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Effects on Postharvest Senescence of Different Preservatives of
Cut ° Xinkow' Calycanthus Chinensis

XIA Jing hui
(School College of Life Science and Technology, Chongqing University of Arts and Sciences Yongchuan, Chong ging 402160 China)

Abstract; Studied the effects of Penicilliny A¢NO3s and 8HQ on the relative postharvest physiology of cut  Xinkouw' Caly -
canthus Chinensis. Though investigated the fresh weight of flower shoots, the water balance, the rate of bloomings » sol-
uble sugar and protein. The results showed that the prescription A3B2Ci (600 mg/ L penicillin68 mg/ L AN O3+ 100
mg/ L. 8HQ) and the treatment A3BsC2(600 mg/ L penidllint102 mg/ L. AgNOs+200 mg/ L. 8HQ) could remarkably
delayed senescence of cut floweing shoots of “ Xinkou Calyanthus Chinensis.
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Study on Effects of Storage Methods on the Quality of Goldenred Apple

ZHANG Wenying, LI Yang
(Department of Food Science, Jilin Agricultural Science and Technology College Jilin Jilin 132101, China)

Abstract; In this study, the qualitative effects of apple fruit (cv. Goldenrred) under different storage models were studied.
The results showed that: Under cellar condition, the apple fruit w rapped with plastic membrane (0. 05 mm)and added into

ethylene absorb had longer storage life the best.at the end of storage, firmness, soluble solid and titratable add content of
fruit in treatment were 7.40 kg/ an’, 11.40%5 0.46% respectively. The appearance of fresh, Decay rate of 1.50 percent the

following.
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