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Study on Effects of Preservative of Grape Fruits

LING Jian-gang® 23, KANG Meng-1i"?3 LIN Xu-dong"?3 YU Jingfen’?? MAO Jirhua', XIU De-ren’
(1. Institure of Agricultural Products Processing Ningbo Academy of Agricultural Science, Ningbo, Zhejiang, 315040; 2. National Agricultural
Preservation Engineering Research Center; Ningbo Academy of Agricultural Sciences Wotkstation, Ningbo, Zhejiang, 300192 3. Ningbo Insti-
tute of Research Center for the Processing of A gricultural Products, Ningbo, Zhejiang 315040; 4. Zhenhai District Grape A ssociation Jiu Long
-hu Town, Ningbo. Zhejiang 315205 China; 5. Tianjin Research Institute of Forestry and Pomology, Tianjin 300112

Abstract; The preservation effects on grape fruits with preservative were investigated. The results showed that after stor-
age of grapes the use of preservative to maintain the hardness of grape quality, flexibility, adhesion, and to deal with 6 as
the best experimental portfolio; storage to reach 60 days.
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