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Research on Preservation Effect of Yeast on Strawberry Fruit

CHEN Atping.SHI Hui, WANG Nannan,ZHOU Feng-fang
(Derpartment of Biology,Ningde Normal University, Ningde, Fujian 352100)

Abstract; The effect of lemon-shaped Kloeckera apiculata yeast suspension in different concentrations which were 1 X
10°,1X10",1X10°* cfu/mL on fresh strawberry fruit quality index were studied,in order to study preservation effects
of biologic preservative on strawberry fruit. The results showed that,1X10* cfu/mlL suspension of yeast had showed
the best effect on inhibitting decay, which could extend the ripening period and maintain quality of strawberry fruit.
Key words: strawberry ; preservation; Kloeckera apiculata yeast
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