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Study on the Fresh-keeping of Strawberry with Extracts from
Rhizoma imperatae and Forsythia

JIANG Lan,ZHU Yi,LI Ru
(College of Food Science and Nutritional Engineering,China Agriculture University, Beijing 100083)

Abstract: In this experiment, used extracts from Rhizoma imperatae and Forsythia as preservative,compared with the
common preservative's as CK, the effect on the preservation of strawberry fruit,and measured indicators were studied,
which included corruption rate, weight loss, vitamin C change, sugar content, titratable acidity, red pigment
preservation, anti-oxidative changes,and experiment lasted 11 days. The results showed that with used extracts from
Rhizoma imperatae and Forsythia, it slowed down the corruption rate, and reduced the consumption of nutrients
significantly,the cold water extract of Rhizoma imperatae could keep the quality of strawberry best during storage.
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Study on the Brewed Wine with Asparagus and Other Fruits

SHI Peng-bao, CHANG Xue-dong,CAI Jin-xing, LIU Xiu-feng
(College of Food Science and Technology , Hebei Normal University of Science and Technology , Changli, Hebei 066600)

Abstract: Pineapple, strawberry, apple and wine grape were added to the asparagus liquid respectively to brew

different types of asparagus wine. Physical and chemical indices and esthetic quality of the different asparagus wine

were studied. The results showed that the best asparagus wine was made with the mixture of asparagus and

strawberry, the suitable ratio of asparagus:strawberry was 8:5.
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