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Fresh-keeping Effect of Complex Antistaling Agent Consisted of
Chitosan and Extraction from Ginger and Garlic on Fragaria ananss

GAO Feng-ju
(Department of Life Science, Tangshan Teachers College, Tangshan , Hebei 063000)

Abstract: With strawberry as materials, the fresh-keeping effect of compound paintfilm liquid of chitosan and extraction
from ginger and garlic with different matching on fruits at room temperature was studied by using 8 kinds of paintfilm
liquids included chitosn at 0. 5% ~2. 0% with or without extraction from ginger and garlic. The results showed that rot
index after 4 days in treatment 7 (1. 5% chitosan with extraction from ginger and garlic) was lowest, being 1. 110. The
depression effects on fruitweight loss rate during storage by T3 (1.5% chitosan without extraction from ginger and
garlic) ,and T7 and T8 (1.5% and 2. 0% chitosan with extraction from ginger and garlic) were more obvious,with the
fruit weight loss rate being 9. 02%,6.94% and 7. 74% resp. T7 had littlest effect on fruit total acid content and VC
content. Painting fruits with T7 compound paintfilm liquid had best fresh-keeping effect. It restrained increment of fruit
rot index and weight loss rate significantly, delayed decrement of fruit total acid and VC contents and its effect was
obviously better than with other treatments.
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Optimization of Processing Technique Parameters of Zingiber of ficinale Juice

ZHAO Nan, LU Zhou-min
(College of Forestry,Northwest Agriculture and Forestry University, Yangling , Shaanxi 712100)

Abstract: Adopting the mixed enzyme (with a weight ratio of 2 ¢ 1 between the cellulose and pectinase) to hydrolyze

Zingiber of ficinale. Based on the single experiment, orthogonal experiment was designed to optimize extraction

technology parameters such as enzyme dosage, temperature and extraction time of ginger juice. The results showed that

better extracting effect could be reached under the following conditions enzyme dosage 4 800 mg/L, enzymolysis

temperature 45°C ,extraction time 40 min. This method can be used for production.

Key words: Zingiber of ficinale ;processing technique;double-enzyme method;orthogonal experiment
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