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Study on the Formula of the Preservation of Cut Flower Freshness

XU Ling-li,ZHANG Hong-ling, HAN Ling-ling,SU Xiao-hong, XU Hui-min, XIA Yan
(Inner Mongolia Agricultural University, Huhhot,Inner Mongolia 010018)

Abstract;:Based on the vase life, water balance value, fresh weight changes, and diameter changes of fresh cut Chinese
rose, Africa chrysanthemum and carnation,four preservative formulas with daily supplies like sugar, salt,alcohol , vitamin
C,aspirin and vinegar were explored. The results showed that the second preservative (1 L water +25 g sugar + 10 mL
alcohol +10 g salt) could prolong the life of above three kinds of cut flowers,which complied the intended effects.
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Storage and Quality Assessment of ‘Hongxiutianxiang’” Strawberry

LI Wen-sheng, WANG Bao-gang,FENG Xiao-yuan,SHI Lei, YANG Jun-jun, HOU Yu-ru
(Institute of Forestry and Pomology,Beijing Academy of Agricultural and Forestry Sciences,Beijing 100093)

Abstract: With strawberry (Fragaria ananassa Duch. cv. ¢ Hongxiutianxiang’) fruit as materials, storage experiment
under stored in cartons and controlled atmosphere package of 5% or 10% CO, at (0=£0.5)°C were studied. The results
showed that 5% CQO, treatment kept better fruit qualities than those of control. After 21 d at 0°C and additional 1 d at

ambient temperature,the rate of good fruit in 5% CO, treatment was 100% ,but only 56% in control.
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