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Study on Fresh-keeping Effect of Different Medicaments and
Different Varieties of Cut Rose

HUANG Su-yan' , XIE Qiu-lan’ ,ZHANG Ting-ting®
(1. School of Geographic and Environmental Science, Guizhou Normal University, Guiyang, Guizhou 550001 ; 2. College of Cunjin, Guangdong
Ocean University, Zhanjiang , Guangdong 524000;3. School of Life Science,Guizhou Normal University,Guiyang,Guizhou 550001)

Abstract; Taking three different color scheme varieties of cut rose flowers ‘Mount Shaste’, ‘ Hiogo” and ‘¢ Australian

Glod’ as test materials, the effect of vitamin C,aspirin and different varieties of rose on preservation on fresh-keeping

effect of rose were studied by single experiment and orthogonal test. The results showed that the vase life of A;B;C,
(0.5 g/L vitamin C+0.5 g/L aspirin + ‘ Mount shaste”’) had the best effect, and the full flower stage of A; B, G
(1.0 g/L vitamin C+0. 0 g/L aspirin+ ‘Hiogo”) had the best effect.
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Application of HACCP System on Green Food Watermelon Juice Processing

ZHANG Zhen,GUO Ming-yue,LIU Jing-jing
(Department of Food Engineering, Luohe Medical College,Luohe, Henan 462002)

Abstract : According to the HACCP system as a standard, the entire process of green food watermelon juice, identifying

hazards that may exist in the processing of watermelon juice were analyzed in this paper;and the raw material acceptance

and selection, pasteurized, filling three key control points were found, determining the CCP control standards and

rectification measures.
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