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Status and Development Proposals on Kiwifruit and
Sweet Cherry Industry in Wenchuan County

TU Mei-yan' ,JIANG Guo-liang' ,CHEN Hou-bin’ , XIE Hong-jiang' ,CHEN Dong' , SUN Zuan-xian®
(1. Key Laboratory of Horticultural Crops Biology and Germplasm Enhancement in Southwest, Ministry of Agriculture, Institute of
Horticulture, Sichuan Academy of Agricultural Sciences, Chengdu, Sichuan 610066; 2. College of Horticulture, South China Agricultural
University, Guangzhou, Guangdong 510642)

Abstract; The outstanding advantages of kiwifruit and sweet cherry industry including in climate and ecology, regional
transportation, policy and funds in Wenchuan county were analyzed;the currently cultivated area,planting area,yield and
production value of the two major industries were investigated. It pointed out that there existed some problems in
production, such as kiwifruit canker, sweet cherry cracking, low cultivation technology, bad storage and preservation
condition etc;according to the problems,the corresponding development proposals were put forward,including exploring
industrial development model, promoting high standard orchards construction; optimizing industrial layout, building
research alliances; strengthen technical training to improve the planting level; increase investment on refrigerator
construction,improving post-harvest storage and preservation conditions; cultivating well-known brands and improving
fruit market competition.
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Application of Physical Technologies in Fruits and Vegetables Processing

MA Jun"? ,WU Zu-he? , TANG Jin-tian®
(1. Deparment of Traditional Chinese Medicine, Beijing University of Chinese Traditional Medicine, Beijing 100102; 2. Department of

Engineering Physics, Tsinghua University, Beijing 100084)

Abstract: A new way for fruits and vegetables post-harvest processing was provided with the development of physical

technologies. The recent researches and advances of the application of physical technologies in fruits and vegetables

processing were summarized from electric field, magnetic field, ultrasonic wave, light wave, heating and pressure

technologies,and the prospects for future development of it were presented.

Key words: physical technology;fruit and vegetable;storage
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