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Effects of Two Different Preservatives on the Preservation of Strawberries

ZHU Jin-wei"? ,FENG Jiang-tao' , WANG Hao? , YAN Wei!
(1. Soochow Academy, Xi’ an Jiaotong University, Soochow, Jiangsu 215123; 2. Forty- fourth Institution of the Fourth Academy, China
Aerospace Science and Technology Corporation,Xi”an,Shaanxi 710025)

Abstract; Strawberries were used to investigate the preservative effects of 1 - methylcyclopropene/a - cyclodexdrin
(1I-MCP/ oCD) and 1-methyl-3-(2-methylcy-clopropyl)-1-cyclopropene/Cu-g-CD(1-MMCPCP/Cu-8-CD) on postharvest
physiological effect and stored fruit quality at low temperature, so as to find the optimal treated concentration of two
different preservatives and provide the theoretical basis for the storage of postharvest strawberries. The results showed
that 1-MMCPCP/Cu-8-CD treatment had a good effect on keeping hardness of strawberries than that of 1-MCP/o-CD,
while 1-MCP/a-CD could retain the contents of titratable acid, soluble sugar and Vitamin C better than that of
1-MMCPCP/Cu-3-CD. In a word,the effect of preservatives on non-climacteric fruit strawberry was not so notable.
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Table 1 Sensory evaluation standards for spinach powder

] A ERHE Wior/ 5

ke FEREA ke Tk E 40

RE BPRANG S B, TSR BB AL, RABRTT LR FEE 40
SR AN R BA R KREE JURSLIE TR0 20

L2.3 @semBibim e SKMENE AR —E R
BHTHREESOR M (4 T) B T et o, B 80°CHyK
180 mL BB HE, # B 3 min, JELCT I8, FRE 2T
RS M, JETIEBOF PR B AR E AT T ERE Y M, 5
HIAIHE KR RE:R=[180— (M, —M;) /M,

MERREE BEI R - /N B T R AT 00 R L JE A A 12 1R B A
FEF T INA B —E R X TR E , R
HE RS, BRE R, WA RE . HENE
PRE —E BB ) TR B m(ETH BT 250 mL KR
Hr, B AR 80°C YUK 180 mL fEI A BEAR A 1 P, ¥ B
3 min, R 5 WHROIN K 7 B 2 A5 5 8 mmn 5 9, B
Y E AT R R YRR ¢ % TR Q M,
QU =q/m, # Q<T0.05, M i 33 ) I 43 # R 4%
i RZARYY . B3 2R IE . WSC-S 223t
W AR T T 2 BEem i L A8 o (B 6 E .
2 HBREHMH
2.1 AFTHIT X e R B

MK 2 VB PRIY AT LA W5 TR A8 2 B B3
E BT B TR XT3 SRR A B A
2=, RN WS TR AL T s B, B A F AL R &
T AR R R 3 0, 76 R XU B ) T 2R KR 9506 ~
9890 KK 3 58 BT J8R e 1) (S 5 B A0l , 32 it [m] 4, P
I RE BT ) R 7 B S 1) (38 IR UL R » TR
TR 2T ()4, 2R TH 25 5) RE AL 0 R AR S&hr 48 BN,
FR BB IR IR IR BB 22 B TR H AR
T4 BE R IR BRI, PR L R LU AR T AR 24

R2 ARFRAXMNERMBREREHRIT

Table 2 Effect of different drying methods on
sensory properties of spinach powder 4
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Table 3 Effect of different drying methods on
rehydration of spinach powder
T PORT B TR W55 T 4
KR 5.5 7.5 8.1
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Table 4 Effect of different drying methods on

bulk density of spinach powder

FhrA BT B HETH B T4
PRI /g e mL—! 0. 3847 0.3573 0.2779

2.4 AT S8 23 B R Wi

G FICT B RS A F) 9 i S B 5 0 1R F) SR K R A
10 2 HICHE R U S T JR B S Fe M B AR AR 2 — . 4
BTG RO SRR AT LA B AR 7™ TR U SR I b BORF
HnBIHE M, P, B3RS WAL RRE TR 82
F14 8 SR8 ) 20 O bt 47 B SR YR B 55 TR LS
Fhe PRT . B Q0. 05 RybRHE, B T4 A2
T AR BT 7 A5 2 B BESOR Y 7 B BT

£S5 ARTFHRFTAIEIHSHIER I

Table 5 Effect of different drying methods on

dispersion of spinach powder
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Table 6 Effect of different drying methods on color of spinach powder
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Effects of Different Drying Methods on Quality of Spinach Powder

LI Chang-wen,ZONG Wei,CHEN Jun-feng
(Food and Bioengineering Department, Zhengzhou University of Light Industry,Zhengzhou, Henan 450002)

Abstract; Taking fresh spinach as material, the effects of different drying methods including hot air drying,vacuum drying

and spray drying on sensory properties, rehydration, bulk density, dispersion and color of spinach powder were studied.

The results showed that spinach powder from spray drying was better than the products of hot air drying and vacuum

drying. Good quality could be preserved by way of spray drying,it also saved power. So the better way of making spinach

powder was spray drying.
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