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Fig. 1 Effect of propolis extract on respiration rate of

‘Xuehua’ pear during storage
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Fig. 2 Effect of propolis extract on weightlessness rate of

‘Xuehua’ pear during storage
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Fig. 3 Effect of propolis extract on hardness of

‘Xuehua’ pear during storage
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Fig. 4 Effect of propolis extract on TSS of

‘Xuehua’ pear during storage
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Fig. 5 Effect of propolis extract on content of
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titratable acid of ‘Xuehua’ pear during storage

2.2.5 BERCACBENREEA R C FEMEM 4AER
C REFRRL MR MM - EERER. FAERKRCH
RS —E RN, HHEST R, S0 41 H 4

AREmMPRCEERE. FN4EER CBRERLESR
HEFRM D Z—, BERAMRBROIIEMLEST. mE6
AT, R TE R IR IR AE R C H B RAEBR VEMER
BOR . TEWRCRL R gEER CH8A FAEH.E

I

(=]

S st

g’ 4.:__;*&% =

LEN

4n +CK

O o5l —a— 20T

ke o

#H oL —~—6%!!4§H5c‘

&

= 0 1 1 1 1 1 1 ]
0 4 8 12 16 20 24 28

Wbt ia)/d

6 MERAEMNREIEERCEENEM
Fig. 6 Effect of propolis extract on content of vitamin C of

‘Xuehua’ pear during storage
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Effects of Propolis Extracts on Fresh-keeping of ‘Xuehua’ Pear

DIAO Chun-ying' , YAN Hong-bo' ,LIU Yue-ying' , YANG Yan-hong® ,GAO Xiu-rui®
(1. College of Biological Science and Engineering, Hebei University of Economics and Business, Shijiazhuang, Hebei 05006132, Hebei College of
Traditional Chinese Medicine, Shijiazhuang, Hebei 050091; 3. Institute of Cash Crops, Hebei Academy of Agriculture and Forestry Sciences,

Shijiazhuang, Hebei 050051)

Abstract ; Taking Xuehua’ pear as material , different ethanol extract of propolis were used, the effect of film processing of

extract on fresh-keeping at ambient temperature (25+2)°C were studied. The results showed that propolis extract at

different concentration could effectively reduced the respiration rate, maintain hardness, decreased the rate of

weightlessness ,maintain the content of titratable acid and vitamin C,and the 6% treatment was the best. But the ethanol

extract of propolis had little effect on the content of soluble solids.
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