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Developing Current Situation and Suggestion on Vegetable Industry in Hangzhou City

WU Ye-dong
(Hangzhou Wanxiang Polytechnic, Hangzhou, Zhejiang 310023)

Abstract: Vegetable industry is one of the six agriculutural industries in Hangzhou City. Its products are related to daily

life. Based on current situation of vegetable industry, some advantages are as follows: marketing multi-function in

vegetable industry is analysised in this paper,direct marketing style progressed,urgent production and products appearing

in the market will be gradually perfect. The ability of meeting emerency production promoted. New variety and new

technology are put into use,the improvement of quality and quatity for vegetable products has its path to realize,etc. This

paper emphasized in how to promote the industrilization and big scale production,improve industry management, make

sure marketing circulate and improve the quality of vegetable products in the future.
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Advances of Irradiated Technology in Storage and Fresh-keeping of Fruits and Vegetables

ZHAO Xi-ting"? ,ZHOU Ying-yuan' , SHAO Huan-juan’
(1. College of Life Science, Henan Normal University, Xinxiang, Henan 453007 ; 2. Engineering Technology Research Center of Nursing and

Utilization of Genuine Chinese Crude Drugs of Henan Province University, Xinxiang , Henan 453007)

Abstract: The irradiated technology is a fresh-keeping method of fruits and vegetables, which applies ionizing radiation to

kill microbe and pest,inhibit sprout and physiological activity for extending storage period. It has many advantages,such

as lower energy consumption, no toxic residues and non-pollution compared with tradition methods and has become a

common preservation method at home and abroad. The historical development, the principle, application and security of

irradiated technology in the keeping fresh on fruits and vegetables were reviewed in this article. At the same time, the

developing status also were taking.

Key words:irradiation; fresh-keeping; fruit and vegetable;advances
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