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Effect of Compound Preservative Treatment on Fresh-keeping and
Inhibit Browning of Lijiang Snow Peach During Storage

WANG Shihua
(Department of Life Sciences,Lijiang Teachers College,Lijiang, Yunnan 674199)

Abstract: Lijiang snow peach was used as test malerial, orthogonal design of L, (3°) was used to optimize the fresh-
keeping and inhibit browning by treating with compound preservative of Lijiang snow peach that storaged at low
temperature in this study. The effect of 9 compound preservatives of ascorbic acid,citric acid,and calcium chloride on the
Lijiang snow peach were carried out. The results showed that browning index and rot index had significant differences
among compound preservatives. The ninth compound preservative of 5 g/L calcium chloride,3 g/L citric acid and 1 g/L
ascorbic acid was significantly better than other treatments on both browning index and rot index. The rot index and
browning index of snow peach were 0.00 and 0.05 at storage 21 days, were 0.15 and 0.50 at storage 35 days,
respectively. Calcium chloride could significantly inhibit the decay of snow peach, citric acid and ascorbic acid could
significantly inhibit the browning of snow peach. However, compound preservative could significantly inhibit both the
decay and the browning of snow peach.
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Fig. 1 Effect of different storage
temperatures on fruit firmness
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Effect of Different Temperatures on Storability of Prunus americana

ZHANG Lixin,CHEN Jia,FENG Zhihong
(Institute of Farm Product Storage and Fresh-keeping,Shanxi Academy of Agriculture Science, Taiyuan ,Shanxi 030031)

Abstract: Taking Prunus Americana as material, the effect of different storage temperatures on firmness, soluble solid,

titratable acid,rotting rate of Prunus americana were studied. The results showed that storage temperatures had little

effect on soluble solid content of Prunus americana ,and the firmness decreased more slowly at —1. 0°C than others,and

rotting rate of Prunus americana was the lowest at —1. 0°C (9. 7%). The Prunus americana could be stored for more than
70 days at —1.0°C for 70 days at 0. 0°C and for 30 days at 8. 0°C ,but it was injured at 4. 5°C when it was stored for 20 days.

Keywords : Prunus americana ;different temperatures;storability

131

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

