RF B L 2017003): 145147

DOI.10. 11937/bfyy. 201703033

IR HE TLHREESRMNIIZMR
AU ERE.AFE BB E BB &

(ARERINPAL AR EYF IR FE 271000

s PE{REEIMT -

B EUBRBIREARBEREARM, RABRA R B AT BES_RZRLY,
HMASBBRET E AATAALLRF R TH RO FLARBEE R I L L, EREAN . H
BRREETABERBARGNA, ATEBEAGRZFRTABERESHERAE,

KA 2RI TR I LT

hES&ES . TS255. 41  TEMHRIRAE:A  XEHS:1001—0009(2017)03—0145—03

BRI A (Pearl persicum Oleum) 50 (5, 7%F 4
B R RARE SR R R E, 5 R A OB
B HEAT TOR AT B i T 5 6 AR S B BVE AR 5L
K BEFE K B EH T A, R KBS LA
R B R B2 A4 45 5 A i o R i
BRI 2800 2RI, 45 R A AR IR
RMGEWT,

1 #BEFEE
L1 ABps

PARBE BRI A7 SR IR TR BRI AR e i, 1D 2R
BFRAINE . BTG R Aok SRR
ARG WE TR TR
B AN EIRXUZ R H s RGBT RS
L2 BRIk

E—IEEG N F AL U962, %, R EALKR IR
IZAFRMAR P ERA R I TR EFHAFE T4,
FE-mail ; tzyhyh@163, com,

EETIB ol A4 &5 W AB 0 0 2R T 85 B (201440774-
25B),

L2.1 MITZE wHREE U EG KB
0¥ R ED R (EE BRI KR 5D~ 4
i (o BOpE B — [l 3R~ R~ TR

L2.2 BRANEYE  SIBRTHUMLBIR K, HATH
T 18 AT R MR BE B RS  BE A AR TS ) R

ks H#A :2016—09—26

N N N N N N T N N N N PNV NP

Abstract: ¢ Sweet Charlie’ strawberry was used as test material, different concentrations (0.0,2.5,5.0,10.0,
20.0 mg * L") of CPPU (N-(2-choro-4-pyridyl) - N'-Phenylurea) were sprayed after flowering. The effects of
nutritional quality and security of ripe were investigated by analyzing the contents of CPPU levels and strawberry
single fruit weight, sugar, acid, vitamin C, free amino acid and tannin etc. The results showed that strawberry
single fruit weight and SSC/TA were higher than control and reached their summit at 5. 0 mg « L ™', Titrable
acidity (TA) content was lower than control with significant difference (P<C0.05) and reached minimum at
5.0 mg+ L7'. Low concentration of CPPU treatment (5.0 mg » L™! and 2.5 mg « L™') would increase the
contents of total soluble sugar (TSS), fructose, glucose and vitamin C contents. However, high concentration
decreased that. The content of tannin achieved the lowest at 5.0 mg ¢« L', and change tendency of vitamin C
content was the opposite. The contents of total hydrolytic amino acid decreased with CPPU treatments, and
essential amino acid increased slightly. These results indicated that the taste of strawberry fruit and some
nutritional quality were risen by the treatment of low concentration of CPPU (no more than 5.0 mg « L™'). In
contrast, the quality of flavor and nutritional became poorer by high concentration. Only 20. 0 mg » L™ CPPU
treated strawberry CPPU detection,and the content was below maximum residue limits 0. 03 mg * kg™ ' (U, S EPA).
It showed strawberry was more security when the concentration of CPPU application of less than 20. 0 mg « L',
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Processing Technology of Sulphur-free Sugar-curing Candied Pearl Oil Apricot

HUANG Yonghong, LI Guiyun, XU Shouguo,SHI Xiuzhu, YANG Xiachua
(Department of Biotchnology, Taishan Vocational Technical College, Tai’an,Shandong 271000)

Abstract: Taking pearl oil apricot as test material, using vacuum dip sugar with secondary dip process, applying

section baking method and vacuum inflatable packaging,the processing technology of sulfurfree sugar-curing candied

pearl oil apricot was studied. The results showed that microwave sterilization technology could avoid the sulfur

remaining,and vacuum dip sugar with secondary dip process could decrease sugar containing amount of candied

apricot.,
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