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SWOT Analysis on Development of Strawberry Industry in Sichuan Province

YUAN Min' ,CUI Yongliang' ,ZHENG Xiaogin' ,LEI Sigin? ,LI Lijun’ ,ZHONG Runxin'
(1. Sichuan Academy of Natural Resource and Sciences ,Chengdu, Sichuan 610015 ;2. Rural Development Bureau of Shuangliu District,

Chengdus, Sichuan 610200)

Abstract: In recent years, the cultivation area of strawberry in Sichuan Province was expanded rapidly, which had

brought economic benefits in the main production areas,at the same time,had highlighted many restrictive factors

to hinder the development of the strawberry industry. The strengths, weaknesses, opportunities and threats of

industrial development of strawberry in Sichuan Province were analyzed by SWOT analysis in this study.

Meanwhile, this research,contraposing the main restraining factor existing in strawberry industrial development of

Sichuan Province,had put forward the corresponding countermeasure and suggestion.
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Research Advances on Softening Physiological Mechanisms and
Its Regulation in Postharvest Fruit

HAN Yingqun,GUO Dan, WEI Xin, WEI Xiao, WANG Baisong, HAO Yi
(Liaoning Institute of Pomology, Yingkou,Liaoning 115009)

Abstract: Softening was an important feature of postharvest fruit during ripening and senescence, including an

ordered series of complex physiological changes. This study described the main factors in fruit softening,including

quality changes,cell wall composition changes, cell wall degrading activity changes and ethylene. The physical,

chemical technologies and methods which can control fruit softenin were summarized to provide references on

softening physiological mechanism and regulation in fruit.

Keywords : fruit ; softening ; physiological mechanism;regulation
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