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Present Situation of Brand of Hainan Province Agriculture,

Difficulties and Countermeasures

YAN Xianfeng
(School of Management, Taizhou Vocational and Technical College/ Taizhou Taiwan Institute, Taizhou , Zhejiang 318000)

Abstract: Developing brand agriculture is the transformation of the mode of agricultural developmen, deepen

reform of the agricultural side structure,realization of farmers’ income and agricultural efficiency. The basic way

for poverty alleviation out of poverty. In this study, the present situation of brand agriculture development of

Hainan Province is researched,on the basis of analyzing the brand agriculture development bottlenecks,and put

forward suggestions to promote the development of brand agriculture.
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Research Advance in Enzymatic Browning and Inhibition Method of

Postharvest of Fruits and Vegetables

QI Xiaoxiao
(College of Agriculture,Medicine and Health, Anhui Radio and Television University, Hefei, Anhui 230022)

Abstract: Enzymatic browning is one of the important reasons of resulting in a decline in exterior quality, lower

nutritional value and shorter shelf life of fruit and vegetable, The study summarized that enzymatic browning

mechanism, material conditions and chemical methods and physical methods control of post-harvest fruits and

vegetables. It could provide a theoretical reference for further studying enzymatic browning mechanism and

preservation of postharvest fruits and vegetables,

Keywords : fruits and vegetables; postharvest; enzymatic browning; control methods
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