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The Study of “Xingbai” Apricot Storage Experiment

ZHAO Rui-ping BA T Dian hai
(Food Science Department of Hebei North University, Xuanhua Hebei 075131, China)

Abstract; Quality changes of “Xingbai”-apricot fruit was refrigeration and CA storage was study. The results showed

apricot fruit can be stored 35 ~42 days at 0°C conditions. The effect of CA storage was excelled to ordinary refrigeration.
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