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Studies on the Stability of Gyrcuma. wenyujin During the Storage Period
JIANG Cheng xi"*, WANG Xiao-hui’, ZHAO Qiu-yue', LI Xiao-kun’

(1. Institute of Subtropical Crop Zhejiang Province, Wenzhou, Zhejiang 325000, China; 2. Wenzhou Medical College, Wenzhow Zhejiang
325035 China; 3. Jilin Academy of Agricultural Sciences Jilin, Jilin 130124 4. Mianyang Normal University, Mianyang Zhejiang 621000 China)
Abstract; The water content, volatile oil content and germacrone content of Curcuma. wenyujin in different storage times
were determined in order to conserve C. wenyujin storage quality. The result showed that the differernce of C. wenyujin
was small w hen storaged in ambient temperature and shady place. The storage time should less than three months in or-
der to assure the quality of C. wenyujin. The water was increased and the contents of volatile oil and germacrone were
decreased when storged longer than three months. The C. wenyujin packaged with geotextil bags was the best, and
packaged with plastic bags was the worst.
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