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Practice Studies on a Novel Preservative Method of Wuxi Peaches at Ordinary Temperature

ZHANG Bo-yuan'; CHEN Wenrxuan®
(1.Sencultural School Soochow Universitys Soochow, Jiangsu 215123 Ching 2. Division of Food Science, Zhejiang Agricultural Academy,
Hangzhou, Zhejiang 310008 China)

Abstract: Silkw orm cocoon preservative agent was applied to Wuxi peaches fruit (Prunus persica) to study the effect of
this novel preservative on keep the fruit fresh. The results showed that the silkworm cocoon preservative was fine pre-
servative effect on fresh peaches even at ordinary temperature. Further research show ed that the cocoon can absorb ethyl-
ene, a mature hormone released by the transition type fruit, so that the extension of fruit ripening period.
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