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Research on Natural Storage of Chinese Bayberry by Antistaling Agenton

XU L, YUAN Jiang ling
(College of Life Scienca Guizhou University, Guiyang Guizhou 550025 China)

Abstract: Took ‘ Biqi' culture of the eight mature water chestnut Myrica rubras as the experimental material, the wax-
berry processed by the different antistaling agents, we could also keep them fresh storage under the same temperature
and packing wndition. The result indicated that the effect was quite good by taken the sativin as the antistaling agent.
They can stahilize the fruits’ sugar and the add, suppress the fruits’ respiration rate and enzyme material’ activity, en-
hanced its storage quality, improve the fruit quality, simultaneously the nutrient content can be obtained in great degree.
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