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The Effects of (X): Factor for the Preservation of Nanguo Pear
Packaged with Different Films for Preservation

SHI Xiao-na's LI Jiang-kuo’s ZHAO Li-qin', ZHANG Ping’
(1. College of Food Science and Engineering; Inner Mongolia Agricultural University, Hohhot Inner Mongolia 010018 China; 2. National En-

gineering and Technology Research Center for Preservation of Agricultural Products Tianjin Key Laboratory of Posthawest Physiology and
Storage of Agricultural Products Tianjin 300384 China)

Abstract; Nanguo pear w ere packaged with different films for preservation, and CO:2 of various consistendes were filled in

these films for preservation. Then put them in common enyironment to store. The results indicated that the fruit packed
with micro-porous film was preserved better, remaining high quality and good flavor. PVC film and 10% CO: could re-
strain respiration rate of the fruit efficiently and delay the changes of Polyphenoloxidase (PPO) and Peroxidase (POD)
activity, having avided browning and maintained freshness markedly.
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