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Preliminary Study on Preservation of Waxberry by Controlled Atmosphere Box

ZHU Lin', ZHANG Ping’, IING Jiargang', LI Jiang-kuo’, KANG Meng-li', LIN Xu-dong'
(1. Institute of Agrcultural Products Processings Ningbo Academy of Agrcultural Science, Ningho, Zhejiang 315040; 2. National Engineering
and Technology Research Center for Preservation of Agricultural Products, Tianjin 300384)

Abstract; The storage effect of waxberry which was treated by controlled atmosphere box and preservative were investiga-
ted. The results showed that: this technology can prolong the storage of waxberry to 21 days; After 21 days, the wax-
berry packaged with controlled atmosphere box charge of 15% CO2 was kept well and its good fruit rate is more than
97 %; Modified atmosphere can keep the flavor of w axberries.
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