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Effect of S-3307 and Ethanol on the Fruit Coloration and Related

Quality of Schisandra chinensis (Tiurcz )Baill

ZHAO Quan CHENG Yourjian

(Jilin Agricultural Science and Technology College Jilin Jilin 132101)

Abstract; Taking Schisandra chinensis as materials in the test, at turn color phase, respectively used S-3307(100 mg/ 1)
and ethanol (5%) to deal with the fruit of Schisandra chinensis. The results showed that S-3307 and ethanol could in-

crease the weight and size of Schisandra chinensis, and also could improve the content of soluble solids, organic acids re-

ducing sugar and pigment. In which, the effects of S-3307 on improving the quality, the size; the content of soluble sol-

ids and reducing sugar were all better than ethanol and were all higher than CK. But the effects of Ethanol on improving

the content of organic adds and pigment were better than S-3307 and w ere all higher than CK.
Key words: Schisandra chinensis(Turcz ) Baill; S-333; ethanol; coloration; quality
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