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Effect of on the Preservation of Cut Flowering Peach
XIA Jing-hui
(School College of Life Science and Technology of Chongging University of Arts and Sciences, Chongqing 402160)

Abstract: To explore the physiological characteristics of cutting flower Prunus persica , {resh weight, water balance val-

ue, flowering rate, sugar content, protein content, malondialdehyde content were examined. The results showed that
the treatment A;B,C, D, (150 mg/L. CA+600 mg/l. VC+68 mg/L. STS+100 g/ sugar)had significant effect on dela-

ying senility of the flowers of Prunus persica. Comparing the poor treatment, the sugar content, fresh weight, protein

content were increasing 30%,22%,63% . respectively; And the malondialdehyde content was reducing 47%. Preach

branches had good absorbing water capacity and high flowering rate after treating with A;B,C,D;.
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Study on Application Effect of The Fresh Keeping CND of

Non-sulfur Dioxide Special for Red Globe Grape

DUAN Yong-zhao' ,ZHANG Jun' ,GAO Junrping' ,DU Ping’ ,CHE Yu-hong'

(1. Xinjiang Agricultural Vocational Technical College,Changji, Xinjiang 831100; 2. Xinjiang Chalkis Natural Plant High-tech Institute, Uru-

mqi, Xinjiang 830088)

Abstract: This paper studied on application effect of the fresh keeping CND of non-sulfur dioxide special for Red Globe

grape. The results showed that it was descend clearly to the sugar, titration acid, VC in Red Globe grape by CND, the

quality kept better. The breathe strength was obviously low than comparison in store, three kinds of enzymes kept lower

active level of influence quality. Results showed that CND can control the better in the physiology metabolism of red

earth grape, kept fresh effect obvious.
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