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Effects of Gardenia jasminoides FEllis Preparation
on Storage and Fresh-keeping of Gtrus siensis Osbeck Fruits

XIONG Yurrhai
(Department of Life Science Chongqing University of Arts and Sciences Yongchuan Chongqing 402168)

Abstract: The Citrus sinensis Osbeck fruits were soaking treated with different concentrations of Gardenia preparation

with water as controk storied for 25 d under the condition of normal temperature 20~28 ‘C); the quality indexes changes

of Citrus sinensis Osbeck were regular analyzed. The results showed that the storage effects of Citrus sinensis Osbeck

fruits were good soaking with high concentrations of Gardenia preparation. Compared with control, high concentrations of

Gardenia preparation could reduce the rate of rotten fruit; increase the save rate of chlorophyll and soluble solids were

33.30, 25. 55, 12.70 percentage points, showed a significant level (a=0.01); increased the save rate of soluble sugar and

organic acids were 9.90, 8.0 percentage points, showed significant(e=0. 05); reduce the rate of weight loss, increased the

save rate of vitamin C were 1.83,3.70 percentage points. Gardenia jasminoides Ellis had value in storage Citrussinensis

Osbeck.
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