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Report on Different Concentration of Ozone on Fresh Effects of Grape Varieties

LI Meng-chai' , FENG Wei* , L1 Jing-chuan' ,ZHANG Lin-ya’ , YANG Li-na'
(1. Hebei Academy of Science Forestry, Shijiazhuang, Hebei 050061 ;2. Hebei University of Science and Technology , Shijiazhuang, Hebei
050018)

Abstract; Three grape varieties which were ‘Italy’, ‘Red’, ‘ Crimson’ were used as materials, ziplog+ carton, non-
ziplog+bubble chamber and preservative film plastic casing was adopted, the different concentration of ozone on
fresh effects of grape was studied. The results showed that ‘Red’ grape treated with 60 mg/kg ozone prior to
storage,adopted ziplog+ carton, placed in 0°C preservation, the preservation time was up to 150 days, effect of the
other varieties were the general.
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