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Effect of a Short-term CO, Treatment on Ripening and
Quality of European Plum at Room Temperature

WANG Rong-hua' , XUAN Hai-bo’ , Mc Cormick R?, Streif J*
(1. College of Horticulture, Northwest Agricultural and Forestry University, Yangling, Shaanxi 712100; 2. Kompetenzzentrum Obstbau-
Bodensee(KOB) ,88213 Ravensburg, Germany)

Abstract: European plum (Prunus domestica) cultivars ‘Hanita” and ‘Elena’ were used as test material the effect of
30% CO, on the postharvest physidogy and shelflife at room temperature were studied. The results showed that
‘Hanita’ behaved as a climacteric fruit, ‘Elena’ behaved as a ‘suppressed’ climacteric fruit,in which there were no
obvious ethylene or respiration rate peaks measured during shelf-life at room temperature. A short-term 30% CO,
treatment made the park of ethylene formation bring forward in ¢ Hanita’ and accelerated the deterioration of
‘Hanita’ fruit during shelf-life. And a short-term high CO, treatment did not exert any effect on increasing
conservation or improving ‘Elena’ plum quality during shelf-life at room temperature.
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The Processing Technology of Icewine Seabuckthorn

YE Wanjun
(Horticulture Sub-institute, Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang 150069)

Abstract: Taking larger berries of the seabuckthorn as muteriuts,and was cultivated in Heilongjiang province as. Such
wine was made by utilizing techniques such as natural frozen picking,cold pressing,fermentation,aging, blending and
other processes. The fermentation and other factors of influence on the quality of the icewine seabuckthorn. The
results indicated that the optimal technical parameters were fermentation temperature 23°C ; yeast inocutation amount
500 mg/L;fermentation time 25 days;and freeze solidification temperature—5°C. The processed icewine seabuckthorn
exhibited a golden colour,a fruity,mellow and refreshing taste,and a high degree of quality.
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