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Study on Preservation Technology of Liuyang Kumquat in Plastic Greenhouse

WANG Wei, LI Zhong-hai, LI Ji-lie, ZENG Bo-quan
(College of Life Science and Technology , Central South University of Forestry and Technology , Changsha, Hunan 410004)

Abstract: The article presented a preservation technology of Liuyang Kumquat about keeping fruit on the tree in plastic

greenhouse, a series of research and experiments had been designed for the effect on the Kumquat preservation, Different

components of the fruit like the dissolve solid goods, sugar, organic acid, the content of vitamin C and the rotting rate

have been tested effectively. The results indicated that the fruit kept in this way of preservation technology had brighter

colour and taste better,fresh retaining period was longer. Moreover, the income could be increased. Therefore,it suits to

the farmers’ capacity of production. Surely,its application will greatly benefit the family and intensive production.
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800 5 50 %0 Z P RIEWARE 5 min, ¥ IR AR B+
AbFE 10 min 5. FHBEANER S 37 BT, 10 em X
10 cm, BHMEFERE 6 om, HIHREIH AR 3 cm &
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100 94.4 91.1 83.3
50 75.6 73.3 67.8
25 46.7 47.8 42.2
OGH A 16.7 16.7 16.7
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