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Influence of 1-MCP on ‘Hosui’ Pear Storage Quality

WANG Jun-ying' , LI Fu-jun’
(1. Zaozhuang Vocational College,Zaozhuang,Shandong 277800;2. College of Agricultural Engineering and Food Science, Shandong University

of Technology ,Zibo,Shandong 255049)

Abstract; With high economic value of ‘Hosui’ pear fruit as material, under the condition of cold, the effect of 1-MCP

(1-methylcy clopropene) on fruit storage were studied. The results showed that 1-MCP treatment could improve the hardness

of fruit,reduce fruit respiration rate,delayed the appearance of ethylene peak and reducing the peak;1-MCP could control the
yield of MDA, inhibit the occurrence of disease;1-MCP also improve VC content showed an advantage. In short,1-MCP could

better maintain the fruit during cold storage period of quality and flavor,delaying fruit senescence and decay.
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Study on Drink Formula of Physalis alkekengi L.

SUN Hai-tao"* ,ZHAO Yan-na’ ,SHAO Xin-ru"?
(1. Research Center of Changbai Mountain Food Engineering, Tonghua Normal University, Tonghua, Jilin 134000; 2. Department of
Pharmaceutics and Food Science, Tonghua Normal University, Tonghua ,Jilin 134000)

Abstract: Using Physalis alkekengi L. as the main material, based on single factor and orthogonal experiments,the best
formula of wild Physalis alkekengi L. beverage was optimized, and the stability was studied. The results showed that,
under the conditions of original pulp 12% ,sugar 9%, citric acid 0. 20%5, honey 1. 0%, flavor of the beverage were the
best. Product was stability when use Xanthan Gum 0. 20% ,CMC-Na 0. 10% and pectin 0. 05%.
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