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Abstract; With fresh green pepper °Prudence’ as the experiment material, the preservation effect of different

concentrations of Oxygen and Carbon Dioxide and different pre-treatments on storage effect of green pepper were studied.

The results showed that gas composition in 0~ 21 days storage, 6% O, +5% CO,,and in 21 ~42 days storage,

4% O, 42% CO,, could as far as possible to keep a constant temperature in the refrigerator. Heat treatment and

composite coating before CA storage could improve the preservation effect. After 42 days of storage,the weight loss of

green pepper was 8. 48% ,aging index 18. 5%. The value of the green pepper fruits was improved obviously.
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Application of Extracts from Sonchus oleraceus on Preservation of

Postharvested Strawberry

GE Shui-lian,JIAO Yun-hong,CHEN Jian-zhong, WANG Hong-kai
(Department of Biology, Handan College, Handan, Hebei 056005)

Abstract; With 50 %4 ethanol extracts of Sonchus oleraceus as material, the influence of extracts on respiration intensity, VC

content,soluble solid, cytoplasmic membrane permeability and rotling rate of postharvested strawberry were observed.

The results showed that 10 mg/mL extracts reduced the respiration of strawberry fruit relatively, slowed down the

oxidation rate of vitamin C and the degradation of soluble solid content,retarded the sytoplasmic membrane permeebility.

Rotten degree evaluation showed that the strawberry treated with Sonchus oleraceus extracts had a better fresh-keeping

effect.
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