s PESREEIT -

F @ ¥ 2013009):166~168

KR ZRBGE A TR SR 720

T

CRM2RE L 54 TR, %M 542800)

B EAKXRERBURBAT AR, R T R BRI KR £ R TR 80 7] 2
B M.pHAA AT CEEMAENTITYOY h, EREAN . KA ZRBRAET LA — 28
BREFHR,EF B0V RS R R MR R, AR A ERICARBAE—ZEE Lt % pH 975

Folet P A E CAHZHME,
E3 A FNAE Y a3
hE 43S . TS 255. 44

KA ZE (Zingiber of ficinale Roscoe) B ZF £ B £
FEARRAEY, WREZHHE SR, KHZEAAE
AC KA a8 T 2 L 3 BRORSE P L £F 4D | TR 4

YEB B A 3R 475 (1979-), 4, 1 Ae 3] WA, B/ &, 307, B 2 2
FAYE RS FE A 4, E-mail: dengnianfangwxf @
163. com.

HEEWH: &% 88 K#F/TAA KA B (200103YB142) 5
RN FRE S FAEE LR B (2011ZDXK02) ; 4 M 2 B2 4
$F 5% %A KR B (2011ZDISXK05) s K M % 451 % B
7 B (2012PYZK13),

KA 2012—12—19

AR FEAR IR BE T R BE A, PPO B O 75 A, SR 52
LR B . S [P jBR BE 3o AR 52 i B A1 PPO
B R AL A B — s 12 BE O R W, AR IR 5 R EEAR A
S AL TRAT LIRS RUR IO B

S% 0k
(1] % 0. SRR 5 B AL A1 LT, AL 50K 22 B2

SCERFRINAD :A LS :1001—0009(2013)09—0166—03

SRR BRI TR i 2 —, SR IREThRE & 4
JRL S FERETF IR T R R B R A . 4
RFHIR A ZARIB T A YA B2 A R 1R A
IR BRH R R B R KRR TR 2 —,
AT B RS TR B WA SR, R 2348 7 R AN A
T RIS BRI Z A R R A A R E . B
IR AEVBESE T AN IR B 1 50 3 R T R AR SR A 5 5 4
RAE BT T A 2 A B R R A T B M R g e
WM FEIAER . BEE A ZEXT B B 4 B AR AR 1) B IR Y
WA R 5 R AR PR 50 B T S B 5 D AT s BE EE AR
TR A R R R AR AR A8 550 R M RTBT SE ) T2 07 10

1998(2) :115-124.
[2] ¥R, KT HE, WoRSR SEMHERUR IR 5 2 B S AL G R By 284
TR XA AR 19 K ZR ], YA 22 4R , 1988(4) : 356-361.

(3] KER,EBHEF MYABETRERIML LE . BEHE K
#t,2003,

Effect of Different Storage Methods on the Fruit Firmness and PPO Activity of Pear

LI Jin-long"? , MA Guang-shu’
(1. Branch of Horticulture, Heilongjiang Academy of Agricultural Sciences, Harbin, Heilongjiang 150069; 2. Heilongjiang Bayi Agricultural
Reclamation University,Daqing, Heilongjiang 163319)

Abstract: Taking ‘520’ pear and ‘ Wanxiang’ pear as materials, the effect of different storage methods on the fruit
firmness and PPO activity of them were studied. The results showed that compared with the control, the flesh soften
speed and outsourcing bags of fresh pear fruit was relatively slow at low temperature; at different temperatures, to
outsourcing bags and with no bags,the lower the temperature was,the lower the PPO enzyme activity in fruit softening
was,followed with the slower speed;different storage temperatures had a certain effect on the hardness of the pear fruit
and PPO activity changes,the combination treatment of low temperature with fresh bags could keep better fruit firmness.
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Study on Preservation Effect of Zingiber of ficinale Roscoe Extracts on Orange Juice

DENG Nian-fang
(Department of Chemical and Biological Engineering, Hezhou University, Hezhou,Guangxi 542800)

Abstract; Taking Zingiber o f ficinale Roscoe extracts and orange juice as materials, the preservation effect of different

concentrations of Zingiber of ficinale Roscoe extracts on orange juice were studied. The results showed that the

preservative effects of orange juice could be improved by Zingiber of ficinale Roscoe extracts, with 80% the best

preservation effect,and it could delay the reduction of vitamin C and the rise of pH in certain degree.
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