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Influence of Different Preservatives Formula on Preservation Effect of Carnation Cut Flower

SU Xiao-yu, LI Wen-juan
(College of Foresty,School of Agriculture University of Hebei,Baoding, Hebei 071000)

Abstract: Taking carnation cut flower as material, the effects of different preservatives formula on preservation effect of

carnation cut flowers were studied. The flower diameter,ornamental value,change of fresh weight, water balance, elbow
and vase life were observed. The results showed that 3% sucrose +150 mg/L 8-HQC+50 pg/L citric acid +50 mg/L

1-MCP was the best formula for preservation.
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Study on the Processing Technology of Microwave Puffing Jackfruit Blending Flake

LI Guo-sheng, WANG Yuan-zhen
(College of Food Science, Hainan University, Haikou, Hainan 570228)

Abstract: Taking jackfruit as the main raw material, sticky rice flour and corn starch as ingredients, the processing

technology of jackfruit blending flake was studied,in order to discuss the application of microwave puffing in jackfruit

blending flake. The results showed that the optimal processing parameters for jackfruit microwaving blending flake were

sticky rice flour and corn starch mixed in the ratio of 1 ¢ 1,total addition of starch at 20%5,15% of pre-dried water

content,microwave ray density at 750 W, microwave puffing time at 40 seconds.

Key words:jackfruit;microwave puffing;blending flake
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