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Changes of Texture Properties of Raw Radish During Storage in Winter

WANG Cheng-hui, LIN Duo, YANG Yan-jie
(Horticultural College,Qingdao Agricultural University, Qingdao,Shangdong 266109)

Abstract: Taking 3 different varieties raw radish as materials, the changes of texture properties during 3 months cold

storage were studied by texture analyzer (CT3-4500). The results showed that the change ranges of texture parameters of

radish ‘Weixianging” was small and sensory quality maintained in a good state,which was the most suitable for storage.

Hardness of radish ‘Liwaiqing” in anaphase storage increased,and there was significant positively correlated between

adhesive force and chewiness (R=0.88"*,0. 84" ). The hardness, adhesive force and chewiness of radish ‘Lvdaogen’

reduced 6.88%5, 23.32% and 21.98% after the 28 d storage time, respectively, while hardness showed significant

positively correlated with elasticity, (R=0.91** ). Fleshy root of radish ‘Lvdaogen’ was soft and its nutrient was

exhausted, which was not able for storage.
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Table 1  Effect of different casing soils on fruiting time and

fruitbody yield and quality of Agaricus bisporus
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Effect of Different Casing Soil Material on Fruitbody Growth of Agaricus bisporus

ZHAO Zhi-shun,PANG Zhen-ru
(Fushun School of Special Agriculture,Fushun, Liaoning 113123)

Abstract: Taking Agaricus bisporus as test material, mycelia of which were respectively covered with peat,brown loam,

slurry in the process of artificial cultivation. Effect of different casing soils on fruiting time and fruitbody yield, size and

quality of Agaricus bisporus were researched. The results showed that the comprehensive index of Agaricus bisporus,

mycelia of which was covered with 50% peat+50% brown loam was better than those by other treatments, therefore the

high yield and good quality of Agaricus bisporus could be achieved in the process of artificial cultivation by peat and

brown loam being mixed in due proportion and an appropriate covering method being adopted.

Key words : Agaricus bisporus ;casing soil material ; effect;yield

137

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

