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Fig. 1 Effect of compound fresh-keeping technology on
flower diameter of cut calla lily
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Fig. 2 Effect of compound fresh-keeping of technology on
flower length of cut calla lily
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Fig. 3 Effect of compound fresh-keeping technology on

water balance value of cut calla lily
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Fig. 4 Effect of compound fresh-keeping of technology on
flower fresh weight of cut calla lily
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Fig. 5 Effect of compound fresh-keeping technology on

protein content of cut calla lily
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Fig. 6 Effect of compound fresh-keeping
technology on MDA content of cut calla lily
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Effect of Compound Preservation Technology on Fresh Keeping of Cut Calla Lily

WU Zhongjun' ,XIA Jinghui' , WU Xia®
(1. Forestry and Life Sciences School, Chongqging University of Arts and Sciences,Chongqing 402160; 2. Business School, Hunan University,
Changsha, Hunan 410000)

Abstract; Taking cut calla lily as material ,microwave pretreatment and chemical compound fresh-keeping technology was
used, the influence of technology on senescence of cut calla lily flower fresh-keeping was studied. The results showed that
with MW—PS treatment (microwave pretreatment plus preservative) ,vase life was longer with 2. 3 days,flower diameter
was wider with 4. 8 cm,and flower length was longer with 1. 5 cm,compared with CK;with MW-PS treatment, the time
was delayed 3 days than CK when water balance value became negative,and the time was delayed 2 days when fresh
weight became negative,and the value of fresh weight change was reduced 1. 05 g compared with CK; with MW+ PS
treatment, protein content was richer with 12. 69 pg/g than CK,and MDA content was lower with 6. 71 nmol/g than
CK. Therefore, the experiment regarded MW plus PS processing (microwave pretreatment+ preservative) of preservation
effect as the best treatment for fresh-keeping of cut calla lily.

Keywords: calla lily (Zantedeschia aethiopica (Linn. ) Spreng. ) ;microwave;vase life; preservation
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