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symptom was the most common in seed zucchini planting areas. The four viruses were detected by PCR which was cucumber

mosaic virus (CMV), zucchini yellow mosaic virus (ZYMV), watermelon mosaic virus (WMV) and papaya ringspot virus
(PRSV-W). The total detection rate of CMV, ZYMV, WMV and PRSV-W were 33.3%,84.8%,75.8% and 21.2%,
respectively. In the field, all of the samples were infected with 2 or more viruses with the rate of 66.7%,and the mixed
infection of ZYMV and other viruses (CMV,WMV,CMV+WMV-+PRSV-W) were the crucial problem in seed zucchini.

Keywords : seed zucchini;molecular detection;virus disease;mixed infection
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Fig. 1 Effect of heating treatment on weight loss rate(a),

soluble solid content(b) and pH value (c) of pomegranate seeds
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Effect of Heating Treatment on Ready-to-eat Pomegranate
Arils Processed After Long-term Storage

WANG Qiong,CHU Lijun, WANG Min,KOU Liping
(Food Science College,Northwest Agriculture and Forestry University, Yangling,Shaanxi 712100)

Abstract: Taking pomegranate as test materials, the effect of heating treatment on ready-to-eat pomegranate seeds was

investigated. The results showed that heating treatment (50°C 4 min) improved the vlaues of pH and SSC, maintained a

significantly lower relative weight loss rate, improved the antioxidant activity and reduced the mould. Thus, heating

treatment (50°C 4 min) maintained good quality of pomegranate seeds.

Keywonds:heating treatment ; ready-to-eat pomegranate seeds;storage
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