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Tab 1 A rrangement of experimental treatments and orthogonal design for store characteristicsof* Cangxi” pear

A) B) % (C) () d
1 ABICD1 0 30 30
2 ABLD:> 0 60 (M) 60
3 ABLCDs 0 90 90
4 ABICD s 15 30 (M) 90
5 ABLD 1 15 60 30
6 ABCD:2 15 90 60
7 ABICD 2 30 30 60
8 ABLDs 30 60 90
9 ABLD1 30 90 (M) 30
10 CK (20 28 ,  55% 85%)
: 1999201205 : 200020422 25 , 100 ( 15 20
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Fig 1 Change of regiration intensity of ) )
“ Cangxi” pear under different treatments ,
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Tab 2 Analysisof the physical and chanical indexesof Cangxi” pear before

and after keeping in storage and keeping fresh

% % % % g- (100mL) ' g (100mL) ' kg an
9 79 20 0 8Q 2 7 83 Q 081 6 02
10 86 18 5 76 4 8 01 Q 089 6 28
cK 11 Q8 162 747 8 07 Q 091 6 32
12 10 9 147 702 8 44 Q 097 6 47
9 + 78 21 2 82 3 7 95 Q 084 6 26
10 Qo0 184 815 8 25 Q 093 6 34
11 10 2 167 754 8 43 Q 095 6 51
12 11 0 14 2 72 6 8 74 Q 098 6 59
9 79 203 729 8 01 Q 074 6 32
10 Q2 182 708 8 34 Q 083 6 75
11 105 159 651 8 55 Q 092 6 93
12 11 3 12 5 60 4 8 93 Q 094 7._00
9 80 16 4 60 6 7 98 Q 080 6 75
10 Q5 143 542 Q71 Q 084 6 84
11 105 131 498 10 02 Q 087 7 01
12 11 6 11 6 40 4 10 63 Q 090 7_03
T+
3 3
Tab 3 Analysisof the physical and chenical indexesof Cangxi” pear
in threew aysfor keeping in storage and keeping fresh
d L % % % g- (100mL)" ! g (200mL) * kg an
30 481 Q8 Q3 12 1 8 95 Q 093 7 11
60 472 12 16 11 9 8 80 Q 091 7. 03
90 469 24 21 11 6 8 55 Q 085 7 01
120 462 29 32 11 6 8 61 Q 083 7 03
150 457 37 47 117 8 63 Q 082 7 04
( ) 180 449 51 54 11 6 8 70 Q 084 7 03
210 433 67 72 11 7 8 62 Q 082 7 03
240 426 78 8 2 11 6 8 63 Q 081 7 04
270 413 89 87 11 5 8 59 Q 078 7. 04
300 407 97 8 9 11 2 8 43 Q 076 7. 01
30 453 48 53 119 8 86 Q 090 7. 09
60 449 59 7 6 11 4 8 30 Q 082 6 89
( 90 450 6 8 10 3 10 7 7. 80 Q 076 6 52
) 120 442 83 Q8 Q8 G 42 Q 058 G 67
150 417 98 101 8 2 6 03 Q0 051 6 48(
484 39 49 11 8 7. 14 Q0 098 7. 08
30 481 52 Q4 12 0 8 92 Q 091 7. 09
( ; 60 469 82 109 115 8 35 Q 080 6 67
90 457 109 205 105 760 Q 070 6 35(
30 475 69 11 4 12 1 9 06 Q 092 7. 05
CK2 2 60 443 107 325 11 6 8 43 Q 081 6 55(
90 407 19 6 76 3 93 7 45 Q 062 8 34(
(1997208230) 503 Q0 Q0 11 8 8 48 Q 088 7.19
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KeepingW ell-Known L ocal Speciality” Cangxi’ Pear in Storage and Fresh
Luo Xuegang ZengM ingying
(M ianyang College of Econany and Technology, M ianyang 621000)
Han Shunli TangW ei
(A gricultural A dminstration B ureau of Cangxi County)

Abstract: A coording to the characteristicsof* Cangxi” pear, which haspoor character of storage, a series
of stepsw ere taken to keep itsfruit fresh for along time The steps include covering fruitw ith nonZexture
cloth dipped in Calcium slution, harvesting timely, covering fruit with biochanical film after harvest,
waxing harvested fruit handles, keeping fruit in storage under low temperature and storing fruit in
uncompletely underground ventilation pits These steps can make the fruit keep in storage for 8 10
months under low temperature, 3 5months under common temperature, and decay rate and w ater2osig
rate are less than 10%, and there is insignificant variance of gppearance, quality and flavor of the stored
fruit in comparionw ith harvested fresh fruit
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