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Fig 1 Changesof temperature in sealed themos box
during smple low -tenperature storage
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Fig 2 Effectsof different treatmentson total sugar
and titratable acidity contents in Chinese
bayberry during simple low -tenperature storage
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Table1l Effectsof different treatmentson the percentage

and anthocyanin contents in Chinese bayberry
during smple low -temperature storage
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of nice fruit and total sum sof moulds and yeasts in
Chinese bayberry during smple low -tenperature storage
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Freshness preservation of Chinese bayberry dur ing smple

low-tem perature storage
Lu Shengm in*, Chai Chunyanz, Kong Fanchun®, Lin Yingyingl, W ang Qun3
(1 Key L aboratory o A gricultural Products P rocessing T echnology, Zhejiang W anli U niversity,
N ingbo 315100, China; 2 Cixi Forestry B ureau of Zhegjiang Province, Cixi 315300, China;
3 College o Food Science and N utrition Engineering, ChinaA gricultural U niversity, B eijing 100083, China)

Abstract: A ntiseptic plus ice and ozonized ice w as regectively used to store precooled Chinese bayberry M yrica rubra Sieb and
Zucc ) fruit in a smple themos box to investigate the qualitative changes The results indicate that the decay of the berry was
considerably reduced and the grow th of septicmoulds and yeastsw asobviously refrained by antiseptic and ozonized ice treatment The
percentages of good fruitwere 76 9% and 81 3%, regectively, at the third day of storage, 65 7% and 59 5%, regectively, at the
sixth day of storage in antiseptic and ozonized ice treatment, while 70 3% at the third day and 31 9% at the sixth day of storage
regectively in the control Compared w ith the antiseptic, ozonized ice accelerated the decomposition of vitanin C and consumption of
total sugar but had no effect on decomposition of anthocyanin The antiseptic treatment decreased the consumption ratesof total sugar
and titratable acidity and remained higher level of vitanin C and anthocyanin, thuskept the best quality of the fruit
Key words Chinese bayberry fruit; smple low -tenperature storage, antiseptic; ozone ice
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