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Comparison of 2 types of fresh-keeping-liquids for Nanguo pears

ZHANG Ju-Lei, WANG Xin’

(College of Life Sciences, Jilin Agricultural University, Changchun 130118, China)

ABSTRACT: Objective To explore the preservation effect of 2 preservative liquid on Nanguo pear.
Methods The appearance of Nanguo pear, weight loss rate, and the change of acidity and total sugar as
indicators were detected. Results The 2 kinds of preservative liquid had a good fresh-retaining effect.
Preservation effect of fliquid 2 was more obvious. Samples packed by paper made of the preservative liquid
showed a good appearance, with its weight loss rate reduced 1.76% and acidity decreased 0.07% after 35 d
compare to the control group. The paper with the preservative liquid could effectively reduce water retention
and keep the fruit flavor. Conclusion The 2 kinds of preservative solution have a good preservation effect to
the Nanguo pears, which will lay a research foundation for fermentation type of natural preservative agent.
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Fig.1 The relationship between the rate of weight loss and time
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Table2 The effect of the laying out days on sensory evaluation
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Fig. 2 The change of the acidity
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