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Controlled Freezing-Point Storage-A New Approach for
Fresh-Keeping Fruits and Vegetables

Leng Ping
(Dept. Horticulture)

Abstract A new technique termed CFPS (Controlled Freezing Point Storage) seems spe-
cially promising as an alternative way for fruits and vegetables fresh-keeping. The present
paper reviewed the basic principles, present situation and main advantages of CFPS. Up-
date achievements of fresh-keeping, quality control, increase in value and circulation on
fruits and vegetables by the novel method were demonstrated and the prospects of applying
CFPS were forcasted.
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Frifvki , B4E AR K OCREREYARBPKIT ta 45 ok ity IR BT . EZRBRER
FE T EYARTF T RKEHREAE—1~—3CP BRI R &Y, LRkiBRE
WA LAT B WA G A T RIE B , 37 22 98 ok il  # ok IR AR 6% AR 38 A 0 40 B 470
FHEFATRLN. EWARANEIEER L. H—BAREWHANRS FRR
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TEREMR REHRAR T WA BT RS BR, LB LA RRE. H— 33k
FrEfRAMERBES TURALHE. R, NALETE SN REMRAER IR, R
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i S T KR I R AR R T O A BN B OF FAE I IE S R BV s O WP R IE K,
REPI ORBERKR EXHRT. IFOSRRERSHECHITERFIREN. K
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HSE B0 UE B, vk B T R AL B B A R BT AL B Jr ikt~ . SRR R HE , LAVKIR (0CHF 4R (B
BRAEN10%~20%)O X —HEHRR . KB TREEE ARNEHKG FEEBE
RS, T AL T R R SRS S 7K LB 00, 40 BB oK O RE AR, AT R = T AR R H A R
BINMLES . HEZEVEBMENKDBHERBERERKAR . FRMEZERHERN



5% 3 ® P KBRIERKR . EEFRT R REMHRE 81

ZH 2R B 40 R PE) B P oK o 4 5 T S OK B B, A R BRI B P T R R B A, SR E M E A
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REBCR MR AU, B E R A& R . vKIR TR 40 B b R 3 B a8 R R B 2
R X R E X AR B RN, Ead st 20 R BT EE BE . HEA
R HESHIRIER, KB TRAFEERRE LRAR . FEENERYLEE F7, 8T A H
HANBKBIEMAZEK. B KB TRTEECLRNEEKE BB EN B
M. Mo, TRRHE, TR BB YRS FEHORPYRA R - 3218 KB, A i
PRA B IR BE WY BRAIK 20 TR Y 1L 3 B B SR RY oK AL b R BRI UK S B R AR B
FIRFEGCUUE , HRBREGYUHE) (LFUER G %IRE) VCOR%KE) ., H¥,VC
GrWED MR EX B EHRTE R T TR MBI . @UKk43E% (Ice Coating Film) 4b3# ; DL
356, BEAEEA ICF P 2 AN AJS, R E A, \F ICF &BE —3C Fi#fT,
BT EARNKE U EEN BHERE. 2 MR HENA SR E 844 Fot,
BEBRE R, EFENASRAREBR PR ERENE,
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R RIENBKANAKZFK, BRI RSB, BrREs -2 B . M4y
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BWEEK S ARSEKTE AT R . SRR, FIXT 4 S (TH B — R FF
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K 18 ST T AS 25 VK B B Th e,

4 KRR AR R IR
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PrREWH, BRAKR E SRS, KR, R, R B, BRI R EEAR
MR RAE T AW . D20 e’ 206, RAXEECEFERREL 1 AE 10 HZ K, 5
FIRFEHE K, AREA R CA UHA LA RSHE. HEREN SR LR OB R
BRGFIR , A TIRX BTG W 26 4R R X X ERSBRER DY, TMKEBEHERER
B EARARRE, BB 20 L RRERED 1 E2 A, B4, PESSETRERA. B
FELEAXNKRSGRF EFB20CEET, HEFRKRAE - XRRER 0%ER. T
KW BT 100 g FEH 20 mg YU EWEFER VC,EMBESRER LS. FFUEREEGT
REEREE 10~14 d, TR KR, BEREE 30~40d. BHRABKERHEARNEEREE 60d,
T e S A A R XK B B AR FRIB RS, BB 3, 3 T2 RUUHAEF , AT
HTHet Bl Y BURR R & R E R mbk . 8 0%, ¥ B ki B AR LK B 808 ) 5
AIEE.
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20 AR, FH MU AT AT 4 4 S et TREW, 5REGO)
A E L KB IE 22 B 4 95 6 T A B B A S K X L RTS8 B vk S R T
FH ARV B LA R - AR A T IR I RS R . 2 B A EF R 0,
4.4 HEBAR BENKBRZESE

Lt KRB KB ER RS H I R, ERSHIIGE 3 d, 5iEHE
H,VC & RE 2 FU L, MEEREERY S RN FNERLEAR. AERSRIB M,
16 9 25 O g R g
4.5 XERESNFE

PRIB B AR AE £ 5 1 L B0 TS 4TI Pt R 4 2 1 L A vk R SR K R s T R
LA AR T LN . 76 H & FE AR A = f vk B A 5 s MR Rl & Rt
AL RS R A RK T R, R R SK 200 ANBLE L BB TR R BRI ‘St
EE I k. NTEEBLEREES SRS LRSRY., BRS a8 ammnt
HERLUL,

4.6 KEHAREXTSRENER

KBHEREES FMESHESUREHESHAWRT I HREEREREENE
R, BANKREAREAMBEYHKAZEHRARNE. HAKBFEL KR LEE
BEANLBRSH B ES N RS E KRG T 250 Z HMAEAZHAHTERDT .
FXANEY B AREFRANEKE, 21485 EHRIF R R IR R, KR
HAAESRARN RS EFHLEARS T, REMSE. HE B R K RS
RERE T TR R EE A — S L IR, IR, R
RTINS EB AT, HUESEEER. RN, KBRS R T A
BRIV ) TEVKR A & T, Bk B 5 2B R 0 e 5 A S0 TR 5 638 vk i 4%
1, R T BB SE 4 TR S 170 Bt 42 78 7 & SR 3N T R G . vKiB B AR i 6] 1
R R E A B RRE THEE, VRESRER N RRFRT Fnaek. 8
B, BRI  H BY TAF B P4 5 B 4L % o, B R A, K e R B4
k¥ REYHEEBRFROARHREN RIHELRIAITNZE HES FTERHHAR
5L B EH AR ERES R R REE, ZH, A S M TS S TBAEER.
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