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Study in Hum idicool Storage and Fresh on W inter-jujube

L iu Xiaojun W ang Qun
(College of Food Science and Engineering, CAU )

Abstract The storage properties of different harvest and maturity degree of W inter-jujube
under the Hum idicool conditionw ere studied, and the effect of sterilization of preservative of
fresh Chinese Jujubew as compared to that of ozone T he results show ed that the technology
of Hum idicool preservation and sterilization of ozone can increase the storage-life of W inter-
jujube effectively, and thesefore the economic benefits of W inter-jujube industry can be
mproved
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