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Abstract

the effective utilization of abandoned resources such as shellfish. [ Method ] New type high ethylene absorbent was prepared with the conch,scal-
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[ Objective ] To provide more technical support and theoretical basis for the storage and transportation of fruits and vegetables, and

lop, clam shell powder as the main carrier. The preservation effects on peach with new type high ethylene absorbent were investigated in this pa-
per,such as the fruit firmness, soluble solids content, titratable acid, the decay rate,the weight-loss ratio. [ Result] It showed that the three
kinds of ethylene absorbent preservation effect was significantly higher than the control group, all can be applied to the preservation of fruits
and vegetables, such as peaches. And the scallop shell powder as a carrier of ethylene absorbent had the best preservation effect of them.
[ Conclusion] Using shell powder as carrier of potassium permanganate, which can reduce the cost of ethylene absorbent,is suitable for large-

scale promotion.
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Fig.1 Effect of three kinds of containing saturated potassium

permanganate shell powder on the hardness of peach
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Fig.2 Effect of three kinds of containing saturated potassium

permanganate shell powder on the soluble solids content

of peach
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Fig.3 Effect of three kinds of shell powder containing saturated

potassium permanganate titratable acid content of peach
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Fig.4 Effect of three kinds of containing saturated potassium

permanganate shell powder on the decay index of peach
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Fig.5 Effect of three kinds of containing saturated potassium
permanganate shell powder on the weight-loss ratio of
peach
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Table 2 The detection numbers and exceeding standard numbers of

pesticide residues 2
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Table 3 The security index of all kinds of pesticide residues in vegeta-

bles

(2 KT s

No. Pesticide names ¢

1 AL 0.006 3
2 PTNEDY 1.960 0
3 IhE H bk 0.081 4
4 o] 4 P 2% 0.038 0
5 LR 0.081 4
6 HH S 24 B 20 Y iR 0.2153
IFS 0.1254

TE R PRI B ZE H |, B BA R L, RT3 2k R 15
Note : The items of pesticides not appeared in this table means not detection
and not calculated the safety residue index
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