








(P> STORAGE AND PROCESS

Vol.15 No.1

Total No.86 January 10, 2015

Periodical Name: Storage and Process
Organization in Charge:
Tianjin Academy of Agricultural Sciences
Sponsored by: National Engineering Technology
Research Center for Preservation of Agricultural
Products (Tianjin)
Chief Editor: WANG Li
Subeditors: GUO Shun-tang, WANG Wen-sheng
Responsible Editors:
LI Chun-yuan, YAN Rui-xiang
Editors: DAIRui—tong, LI Jiang—kuo,

WANG Zeng-li, ZHANG Ling
Art Editor: JIA Ning
Editored & Published by:
Editorial Department of Storage and Process Journal
Address:
National Engineering Technology Research Center
for Preservation of Agricultural Products, 17 Kilome-
ters at Jinjing Road, Xiqing District, Tianjin, P.R.
China
Postcode: 300384
Tel/Fax: +86 22 27948711
Website: http://www.bxyjg.com
E-mail: bxyjg@163.com

bxyjgl @hotmail.com
Publication Date: the 10" of Every Singular Month
Domestic Standard Serial Number:

ISSN 1009-6221
CN 12-1330/S

Distributed Range: Domestic and Oversea
Domestic Distributed by: Tianjin Post Bureau or
Editorial Department of Storage and Process Journal
Issue Code: 6-146

Oversea Distributed by:

China International Book Trading Corporation
Oversea Code: BM 8097

Advertising Licence Code: 1201044000283
Domestic Price: RMB 10 per Issue

Oversea Price: US $ 10 per Issue

CONTENTS

Expert Forum

Biological Preservatives and Their Application for Food Preservation
................................................... ZHOU Zhi-jiang(1)

Storage

Effects of Harvest Maturity on Storage Quality and Preservation of Suli

Pear Fruits at Ambient Temperature

WANG Zhi-hua, et al(9)
Effects of Low Temperature and Forced—air Precooling on Precooling
Performance of Different Varieties of Peach Fruits
............................................. ZHOU Hui-juan, et al (16)
Study of Different Hypobaric Storage Treatments on the Preservation

Effect of Cherry Fruits «--eececeeceneeianens YAO Rui—qi, et al(20)
Screening of Composite Coating Treatments and their Effects on the
Preservation of Fresh—cut Apple -ccvveeeeeeees LI Wen, et al(23)
Microbial Contamination of Fresh—cut Pumpkin and Sterilization Effect
Of OZONE WALEE ++revrerernrerasnrrararasuenesnnaees FU Xin-hua(28)
Process
The Antibacterial Effects of the Gel Prepared by Aloe Extract and
Degradation Solution ««:c«scereereveieenene. HUANG Yan, et al(32)
Study on the Process of Fermented Wine by a New Grape Cultivar
Huaput 1 +seeeeeeeeeeemsmmnneeennniieeennnns TONG Wei, et al (39)

Study on Extraction Technology of Insoluble Dietary Fiber from Papaya
LI Hui—yun, et al(42)
Study on Color Protection and Clarification Technology of Korla Fra-
HUANG Wen—-shu, et al(45)

Powder
grant Pear Juice «--ccerceerereenniens
Detection and Analysis

GC-MS Analysis of Evening Primrose Oil Obtained by Supercritical
LUO Jing, et al (49)
Determination and Analysis of Essential Trace Elements in Eight

CO, Extraction and Steam Distillation

.........

Kinds of Coarse Cereals in Chaoyang Area of Liaoning Province
BAO Rui, et al(54)

Special Topic Discussion

Research Status on Precooling Techniques of Vegetables

FU Yan-wu, et al(58)
Research Progress on Preservative Technology of Chilled Meat

HOU Zhao-hua, et al(64)

Promotion Effect of the Green Circular Economy Mode on Production

GAO Yan, et al(69)

............

and Marketing Chain of Vegetables






