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Effect of postharvest water loss on yellowing
and oxidative stress in celery leafstalk
LI Dan,HOU Jian-she * ,TIAN Ying
(Naval Medical Institute ,Shanghai 200433, China)
Abstract; The lost water weight of celery rapidly reached to 23.9% during storage at ambient temperature in 2 days
after harvest.The lost water weight of celery treated with water preserving was only 6.67% at 6 days.Compared with

celery of water preserving, severe water loss postharvest enhanced the decrease in chlorophyll content and
increase in POD activity and MDA content, led to rapid decline in ascorbic acid content and activities of SOD, CAT

and APX.
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Analysis and comparison of nutrient
component on Gonggan and navel orange
ZHANG Su-bin,ZHANG Xiu-yu, LIANG Qiao-rong

(School of Chemistry and Chemical Engineering,Zhaoqing University , Zhaoqing 526061 , China)

Abstract: The main nutrient component such as water, ash, total sugar, reducing sugar, total acid, pectin, protein,
fat, crude fiber,V. and mineral elements such as Cu,Zn,Mn and Fe in Gonggan were analyzed and compared
with those in navel orange.The result showed that the nutrient ingredients were similar in these two citrus fruit, but
the water in Gonggan was higher than that in navel orange, the crude fiber in Gonggan was about half of that in
navel orange,and the sugar acid ratio of Gonggan was about two times of that in navel orange.Gonggan and navel
orange were both rich in V, and mineral elements such as Cu,Zn and Fe.

Key words : Gonggan;navel orange;nutrient component;analysis
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