152 2003, \Wbl. 24,No. 5

(1.
Q.

0 12d

1 2

100083)
)

@) ( )

Abstract Harvested stranberriescv. All star were dipped either inelectrolyzed acid water (EAW) or 2% calciumchloride

electrolyzed acid water solutions(untreated fruits as CK) . The fruitswere thenstoredat0 for 12d and ripening quality

parameters were assayed. The results showed that dipping fruits in EAW or in CaCl. EAW solution was effective for reducing
fruits® respirationrate, fordepressingtheactivityofCx-cel lulaseandPG , forcontrol lingpostharvestdecayand formaintaining

firmness. And the EAW treatment was more efficient than the other.
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Abstract Theeffectsof sodiumbenzoate inchilling storage on tomato juicewere studied. For the control the soluble solids

and reducing sugars decreased 20%and 60% respectively , andalcoholic flavour produced seriously after eightweeks storage.

By adding 0.09% sodium benzoate the soluble solids and flavour of samples remained constantand reducing sugars decreased
about35% . VitaminCand total colonies inall samplesdecreased during the storage, but the total colonies inthe samples treated

with sodium benzoate decreased much more. Hence adding 0.06% 0.09% potassiumsorbate was suitable inthe chilling storage

of tomato juice .
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