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Application Research of Marigold Extract in Fresh-keeping of Cherry Tomato
WANG Xian-qing » LIU Yan-yan , YUE Ru-bing

(Heilongjiang Bayi Agricultural University, Daqing 163319, China)

Abstract : Marigold was taken as material and photoactivated pesticide a-terthienyl was extracted with chloro-
form to study the fresh-keeping effect of marigold extract to cherry tomato. Index change of cherry tomato in
storage with marigold extract was studied. The experiment result showed that the a-terthienyl containing ex-
tract can reduce the water loss rate and rot rate of cherry tomato in storage, which can also delay the decrea-
sing of Ve in cherry tomato; the fresh-keeping effect of a-terthienyl extract is better than classical single chi-
tsan composition preservative.
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Fig. 1 The water loss rate change of cherry tomato in storage
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Fig. 2 Chang of cherry tomato appearance during storage

2.2 FAEREFLESZEURNBEEERENLER
BEXDBERIEK 1o ME 1 PIEBNES d

*1 EZLERAETHHAEBEENTW
Tab.1 The rotten rate change of cherry tomato in storage
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Fig. 3 The VC content change of cherry tomato in storage
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Tab.2 Appearance change of cherry tomato in storage
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