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Research status of Zmnthoxylum schinifolium Sieb. et

Zucc preservation technology

x| &

SN

LIU Hui-juan'*

21,2 L
1 P23

CAI Si-jin®
(Lo 30 RN 25 BRBE TS e 5 B0 W 33 0 T SE 00 5 50 S
2. SN PSRN A A 36 TR S R e L M 5

Bt

W

XIE Jiao'’

5500255
550025)

(1. The Key Laboratory of Environmental Pollution Monitoring and Disease Control , Ministry of Education .
Guizhou Medical University s Guiyang » Guizhou 550025, China; 2. School of Public Health ,

Guizhou Medical University, Guiyang » Guizhou 550025, China)

ME R TERIETEHFEMSRS LMEG L
TRy (et 5 ER h BRR Y R B R RN R
o, 2 F M ERREH A (o BB AABE LT, A
AR BACFE KR AL BATT 5, 48 e T A S A
PRSE T RAG SN G SRR KRBT,

KR FM RS L FRRERR

Abstract: This paper reviewed the changes of main components
such as chlorophyll, volatile oil, numbness substances and amide
substances related to the quality deterioration of Zmnthoxylum
schinifolium Sieb. et Zucc during storage. The fresh-keeping
technologies of Zmnthoxylum schinifolium Sieb. et Zucc, such as
high-temperature steam instantaneous treatment, air-conditioned
refrigeration and chemical reagent treatment, were analyzed, and
it was pointed out that the comprehensive fresh-keeping
technology combining various fresh-keeping methods could be
studied in the future.
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