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Abstract This article studies the optimization of composition and production process in making nutriment

for old people by using potato flour. The product has a dual—effect both in nutrition and in treatment.
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Abstract

Gréen—ripe” Qiang Feng” tomato fruis were exposed separately in —10~ —5'Ccold air for

30, 40, 60 and 120 minutes, then were put into plastic film bags and storaged in the storeroom of 20~22C

and RH 80~85%. The result of storage showed that chilling injury symptoms of tomato fruits did not ap-

pear, normal ripening. Compare with CK, the time of turning red of fruits color and getting edible maturity

were put off separately 4~10 days and 8~22 days, even color and flavor was as good as CK.
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