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Influence of Different Harvest Time on the Storage Quality
of Annong Seedless Honey—aroma Pomelo

XIANG Min', XIAO Jian—qing? KUANG Xiao—-dong', WANG Cong-tian’

(1. Huaihua Vocational and Technical College, Hunan 418000, PRC;
2. Department of Agriculture of Hunan Province, Changsha 410000, PRC)

Abstract: The changes of respiratory intensily, major nutritional composition and enzyme activity of Annong seedless
honey—aroma pomelo harvested from different time during storage were studied through experiments. The results showed
that the contents of soluble solid, total sugar, total acid and VC in Annong seedless honey—aroma pomelo with different
harvest maturities all showed a downtrend during storage; however, the contents of soluble solids, total sugar and VC and
fruit SOD activity in Annong seedless honey—aroma pomelo harvested on the November 15 are higher than that of the
others determined at the same time, except the content of total acid. So, to guarantee the storage quality of fruits, the
November 15 to November 20 is more suitable for harvest of Annong seedless honey—aroma pomelo.
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