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Research Summary of Effects of Fresh—keeping Treatments on Quality of
Agaricus bisporus

ZHANG Nan, ZHU Zixiong
(Gansu Yiquanxinhe Agricultural Science & Technology Development Co., Ltd, Lanzhou Gansu 730070, China)

Abstract: The effects of different fresh—keeping treatments on the quality of A garicus bisporus after harvest are reviewed in this

paper, including quick—frozen, chemical reagents, packaging materials, air conditioning technology, storage temperature, humidity and

radiation technology.
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Research Summary of Tissue Culture of Strawberry

TANG Ling, HE Huan, KONG Fen, HAN Fujun, WANG Weicheng
(Institute of Fruit and Floriculture, Gansu Academy of Agricultural Sciences, Lanzhou Gansu 730070, China)

Abstract: The research progress of the technology of tissue culture and rapid propagation of strawberries are reviewed in recent
years from different organs of strawberry micropropagation, the application of exogenous hormones in tissue culture and different cultivars
of strawberry, medium surface disinfection time of strawberry micropropagation etc. And focusing on the detoxification rate, survival rate
and browning problem are analyzed.
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