RIER A4 (B RRERRD)

Journal of University of South China(Science and Technology)

522 g4 1
2008 4 12 A

Vol.22 No.4

Dec. 2008

XEHS 1673 —0062(2008)04 - 0057 -03

BE S S R IR AR DR 5

SV SR S S R o
(L B2 BB AR 22T, IR 600 421001 2. MRk & AR IR T RERLATBTSCAT , BT K1 4101

W OE AR THEELEAA Co-60y HEBBENREHR. BE2AW . FAHN
BEMH ARAWEEFX RARANEFLE RRANBRKFN EAY A FLENRK
BHR. B —AF, REAFEEAELE LA RIARIFRAF 4.

FEEIE . EAE  RAS NS MNEER

hESHE.S124. 1 X BAFRIRAD B

Study on the Preservation Effect of Radiation
Technology on Fresh Day Lily

ZHENG Xian-li' ,LING Qiu'* ,LUO Zhi-ping’
(1. School of Nuclear Science and Technology , University of South China, Hengyang,
Hunan 421001, China;2. Applied Research Institute of Atomic Energy,
Hunan Academy of Agricultural Sciences,Changsha, Hunan 410125, China)

Abstract: This article studied the effect of keeping fresh for the fresh day lily by using Co
—60’ s gamma ray exposure. The result indicated that different packing material , different
packing methods, different storing condition, different absorbed dose influence the effect of
keeping fresh for fresh day lily. The different dose rate with identical dosage have nearly
the same effect.
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Table 1 The influence of different dosage and different storage

conditions on keeping fresh for the fresh day lily

#4/kGy 0 0.5 1.0 1.5 2.0 3.0 4.0 6.0 8.0
FRIPHEFRE/ 7 5 5 4 4 3 2 2 2
BER 45 32 30 30 24 5 3 3
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Table 2 The influence of different dosage and different
packing materials on keeping fresh for the fresh day lily

Ft/kGy 0 0.5 1.0 1.5 20 30 40 60 8.0
REMEEETFERE/d 45 32 30 30 24
HeH AR 3 4 4 4 3 3 3
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Table 3 The influence of different dosage and different
packing methods on keeping fresh for the fresh day lily
M/ kGy 0 0.5 1.0 1.5 2.0 3.0 4.0 6.0 8.0
HE R FRE/d 7 5 5 3
HOEEFEXHV 5 5 4 4
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