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Postharvest Handling of Chinese Vegetahles
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Focus on Product Quality

2007ES H 25 H
May 25,2007
5 pm - T:30 pm
s 1763 Ringwood Ave. San Jose

= [EH P A R R
‘isual and Compositional Quality
« i FE NS AR
Temperature and Humidity
= A A e

Strategies to reduce deterioration

ik
Dir. Mearita Cantwell, Bostharvest ializt-TIC Diavis
Marita Cantwell ==, MARETEFLE (HEF) FEREALGE
Dr. Qinggue Wang, $tan Dong Asicultemal Universicy, PRC
FHE M, 5 E R s
Modarator: Ariz Baamenr, 202 F R KE, 5 Clea 8

i
[ TRt 2R [
et St o]
[ 4§ & Fa& BCITEY

ORI W A e S




Two Collaborative Projects.....Three

1. Postharvest Practices and Food Safety Issues for Small-
scale specialty vegetable growers in China and California

2. Quality Aspects of Fresh-cut root crops
Lotus root
Sunchoke (J. artichoke)
Celeriac
Horseradish
Turnip
Rutabaga
Jicama
Ginger
Sweetpotato
Taro

3. Leafy Vegetables

Prof. Qingguo Wang
Shan Dong Agric. University

Shan Dong Yingyangyuan Food Technology Company,Ltd.
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10 day visit April 2008
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Table 3.3 Top 10 vegetable producing provinces in China

1997 2000

Province Output (million tons)  Province Output (million tons)
Shandong 54.3 Shandong 72.6
Hebei 30.3 Hebei 44.5
Henan 249 Henan 39.8
Hubei 23.0 Jiangsu 33.1
Guangdong  19.9 Hube1 27.3
Sichuan 18.5 Sichuan 23.1
Jiangsu 18.4 Guangdong  22.2
Hunan 12.9 Hunan 17.8
Guangxi 12.2 Guangxi 16.1
Jiangxi 9.1 Anhui 14.5

Source: Editorial group: Techniques for Pollution-free Vegetable Production. China Agriculture Press. 2002.
p247.

The vegetable industry in China

Developments in policies, production, marketing and
international trade

Dr Liu Yuman (RDI)

Dr Chen Jinsong (RDI)

Dr Xiaovong Zhang (LEI)
Ben Kamphuis (LEI)

Agricultural Economics Research Institute, The Hague

2004



oth China‘mugang) Intl. Vegetable Fair

Shouguang International Exhibition Center (Shouguang State-level
Vegetable Hi-tech Demonstration Garden, Shandong Province, China)
Website: hitpamww .intvegetable-fair.com;
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http://www.intvegetable-fair.com/
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Repacking vegetables
For Beijing and other
markets




“Garlic scapes are the flower stalks of hard-necked garlic varieties
grown in colder climates. Are cut off to encourage better bulb growth,
Harvested in early summer; crunchy with a mild garlic flavor, used in
Salads and stir-frys”

http://localfoods.about.com/od/greengarlicgarlicscape/a/aboutgrgarlics.htm



Postharvest Storage Technology of Garlic Scape In China
Qingguo Wang, Shangdong Agric. Univ., October 8,2007



The main quality changes of scape during storage are senescence of stem and the
enlargement of the capsule. The senescence of the stem starts from the lower

part ,then middle part, which symptoms are lignification, curving upwards, water loss,
loss of flavor, yellowing, sometimes decay if dew exists.

The transfer of the composition including water from the stem to capsule is one
of the main reasons of the stem senescence.
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GOODS RACK (16LAYERS, 35-40CM/LAYER).









7000 steps to the Gateway to Heaven, Mount Taishan
0st important of the 5 sacred mountains; Taoism; 3000 yrs

welcome To Mount Taishan \
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