Hans Journal of Agricultural Sciences R/ E}2£, 2020, 10(9), 718-723 Hans X
Published Online September 2020 in Hans. http://www.hanspub.org/journal/hjas
https://doi.org/10.12677/hjas.2020.109108

HIZSEIIKRRERE =mBria

TR, RFHY, NERL R EY, F O£V

YR MR E R, HAR K
LR MR R, T TRRE
Email: 543351917@qqg.com, "247389905@qqg.com

Wk H . 20204E8 H27H: FHEM: 20200F9H 100 &4 HH: 2020494 17H

91
A

HE

KRRMIBEEFPATRDK—ES, SHEEMANELBETR. BEETANARERBREREDRER
B, SBUKRRERIENGERFE. EVBEEARUIFR. BESRRBENITZERZ. EYE5H
RURGIH . HANFRHFR, CRANBKRRERERN—MERZESRE, HRANMIFRE.

XK ia
KRERERIESW, £WPiE, ENEH

Study on the Control of Plant Polyphenols on
Fruit Rot after Harvest

Dawei Bian?!, Xuemin Zhang!2, Xinrong Liu!, Ying Zhao!2, Hong Li!*

Yilin Provincial Academy of Forestry Science, Changchun lJilin
’School of life Science, Liaoning University, Shenyang Liaoning
Email: 543351917@qqg.com, "247389905@qqg.com

Received: Aug. 27th, 2020; accepted: Sep. 10th, 2020; published: Sep. 17"’, 2020

Abstract

Fruits are an indispensable part of people’s daily life and contain many essential elements. How-
ever, post-harvest rot of fruits is widespread due to human factors or infection of pathogenic mi-
croorganisms. Biological control technology is widely accepted by people because of its environ-
mental protection and health characteristics. Plant polyphenols have the characteristics of anti-
bacterial and anti-oxidation. It has become an important measure to prevent and control fruit rot
after harvest, and it has attracted increasing attention.
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