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Effect of Moisture Content and Packaging Method on Quality of Rhubarb

WANG Gang, JIN Xiao—jun, ZHANG Xiu-ling, ZHANG Dan
(College of Agronomy, Gansu Agricultural University, Lanzhou Gansu 730070, China)

Abstract: The change of the appearance and quality of Rhubarb on different water content and packing conditions were

observed in order to searching for an economical and practical packaging storage method. The results showed that when water content

reach in 16%~18%, using vacuum packing is the optimal packing method to Rhubarb. In this condition, it did not go moldy, the

qualitye reduce 2.79 g, anthraquinone content reaches 1.89%, and extract content reaches 31.50%.
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