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Effect of Activated Carbon Treatment on the Carambola during Stovage

Huang Li Wu Tao Feng Fengjun

(Guangdong Agriculture, Industry and Business Polytechnic College, Guangzhou 510507, China)

ABSTRACT Effect of activated carbon treatment on carambola during storage was studied. Results indicated that
activated carbon treatment could effectively delay the decreasing of soluble solids content, water content, organic
acidity and vitamin C content during storage, maintain the flavor and nutritional value of carambola fruit. And the
activated carbon treatment also effectively inhibited the occurrence of fruit superficial brown, black stem and de-
cay , maintaining commodity properties of carambola fruit. This is a kind of natural, safe, simple and effective
preservative method.
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