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Study on dynam ic var iations of soluble solids of seabuckthorn
fruit juice fran Qinghai-T ibet Plateau

YAN G Chun-bin, ZHAN G X iso-feng’
(Northwest Plateau Institute of Biology,Chinese A cademy of Sciences, X i'ning 810001, China)

Abstract :The content of the luble lids in fruit juice is one of the most mportant quality index of
seabuckthorn fruit juice This paper dealsw ith the content and it's changing lav of the soluble slids in
juice of some types of seabuckthorn fruits during different grow th period, grow ing areas and altitude, and
during storage in different temperature on Q inghai-T ibet Plateau It provides scientific basis for exploita-
tion of seabuckthorn resourceson Q inghai-T ibet Plateau,and for rational selection of seabuckthorn source
of rav material and definition of most appropriate time of fruit pick
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