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Study on green-keeping technology
of Opuntia Milpa Alta
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Abstract: Using caudexes of Opuntia Milpa Alta as the raw material,the optimum conditions were researched by
blanching test, single factor test of metal hydronium, single factor test of antioxidant and orthogonal test. The result
showed that the best green-keeping technology was as follows; the caudexes of Opuntia Milpa Alta should be put
into the 0.4g/L copper acetate liquor at 90°C for 100min,and then dipping in the mixture of 1.0g/L pytic acid and
0.1g/L of citric acid for keeping green cooperatively.
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