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Effect of Chitosan Enriched With Essential Oil Components on
Yali Pear (Pyrus bretschneideri) Fruit During Storage

WANG Jingfa,SUN Zhigiang, YANG Bin,MA Liping
(Dian Cuisine Research Center, Kunming University, Kunming, Yunnan 650214)

Abstract : Taking 6 essential oil components as material , pathogens isolated from infected Yali pear (Pyrus bretschneideri)
fruit were treated with them in vitro and minimum inhibitory concentrations of the components to the pathogens were
determined,3 components were selected and synergistic effect among them was studied then were added in chitosan and
used in Yali pear fruit storage. The results showed that all the pathogens selected could be inhibited by the selected
essential oil components,thymol,geraniol and citral had very strong ability of inhibiting pathogens and synergistic effect
could be found among them. The results also showed that when the 3 components were added in chitosan and used in Yali
pear fruit storage,positive effect of chitosan coating on the weight loss, firmness and total soluble solids (TSS) in Yali
pear fruit during storage should not be decreased and inhibiting ability of chitosan coating to Penicillium expansum in
Yali pear fruit could be improved by enriched with combination of them. Essential oil components had very important
value in improving antimicrobial activity of edible coating.
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Table 1 The mycelia growth rate and
growth vigor of T. albuminosus and P. citrinipileatus
_— ARER 4% A B RER S
Growth rate of mycelia Bag full time Growth vigor
Formula
/(mm e d—1) /d of mycelia
I 3. 2¢E 48cB +++
. I 3.4cC 43bA +++
m 3.7aA 40aA ++++
T. albuminosus
v 3.3dD 45bB +++
v 3.5bB 42bA +++
1 3. 6eE 42eC +++
— I 3.9dD 38dB +++
: i 4.4bB 33bA +++
P. citrinipileatus
v 4. 8aA 30aA ++++
A4 4.2cC 35cB +++

W+ AR T R T2 BRE .
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=AU
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121. 8 g, ML AL VA= B Z 435 100. 2,87. 4.62. 7 g,
By Vi e A, B 44. 8 g, T A3 F K. h
43. 5% ; Hyk B 0. IV AL, 40 51 o 35.8%.31. 2% 1
22. 4% , BV EAR AR 16.0% ., BRI, B 7 TV A
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Table 2 The production, biology efficiency of

T. albuminosus and P. citrinipileatus

YW T. albuminosus WM EE P. citrinipileatus
Wy R AR it A
Formula  Production Biological efficiency Production  Biological efficiency
ACEE ")) /% /(g 487D /%

1 62.7dD 22.4dD 142.1 eE 50. 7eE
I 100. 2bB 35. 8bB 228.0dD 81. 4dD
I} 121. 8aA 43.5aA 268.7¢C 96. 0cC
v 87.4cC 31 2¢C 304. 9aA 108. 9aA
Vv 44. 8¢E 16. 0dD 281.4bB 100. 5bB

ANV BE 7 Xof i B B A 7 R R AR AR K. B IV R
BEK,FHEE &R 3049 g; Bl V. AT &K
Z K 281.4.268.7.228.0 g; WL H I BB/, H
142.1 g, B NVAEYFRORER R 108. 9% ; U2
75V AL 43324 100. 5% ,96. 0% .81, 4% ; Bt 5 T ik »
R 50. 7% . BE V=& Y R S ey M=
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Table 3 The main nutrition comparison of ﬁi%j&—ﬂ}ﬁ% °

T. albuminosus and P. citrinipileatus % %%i ﬁ
_— Aol EARAR HEWER ORowR Wl (1] A B3, FIe R Al fh. S AR B Fh B e VR oT kR (T ], KB B 2 4R
Vatiety Water Protein Crude protein Ash Sugar 2010,10¢9) :61-64.
. content _ content content content _ content [2] fFF4,Z=00F. WIEE SEGINE SRR ICRIT]. T Y,
;ﬁﬂ}\ﬁﬁ T. albuminosus ~ 91. 5dD 32. 8].)2 4.4aA 7. OEB 26. 7:§ 2009,29(1) :32-38.
I P. citrinipileatus  89. 4eE 42. 9a. 1. 8cC 6.9bB  21.2
FEE L. edodes 93.6aA  21.5dD 2. 2bB 5.7dD  20.6eE [3] %%, EAFHXE % RIBHHA TRBLABALL. HAHE,
4§ P. ostreatus 92. 3¢C 19. 3¢E 1.7¢C 6.4cC  22.3cC 2012(1) :37-39.
R EE A. aegirit 92. 8bB 24. 8¢C 1. 8¢cC 7.4aA  31.3a A [4] Z§Q@‘ ’ﬁrﬁ ithvi mﬁg%Ké?{k\‘% Q%%E"Jﬁﬂ[]]. ﬂﬁ;&

W RH3,2014,42(7) : 251-254.
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[J]. m A 4l ,2011,5(7) :63-65.
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Study on Atificial Domestication Cultivation Formula of Termitomyces
albuminosus and Pleurotus citrinipileatus

TAN Yongzhong'? ,WANG Huichao'? ,DAI Xuan' ,RAN Jingsheng' ,CHEN Jinzhao"**
(1. College of Life Science and Technology , Yangtze Normal University, Fuling, Chongqing 408100; 2. Research Center for Development and
Utilization of Unique Resources in Wuling Mountain Region, Yangtze Normal University,Fuling,Chongqing 408100)

Abstract; Termitomyces albuminosus and Pleurotus citrinipileatus on the substrate with cotton seed hulls,rice straw and
sawdust as the main materials were cultivated. The results showed that the suitable formula for cultivating T.
albuminosus was 39%4 cotton seed hulls, 40% rice straw,17% wheat bran,2% corn flour and 2% gypsum while the
suitable formula for cultivating P. citrinipileatus was 22% cotton seed hulls,60% sawdust,16% wheat bran and 2%
gypsum. When the temperature was 15—26°C and the air relative humidity was 90% —95%F , the biological efficiency of
the two formulas for cultivating T. albuminosus and cultivating P. citrinipileatus were 43.5% and 108. 9% ,respectively.
The results of the determination of fruit body components showed that the protein content,the sugar content,the crude
fat content and the ash content of T. albuminosus were 32. 8%6,26. 7% ,4. 4% and 7. 0% while those of P. citrinipileatus
were 42.9%,21. 2% 1. 8% ,and 6. 9% ,respectively.

Keywords: Termitomyces albuminosus; Pleurotus citrinipileatus; cotton seed hull; rice straw; sawdust; artificial

domestication cultivation; biological efficiency
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