s PESREEIT -

wF @ ¥ 2016019):138~140

DOI.:10. 11937/ bfyy. 201619035

mEL LR E R ] AR KRR & Ry M H

(A A S

A B ETHR R BB UL i 310018;2. AT Era PSR B A FRA B BF& 0 HTL AT/ 310018)

B OEAER AN EERHEHABRHM  ZEIARLE, 2 ANASRUAD: 2R B KTEK
W RA R AR A AR GRS F R R LIS R B feek B 0 AR K A 4 3L AL

BAR TR T MIAMARSBAQTEDC TS B AREEZRGF A,

SREN 5 xR AR

W, BN E RBRRAETAFZIEFER AN EEZRNHORE,ABRY THEEES
$FERBRETREGLRSRA,EKT R EHEHEN,

KW oM LAk AT B PR 2K SR R et
XEFRINAG A SCE4E:1001—0009(2016)19—0138—03

hE 43S :S6097.3

SR R — B AT 20 1 i T R, 20
42 80 AEAUR ML EEAPGE T Al & FRE TS, AT B
FE B B A 2 B MR R BELK 1, LR TR TE R
MR FEE AN 5 6L ZORE 1R
1> LLEE EBE R R 2 W55 K AR AL W bR R Bt v 0
PEIRIETE SR R AR A B W 2 BIAMTI SRR EN. &
PR RIER R R E R E—E AR, TP B —
FHI/NIRSE . U AR B DR L BT B8 O (8 AR BOCR 4
Sy THET A0 R TE B N AR — MR 32 58 T ) F 5
S o, DATESRNE B o B U BSR 2E AR 25 SR 1Y
O FH PR A T AT A A

{ER AR GE IR IRAR i 0 A 72 — SR (R AL, Ee A, YRR
HOBLBRER BE 22, 5w, AR EE AR 1 R IR AT ML
2 2 PN HEI BV RO U R AR RE B 2% 18] [
4 F LIS B B 325 B 0 20 BRSOV o 3R T
F AL RE T R E B 1 FPER 2 FhIBIAR B BOR BT A R . —
et S o AR FLARIBORL T B 1 o DATF B9 MESRORL T
(submicron particle) , 528 7 U ASCFL IR, W H DO REME &
o B g 2 AR AT AR S P R 5 R X g SR A AR A P T RS
BRI

IR LR A R 08 % D il B SR L
PUTE TR AL B X 5 1 7K SR AR R 2, LD R
ARAFEL LT 1 B AR B8R

F—EEE N AT IABA977) &, -, B H IR, FF R FT AR
&%, E-mail: fxwl3@163. com.

BE&WA Al 8§ KA 5543857 B (Y16D010020) .

¥ FE HH#A:2016—04—26

138

1 MEEFE
L1 iRgesk

PHRFE RN, YL KRR, &A% T
BRI FR EH T ART Y.

WE S PERS (DF-101S, b ¥R B {28 8 & IR A
FD s B LML (Sorvall RC-5C &Y, #:38) 5 5 X B #fE 1R T
PR (S, C.101-1 B, T B VLR AN AR )5 A A X (TA.
XT2,%ED,
L2 BBk
L2.1 AR ARG &S B12.0 g %R
WV T & 5 ¢ AR H MAAES .15 g SR H vl B g
12 mL ¥KZ. /.20 mL P —F%.15 mL itE 20 \BA W .
¥ ERREWE TR AHRS L A TR
5 HEERR HIh A ER PR H I AR e W % . BRI
SR INAZEIBAK REYA), T L 2% R RER A
W1.0L, F§ 1.0 mol « L' i) NaOH WP B pH £
6.0, ZRIGEAZELOL,
L2.2 REWH R 3 A, W BAD. TR
VK R RTRA YR M IR @ AR H s R
HIh B T R A IR AR A IR A L IR A
W CRESEIRME VK 2 BR 75 W 7E ) A R H VBT, SE R H v
B T A R VS VR VR T R RL AR IR A
B . BKREHRAEMIA TR EARERS .2
15 min, 5 A BE AR b, 7E Z IR A T 10 min /2
A SRIEHEAT K SR T R B B MG 2 A 05X 3 T AR A
AR o
L3 JEHMNE
L3.1 KPEREHR KHEEARFBAEGI D CHE

PDF SCH# ] "pdfFactory Pro™ X RAG)E www. Fineprint.cn



http://www.fineprint.cn

wF @ ¥ 2016019):138~140

s PESREEINT -

IREEFRAR AR AR ERAE R E R . K&
(V)= CREFF R — RELPE) /R LF A <100,

L.3.2 ZKREEREE BGOSR ORNHES, G403 450 4
B, 50 i, AL AL B L 6 AR ST, W B R LA R
A Fof JOE T A0 ) SR Bz, i TA. XT2 #9 Fi X (BEE 7))
8 mm 53K 43I SR SLRE BE , BOFH(ED

1.3.3 KEEEEN TRMANEHRRE 20 1,
FRMEE B RE A 50 1, K56 4 0o #E 5 A e
B71)°C, XTI EE Ry 80 Y6 1 15 YR AE 10 45 3746 o, AR
IR I AEDL .

2 HRE5SW
2.1 3 FPAb BT K SRR E AR
MFELAHLEGTED CEETHETd G, =F1
XHHR O, © MR 56 A KK E R 45 R 10.02%.
10. 89 %01 1. 44 %6 ; A JRAY KR R 43514 9. 85%6.10. 23%
H10.96% ; B A 1 K 3 %4 5 A 11.56%, 13. 219 Fll
5.85%0; # A M K B R 4 B 10.74%., 11.13%
4.65% ., TRIE B 1 L Ak 70 R0 I Ak B BB % A8 34 1
ISR R B, R SR AR SR B 4. Fh B HE DT 1
LA SROME L A BEL U 7K SR P 38 # 7K 3- BR sk [l S0 R R
T V8 A SR K AR R

*1 3 AL EERT K RKREEHH M
Table 1 The weight loss of fresh fruits with the three treatments %
FETCT 6] 58 Mango AJK Papaya 4§ Strawberry 4% Grape

Storage ¥ HEAD A el MHRAD WHAHAO

el

MHADO A WEAH SRAO MHAO WEAH

time/d Control @ Control @ Experimental group Control @ Control @) Experimental group Control @) Control @ Experimental group Control () Control @) Experimental group

1 0. 65 1. 29 0. 00 0. 00 0. 56 0. 00 0.77 1. 68 0. 00 0.22 0. 86 0. 00
2 2.23 3.42 0. 00 1.05 1.32 0. 00 2. 36 3.89 0. 00 1. 67 1.95 0. 00
3 4.37 5.19 0.21 3. 86 4. 07 0. 00 4. 97 6.29 0. 58 3.58 4.22 0.12
4 5.82 6.74 0.68 5.28 5. 64 0.18 6. 28 8. 14 1. 14 5. 69 6.78 0.78
5 7.24 8.16 0.97 6.79 7.08 0. 32 7.85 9.76 2.49 7.29 8.12 1. 37
6 8. 71 9.75 1.15 8.74 9. 11 0.77 9.13 11. 05 4. 25 9. 89 10. 03 3.41
7 10. 02 10. 89 1.44 9. 85 10. 23 0.96 11. 56 13.21 5. 85 10. 74 11.13 4. 65
1/,
2.2 3 FpAb X K SLAE BE )5

S > Or HIRZHD Control(D

1~3 7| if BB 4 B 520 5.0 O #$ 2D ControlD

ME AT R HRAH D @ Y 5 SC 08 B B FE 56 a5 YHIAD Conrel®

3K IFIG 2RI T B, 2 3 3L Ak B 52 OB 1B b 7 3K

O XHIEZHD ControlD

7 = =
77— STHEZH@) Control2)
6 &E — B iA¥4 Experimental group
2 gé =
wg 4 = =
B5 3 / — —
il = =
0 ) =
1 3 5
F% Days/d
E1 3#abExEREERNRm
Fig. 1 Hardness changes of the mango with
the three treatments
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Fig. 2 Hardness changes of the papaya with
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Table 2 Preservation effect of the three treatments on fruit decay
FETCT 6] 58 Mango AJK Papaya 4§ Strawberry 4% Grape

Storage ¥ HEAD A el MHRAD WHAHAO el

MHADO A WEAH SRAO MHAO WEAH

time/d Control @ Control @ Experimental group Control @ Control ) Experimental group Control @ Control 2) Experimental group Control @ Control @) Experimental group

1 0 0 0 0 0 0
2 0 la 0 0 0 0
3 3a 4a 0 la la 0
4 2b3a 1da 0 3a 4a 0
5 3b3a 3bda 0 2b3a 2bda 0
6 5bda 5b6a 2a 4b3a 5hda la
7 6b6a 7b6a 4a 5bda 6b5a 3a

0 2a 0 0 0 0
3a 7a 0 0 3a 0
2b3a 4b6a 0 2a 5a 0
2bSa 5b8a 0 6a 2b5a 0
4b7a 7b9a 3a 1b7a 4b6a 0
7b%a 9blla 4a 3b8a 5b8a 2a
10blla 12b13a 6a 5b9a 7bl0a S5a

W RRBRRERR D RRETRERE, MR ab, UK A RERTREMRER .

Note: ‘a’shows a lighter mildew; ‘b’ shows a heavy mildew. If there is ab,this group has lighter and heavier mildew.
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Application of Microemulsion of Edible Chitosan Coating in Fruits Freshness

FU Xiaowei' , HUANG Bin®
(1. College of Life Science, University of China Jiliang , Hangzhou, Zhejiang 31001832, Center of R&D,Group of Hangzhou Wahaha Co. Ltd. ,

Hangzhou, Zhejiang 310018)

Abstract: With mango, papaya, strawberries and grapes as the test materials, three treatments were set, and they

respectively were control ) group(the mixed solution of chitosan and acetic acid) ,control @) group(the mixture of lauric

acid glycerol ester, glycerol caprylate monoester, propylene glycol and tween), and experimental group (microemulsion

mixture). The effects of microemulsion film on preservation of perishable fruits were studied at (372£1)°C in order to get

the better effect on coating preservation in these fruits storage. The results showed that the microemulsion of chitosan

coating treatment could significantly retain firmness of these fruits,reduce water loss rate and rot rate,and prolong these

fruits storage time compared with the control group.

Keywords : chitosan ; microemulsion; edible coating;keeping fruit fresh
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