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Table 1 Concentration ratio of compound preservative solution

%

AbH TR IR IR
Treatment Chitosan Lysozyme Sodium alginate
1 1.0 0.05 1.0
2 Lo 0. 05 L5
3 Lo 0. 05 2.0
4 1.0 0.07 1.0
5 Lo 0.07 L5
6 1.0 0.07 2.0
7 Lo 0.10 Lo
8 1.0 0.10 1.5
9 1.0 0.10 2.0
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Fig.1 Effect of compound preservative solution on

weight loss rate of nectarine
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Fig. 2 Effect of compound preservative solution on

rotten index of nectarine
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Fig. 3 Effect of compound preservative solution on

respiration intensity of nectarine
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Fig. 4 Effect of compound preservative solution on

soluble sugar content of nectarine

2.6 HEAREBTMBAEAER CH BN

il 5 TG REFRAC BS RTIAkEAE R C & &
YIREsE 9 KRB B R AH, A0 B 4 25 11.0 mg » (100271,
XTRRAN 7.4 mg » (100g) ', ALFE 4 RyImBk4EA: R
CHERBMARREZHN., 4IRKRY AL HNEEHR
BV BB O AR R BE R L rh i e AR R C & &,
DR CHUR ARFHIEEE FR MR .
3 HitHitie

THRE SR B P L BT 2 AN T B, R B
TR IR R R Y. TS RPEAL /5 AR
TEMPbR T AL — 2 #EIR, A Bk /K o iR —
SETREE B T PR AR . W B R AR,



RF B L 2017009):116~119

s PE{REEIMT -

1ot
N - A
g 100r )
=90t L
ﬂ]?ﬂ %ﬂ —v- AbFi4
S5 sor - s
e E 70 b — 4b16
ﬂ g - Abs7
o 60 o g
£ - fLR9
£ 30 . AR
Z 40t

2 4 6 8 10 12 14
TP K& Storage days/d
B5 Safs$ExmkgEER CEBNRE
Fig. 5 Effect of compound preservative solution on

vitamin C content of nectarine
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Preservation Effect of Lysozyme,Sodium Alginate and Chitosan Solution on
Prunus persica var. nectarine

ZHOU Linzong' , TAO Yongyuan® ,XU Mingfang®
(1. Department of Geographical Science and Tourist Management, Chuxiong Normal University, Chuxiong, Yunnan 675000;
2. Department of Chemistry and Life Sciences,Chuxiong Normal University,Chuxiong, Yunnan 675000)

Abstract; Prunus persica var. nectarine were used as test materials, Preservation effects of preservation solution
consisting of lysozyme, sodium alginate and chitosan on nectarines were studied by measuring indexes such as
weight loss rate, decay index,sensory quality,respiration intensity,soluble sugar content and vitamin C content,in
order to supply reference for nectarines storage and natural preservative use. The results showed that preserving
effect of a complex formula of 1. 0% chitosan,0. 07% lysozyme and 1. 0% sodium alginate was the best at room
temperature. It could effectively delay the weight loss rate rising and soluble sugar and vitamin C content decline,
and decrease the decay index and respiration intensity.
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