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Fig.1 The effect of Vitamin C color-protecting agent on

chroma of lotus sprout during storage
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Fig. 2 The effect of Vitamin C color-protecting agent on

crispness of lotus sprout during storage
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Fig. 3 The effect of Vitamin C color-protecting agent on

hardness of lotus sprout during storage
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Fig. 4 The effect of Phytic acid color-protecting agent on

chroma of lotus sprout during storage
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Fig. 5 The effect of phytic acid color-protecting agent on

crispness of lotus sprout during storage
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Fig. 7 The effect of Na,SO; color-protecting agent on

chroma of lotus sprout during storage
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Fig. 10 The effect of NaHSO; color-protecting agent on

chroma of lotus sprout during storage
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Study on Color Protection Process of Lotus Sprout Coating with Chitosan

LI Shan' ,ZHU Yi' ,FU Da-qi' ,ZHU Ben-zhong' ,ZUO Jin-hua? ,LUO Yun-bo!
(1. College of Food Science and Nutritional Engineering,China Agricultural University, Beijing 100083 ; 2. National Engineering Research Center

for Vegetable, Beijing 100097)

Abstract: Taking lolus sprout as materials, the effect of four kinds of color fixative,i. e, Vitamin C, phytic acid, sodium

bisulfite and sodium sulfite on quality and color protection were studied, and three methods, i. e, blanching enzyme

inactivation, soaking and vacuum infiltration process on color protection of lotus sprout coating with chitosan were

researched. The proper color fixative and the process were obtained. The results showed that the best composition of

preservation solution contain 0. 2% VC,0. 6% phytic acid,0. 2% citric acid and 1% calcium chloride. The best process of

color protection was vacuum infiltration. According to the proper technology above adding with the best preservation

solution, Lotus sprout could maintain good color,which was one of the best methods.

Key words: lotus sprout;coating with chitosan;color protection;vacuum infiltration
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