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Table 1 MIC of the components of EOs against pathogens g/L

KA s HEE R I AR OY ]

M. fructicola T. roseum

Essential oil component P. expansum  A. alternata

HHE Thymol  0.2040.00a 0.2040.00a  0.20740.00a 0. 2070.00a
FPRERE Citral 0.20740.00a 0.2040.00a  0.2040.00a 0. 2070. 00a

FMEE Geraniol  0.2074-0.00a 0.404:0.00b  0.204-0.00a 0. 2070.00a

JSRERE Linalool 0. 8070.00b >>0. 8040. 00c >>0. 80=40. 00c >>0. 80=40. 00c

PI4ERE Cinnamaldehyde 0. 204-0.00a  0.4040.00b  0.2040.00a 0. 40=40. 00b
T 7B Eugenol  0.2040.00a 0.4040.00b  0.40740.00b 0. 40=40. 00b
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Fig. 2 Effect of the composite coating on weight loss,firmness and soluble solids content in pear fruits (20°C,85% —95% RH)
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Fig. 3 Effect of composite coating on the disease development of pear fruits (25°C,95% —100% RH)
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Fig. 4 Effect of the components of EOs on hyphal morphology of P. expansum (27°C,20 h)
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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.

Keywords : essential oil components;chitosan;composite coatings;fruits; pathogens
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