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Abstract : Taking Shatian pomelo as test materials,the effect of 4°C storage temperature and film packaging on nutritional
indexes and marketable qualities of Shatian pomelo,such as sensory evaluation, weight loss rate,total suagr,reduct sugar,
organic acid, the contents of soluble solid and vitamin C were studied. The results showed that the contents of total suagr,
reduct sugar,vitamin C and soluble solid of fruit under film packaging room storage were the lowest. There was no
significant difference between 4°C without film and ambient temperature without film. The contents of organic acid were
the highest under 4°C without film storage, while sugar-acid ratio were the lowest. Compared three different storage
methods, the fruits of ambient temperature without film weightlessness was the quickest,on the 30* day,weight loss rate
was 11. 42%. On the 60" day, fruit top began to turned green under 4°C without film storage. Film packaging was the best
for Shatian pomelo storaging,while time not to exceed 75 days.

Keywords : Shatian pomelo(Citrus grandis Osbeck) ;ambient temperature storage;low temperature storage;film packaging

storage; quality
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Table 1 Name and corresponding identifier of different membranes
£ %% Name %5 No.

FEHWEE Chitosan membrane 1
BN 2 E-Te B BEIE Grape seed polysaccharide-chitosan membrane A-1
Hi% 2 - B R Grape skin polysaccharide-chitosan membrane B1
%) kP B -75 W Grape seed flavonoids-chitosan membrane C1

YE IR Sodium alginate membrane 2

BN 2 BTG FE BRI Grape seed polysaccharide-sodium alginate membrane  A-2
%) Fr 22 BE-15 FEER 4N Grape skin polysaccharide-sodium alginate membrane  B-2
BN H -V B BRI Grape seed flavonoids-sodium alginate membrane C2
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Table 2 Comparision of apparent characteristics between

polysaccharide/ flavones-chitosan membranes and signle chitosan membrane

Eics TR FHE Kt
No. Film-forming ability Flexibility Viscidity
1 Jkok % 22,829 D 2. 070
Al 1 2.8.97¢ Y %kk K .9 8707
Bl Jkok % 22,829 D 2. 070
Gl Fk ok ox 12,8, 9.9 b2 850
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B 2 e Yo v s B R 2 ok ok Yo v 5 SR D EBEAT S koke v s R M ST okokok
KNS s — B RS ke R HER R S ke ke v s R E KOk kokok . R AL

Note: Brittleyk v ¥ v ; Brittler v v v v ; Softer % v % v ; Softest % % % % . Bad
flexibility ¥ v v Yx s Worse flexibility v ¥ s v< ; Batter flexibility v vy v ; Best flexibility
k. Little viscidity ke Y¢3% ¥¢; A certain viscidity sk %k v v ; Larger viscidity s sk k3 ;
Largest viscidityy v % . The same as below.
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Table 3 Comparision of apparent characteristics between

polysaccharide/flavones-sodiun alginate membranes and

single chitosan membrane

Eies BB FHHE Kt
No. Film-forming ability Flexibility Viscidity
2 R 2.0, 0%¢ Sk kok R 2 00"
A2 Kk kk Kk kv R 2.0, 0%¢
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Note; Different lowercase letters mean significant difference at 0. 05 level. The same below.
1 HENSHE/EFEUREEESENERER (L) 5ER8RIME(F) M ENZm

Fig.1 The influence of polysaccharide/flavones from grape seed and polysaccharide from grape skin on

stretch rates of chitosan membrane(left) and sodiun alginate membrane(right)
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Fig. 2 The influence of polysaccharide/flavones from grape seed and polysaccharide from grape skin on

moisture permeabilities of chitosan membrane(left) and sodiun alginate membrane(right)
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Fig. 3 The influence of polysaccharide/flavones from grape seed and polysaccharide from grape skin on

hygroscopicities of chitosan membranes(left) and sodiun alginate membranes(right)
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Table 4 The oil penetration coefficient of different membranes

EiRe2 SR Po/(g+mmem 2 +d1)

No. Thickness/ mm JAE 2 d Place 2 days W& 8 d Place 8 days
1 0.11 0 0

Al 0.12 0 0

B1 0.12 0 0

Gl 0.10 0 0

A2 0.10 0 0

B2 0.12 0 0

C2 0.11 0 0
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Study on the Quality of Polysaccharose/Flavone and
Chitosan/Sodiun Alginate Preservative Membrane

LIU Yuhuan,JIAO Yang,LI Mengtao,ZHANG Liping
(College of Agriculture and Biotechnology, Hexi University,Zhangye,Gansu 734000)

Abstract: Taking ‘Pinot Noir’ grape seed/skin as experimental materials, the test was conducted with a kind of
preservative film which based on chitosan and sodium alginate adding grape seed polysaccharide/flavones and grape skin
polysaccharide. The effect of the same concentration of grape seed polysaccharide/flavones and grape skin polysaccharide
on the same properties of chitosan and sodium alginate were studied. The results showed that grape seed polysaccharide
had greater effect on the tensile elongation and water vapor permeability of chitosan membrane, grape skin polysaccharide
had greater effect on the absorption rate of chitosan membrane and the tensile elongation and water vapor permeability of
alginate membrane, however, there were no effect of three kind of natural extracts on the blocking oil properties of
chitosan membrane and sodium alginate membrane.

Keywords : polysaccharide; flavones ; chitosan ; sodium alginate; preservative film
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