RFR AR, Journal of Anhui Agri. Sci. 2009,37 (20) :9637 - 9638 EEHE Rk BERX Em

EREREMNGLRERERROTR

LR, RDFE M S aRE R, ZREM 234000

WE (88 A2 XA LMRAHRANRELE. [Fk IBHLBREY BN FERRAREERBEL OB BAIZHH LR EAES R
EHTHERSXREALEREL. [EF EAREHT . RE2 0% HERBABAZAARIFHREN, THIEKRSHEL. AR
RE{BEEREERTFPEEFCVINRE ARE2. 07 W ERBABREMRZIT - RE 152 W ERBRZ. RE2.0%28H %R
PR LA AT R BRI BAE R R ALK IR RO HR, RE 1.0 ERBERBAIREER, RERXRRKITF; RE
2.5% &) m RABK LM, PSR O, AN Mt R BB FTHRREAI b, KE2.0% 0 ERBAEALBKRIAEESETHiR
BE&R REMXRRST. [£# ERBABAE LR LERLGRR, OREH 2.0% ¥ w RBABOREXR RF.

XER LRI RS AR R

hESEE S6097.3 XEERIAE A YEHE 0517 -6611(2009)20 - 09637 —02

Study on the Effect of Chitosan Coating Treatment on Dangshan Pear Fresh-keeping

SHI Hong-wei et al (Department of Chemical and Life Science, Suzhou Institute, Suzhou, Anhui 234000 )

Abstract [ Objective IThe reference for the shelf life-prolonging of Dangshan pear was provided. [Method ] The Dangshan pear being taken as
experimental material, the effect of coating treatment with the different concentrations of chitosan on its storage and the change of physiological
character under the cold storage was studied. [Results ] In cold condition, the good film formation for the best preservation of total content of
sugar in Dangshan pear was in the condition of 2.0% chitosan coating treatment, which could prevent water evaporation. The loss of vitamin C
(Ve) could be reduced under the treatments and the best result was from the coating treatment with the concentration of 2.0% chitosan and then
1.5% chitosan. The treatment of 2.0% chitosan could effectively inhibit the pear respiration, which could reduce the acid consumption of Dang-
shan pear itself. The treatment of 1.0% chitosan was not effective on its fresh-keeping because of its relatively high mobility and the treatment of
2.5 % chitosan was too viscosity to impede O, outside into the fruit, making total content of acid in it to be significantly declined. [ Conclusion ]
The coating treatment of 2.0% chitosan could extend the shelf-life of Dangshan pear.
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