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Abstract: The chitosan nano-SiO, composite membrane<was prepared and.its CO, permeability was studied for fresh-keeping
strawberries. The results showed that the best contents of c&lano-TiOz, and glacial acetic acid were 2 g, 0.07 g, and 1.4mL, respectively.
The CO, permeability of the optimized membrane was 0.0909.¢g/d. After stored for 6 days at room temperature, strawberries coated with the
optimized membrane had lower decay index by 5.1%' than” that'uncoated with membrane. After 11-day storage at 4 “C, the decay index of
strawberries was 23.9% lower than that of the strawberries without coating with membrane. The result proved that the storage period of

strawberries was prolonged at room temperature and low temp ¢ by coating with optimized membrane.
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Fig.6 Time course of titrable acidity of strawberry coated with
chitosan at room temperature
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Table 2 Changes of decay index of strawberry coated with

chitosan during storage period at room temperature

FEFRAFIETN, W6 d J5, AL AL 1%L

RS EEGE ABAHE LB CTS B4 EA4E B Voo B ATEPESNE & B T A R
B/d BSC O E% JBRZAsE R4S 248K T BWUAERTEbR AR R T 24.3%. 12.5%. 11.3%,
) 21 49 0 0 0 HZE IR BN EKT(P<0.01). JEIEFREEI 5 9 d
2 21 68 0.133  0.167 02 Je, ARAIRZ B AT e as (A 5.1%, {HEL CTS il
3 2 62 0.3 0.3 0.333 1 3.7% X UL, A AEAL I T YR R P L
4 235 61 0.6 0633 0767 BRI E SEFEAI R, JF HRE
5 215 59 1.067 1 1.1 B (R AR Mﬁ'ﬁﬁﬁy T (et s 1]
6 19.5 61 1.7 15 1.8 7, P /

7 18 63 25 22 2.633 TERIR 4 CHMAT, W 8d Jm, TUitleabss
8 20 46 32 2933 3.633 IR Ve SR BV PESNES S b 2 A4 i
9 24 43 3.7 3.567 3.9 Perm 1, SRR TR T 5.3%611.3%.4.1%,

2 LA, 2 A4 SR 5T i
PR WK 9 d e, PRAUIEALAI SR, CTS R Hi A
A7 A B AR AR Ry R 3.7, 3.567. 3.9,
AR FAE L CTS FEASRE R T 3.7%, RALfRLH &
A AR FRERAR 7 5.1%; sk EIEE 5 d i,
MARRLH BRI P A0 4h i T CTS R R4, (RIS

L2 RA BN 2% /K FP<0.01) . JEREFEHEN 38 11 d
J5, HRAGREZE Bids j?eaﬁe 23.9%. IXiFH, 7ER
BRI TR B P A B AR

ekt L1 B2 OYIIATRE, TR AT B
L A o L 30 A 8 O I R ) £

[8~10]

o

AU, YR YA L, AR Y T A R AE

T4, XU, ERENEET, R A
M T BRI OREE,  TOAE 5 A0 (et R = i 1
K3 RIEE TEEREERTH %
Table 3 Changes of decay index of strawberry coated with

TALNCGE OREE ], PR A R DL BB TR
RIVHFRESR SR, AT REAS I B 4 IR AR EL AR o

S

chitosan at low temperature

(1

RO N, e, 2 A5 SR e B R o (I T [9]. AL Tl

Rl BSC % SRS

TR AT iR ARRTIE RALIEZACTS B0 ZE8i
JRIZARE 124

22005, (1):78-79

1 4 59 0 0 0 [2]  EWIS7 BN R, 55 9K SiOx/ B H R 7o SR (i f
2 43 7 0:1 0.1 RN AR FE[T]. £ FHE2,2007,28(3):96-97
3 4 73 0.1 0.167 3] YOS AR BAR M) AL EDRI Tl H it 1994
4 4.5 71 0.2 0.333 0.4 [4] M, 0 70,5 &, 55 SR IR UK TIO2 B A iRk AR 4
5 4.1 715 0233 0.4 0.533 AL FL[I]. B S R T0011,2009,35(5):210-213
6 79 0.4 0.5 08 [5] GB/T 12456-2008 £ FF SR 152
7 7 07 0.833 0.933 [6] GB/T6194-86 /KR EREAIEVEEIE
8 7 1 1.333 14 [7]1 Vargas M, Albors A, Chiralt A, Gonzalez-Martinez C. Quality
9 b 1.333 1.5 1.8 of cold-stored strawberries as affected by chitosan-oleic acid
10 . 7 1.767 2333 2.533 edible coatings[J]. Postharvest Biol Technol. 2006, 41:164-7
11 4 72 2.333 2.967 3.067 (8]  ZRAKAE, FACL. 7 FENH ) U S FE Tl 82 FH s Fe (0] AR
HIZE 3 AT, AU 4 CHAF R, BRI FrAFHY,2006,23(4):93-96
B R (R, P 11d )5, AL [9] WELLFEER). 52 BRIV C LA IR AT B CREE (1 SR [T].
HE. CTS R4 SERERIZS 1AL RS 5O B A AL 24,2006, 15(2):131-133
2.333. 2.967. 3.067, AL AL CTS JELLRIAS [10] bR M e, AR A5 B PR BRI A7 i R FO S

FEIEFE B T 21.4%. 23.9%.

[T IR & AR, 2006,22(4):13-16

15



