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Abstract: The effect of chitosan film on the preservation of fréj‘j jackfruit was studied. The change of reducing sugar content, total
sugar content and water content was studied, and the effect of chitosan film on the prese n of dry and wet jackfruit was analyzed. It
illustrated that the variation of reducing sugar treated jackfruit was less than that of untreated ones under the condition of storage at 3+1 °C for 15
days. Reducing sugar contents of wet and dry decreased by 3.58% and 3.81%, respectively, while that of uncoated group reduced by 4.77%.
Water content of wet and dry jackfruit coated was lowest in th

jackfruit was respectively 72.06% and 73.81%. And total

ixth day. Water content of uncoated group was 65.96%, and that of wet and dry
f these respectively decreased by 0.13% and 0.15%. Total acid content of
y‘L
/

uncoated group was reduced by 0.23%. Chitosan coating ay the ripening of jackfruit, and the preservation of wet jackfruit coated with
chitosan was better than that of dry jackfruit.
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Table 1 Organoleptic investigation of the coated fresh-cut jackfruit

sl A F& AL I 9L,

e v BRA e wR BRE e, o BJE

0 o S 5 xE A on 3 1 754

3 Fow SN 23 oy S £ Fou 3 # 24

6 53 —K . xE O KRE #® ® BE BRHER

9 53 BE RR xéa % 7 53 F B8R

12 * % B /e ¥ F ® RE % #®

15 ¥ % " 53 # ® xE % %"

2 1A, WD IR A S, RS BB AR, RS, TN R A SRS

15



MK EmBHL

Modern Food Science and Technology

2012, Vol.28, No.1

JREARZEER, XSRS R BT B B
Jio I EE A AL AT S VBT AL, 26 6 d IR
JRFRFEAR T, (R PRI B T LU AR AR P T P22
18, KRR 6 d SR LS EE 9 d ik
TR ZEANZ . AL, IRIEALER RS GE S8 B B 5 2.
FHER AT, Z5e MR AL B iR TR
A AR 25, WEER T T8, XUHFAENE
RIEACPEAE] A, RERCR A AR
22 FKEMARL

080
0751
0.70
0.65 .
0.60 TSy
0.55F - it

0.50 | B T4

0.45 A RARFR (IR AL

EKAE /%

0.40

0o 3 6 9 12 15
W I 1) / d
B 1 EERMESKENTL
Fig.1 Change of water content in Jackfruit during storage
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Fig.2 Change of total acid content in Jackfruit during storage
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Fig.3 Change of reducing sugar content in Jackfruit during
storage
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Fig.4 Change of total sugar content in Jackfruit during storage
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