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Fresh-keeping effect of natamycin and chitosan compound on
of strawberry during storage
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Abstract: The fresh-keeping effects of coating compound using 1% chitosan combined with 0.005%, 0.010%, 0.020%,
0.040% concentration of natamycin respectively on strawberry was investigated, which compared with untreated control and
the sample coated with 1% chitosan under normal temperature. The results showed that coating fusion liquid with different
concentration of natamycin and 1% chitosan could reduce rate of water loss, delay the decline in contents of soluble solids,
vitamin C, total acid, simultaneously, contents of relative membrane permeability, MDA, and increase in polyphenol oxidase
(PPO) activities of strawberry fruit were restrained. Of which, coating fusion ligid with 0.020% natamycin and 1% chitosan
had better effect on strawberry, with rate of water loss only 7.59% after 7 d, and the high activities of superoxide
dismutase(SOD) maintained, senescence of fruit delayed, the storage time of strawberry fruit prolonged.
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Table1l Weight loss rate of strawberry in different treatments

4 KREE/Y
1d 3d 5d 7d 9d
CK,  148aA 5.80aA  11.96aA — -
CK, 136abAB  4.69aA  8.83bA — -
T, 1.12bcAB  4.22aA  8.01bcB 10.65aA -
T, 0.85cB 3.94aA  5.89cBC 9.51aA -
T; 0.33dC 091bB  3.27dC 550bA  7.59
T, 0.32dC 0.99bB  3.18dC 5.61bA  7.49
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Table 2 Rot index of strawberry in different treatments

BEER%
412
1d 3d 5d 7d 9d

CK, 8.33aA 36.67aA 77.08aA — —
CK,  7.50aA 3333aA  65.42aA - -
T, 583aAB  25.00aAB  59.17bA  86.67aA -
T, 1.67bBC 7.50bBC  30.83cB 61.67bA —
T, 0.00bC 0.00bC 458dC  15.42cB  36.25
T, 0.00bC 0.00bC 417dC  1625¢cB  35.83

23 BAEMNEFRIALEMRRNFN

AAEEREY. V-C. AIEERKERL Y
WRISFANEERREF . RS54 B, CK,
HEERINWARAMEERLYS 2R T RIEHF
3)), BEREE  TELABRXTAHEFEYESE
LEER ;. T, NUBRAMEFEWEES N
11.56%, 11.88% , M T,, T, WAIAKEFNEE
2 HIH 10.54%, 10.95% , B LRBEENTESD
B 0.005%~ 0.040%08F  ERETAMEFYER
Mt BRREREMEX .

F=3 M5 d EELBRIWERIBR

Table 3 Quality index of strawberry in different treatments
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CK, 8.84aA 35.63aA 0.57aA 19.02aA
CK, 10.31bB 42.24bB 0.69bB 21.24bB
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T, 11.88dD 55.62¢E 0.91dD 24.97c¢C
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Fig.1  Respiration rate of coating treatments on strawberry at
different storage time
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Fig.2 SOD activity of coating treatment on strawberry at different
storage time
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Fig.3 PPO activity of coating treatment on strawberry at different

storage time
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Fig.4 MDA content of coating treatment on strawberry at different
storage time
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Fig.5 Relative membrane permeability of coating treatment on

strawberry at different storage time
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