VLM 244 ( Jiangsu J.of Agr.Sci.) ,2018,34(3) :679 ~684

http: //www.jsnyxb.com 679

FRET, 5RO RMEHE | 55, A0ih 8 22 A R IR S AR SE AR SRR [ T AL 244 , 2018 ,34(3) :679-684.
doi : 10.3969/].issn. 1000-4440.2018.03.029

MBEREAREFI X IRENRERR

IRer, RIbE, RESME, K M, IEm
(T R RH AR £ 5 A TR B/ B W IRT 2 S RIS T ¥ 471023)

WE: AHRUBDORTNIREM R, L 15 C M T ORI R E AW BSRR S g8 i) 5 52 5 5
FPREESCER AT AFEESRRH SR 0.2 o/ke I T F+0. 5 g/kg LI BLIRH + 193 6 22 Z MR & W0 I AR
T REESUR I, #E 15 °C 2R T VIR 90 d, 5550 1 J3F 2 238 60 T 2t 461 25 R 43 5311 o0 8. 0% 1 5. 3% , VE N 1% >
31. 8% M FEH ) Z T EALEE (PPO) TEVEREAR , i ALY B8 (POD ) FIZR TN 2R A% 20 ( PAL) TG PR B DA A < A
SRR, BT R AR SR A AR B i — R T

KEEWR . MCE; REE; ER,; HE L2, PR
hESERS: S664.2 XHERFRIREG . A XEHS: 1000-4440(2018)03-0679-06

Effects of natamycin coating compounds on preservation of chestnut dur-
ing storage
WANG Da-hong, ZHANG Shuai-ying, SONG Peng-hui, ZHANG Ying, SUN Jian-rui

( Food and Bioengineering School, Henan University of Science & Technology/Key Laboratory of Microbial Resources Development and Utilization, Luoyang
471023, China)

Abstract
fruit quality of chestnut at 15 C were studied. The results showed that the treatment with 0.2 g/kg natamycin, 0.5 g/kg po-

Using Yuluohong chestnut as material, the effects of natamycin coating compounds on preservation and

tassium sorbate and 1% pullulan was the best on preservation of chestnut during storage. In this condition, the rot rate of
chestnut was 8.0% , mass loss weight was 5.3% and the content of starch was 31.8% after storage at 15 °C for 90 days. Mo-

reover, the coating compounds prolonged the shelf life by decreasing polyphenol oxidase ( PPO) activity and increasing per-

oxidase (POD) and phenylalanine ammonia-lyase ( PAL) activities. The results provide a new method for storage.
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Fig.1 Effect of different preservatives on the rot rate of chest-
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Fig.2 Effect of different concentrations of natamycin on the rot
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