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Effect of chitosan coating on quality of fresh—cut apples
DENG Han-fei, TANG Hui, TIAN Pei-lin, YANG Xin, JIA Cai-—feng "

(School of Life Science,East China Normal University ,Shanghai 200241, China)

Abstract: Using Shandong Red Fuji Apple as material, the effects of chitosan, ascorbic acid and citric acid on
quality of fresh—cut apples were studied in the paper.The factors and levels were designed by L, (3*) orthogonal
test,and the characteristics of fungal decay, color, pH, titratable acidity and reducing sugar content of apple slices
were measured regularly. Assessment indicators of apple slices after 4 days’ storage were determined by the
fuzzy weight analytical method. The results showed that the optimum treatment was respectively as follows: 1.0%
chitosan dissolved in 2.0% citric acid sulotion as preservative and 0.5% ascorbic acid solution as color fixative.
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