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Effect of chitosan and sodium alginate coating on the browning,
decay and quality of fresh—cut Chinese water chestnut
PENG Yong'’ LI Yun—fei'*

(1.School of Agriculture and Biology, Shanghai Jiao Tong University , Shanghai 200240, China;
2.Department of Garden Engineering, Heze University , Heze 274000, China)

Abstract: In order to prevent the weight loss, browning and decay of fresh—cut Chinese water chestnut, chitosan
and sodium alginate coating were used in this work. The film performances were determined by comparing the
physical properties of two films. The results showed that chitosan film was better than sodium alginate in some
performances such as apparent viscosity and mechanical properties.In addition,both the two coatings decreased
the browning and flavonoid content of fresh—cut Chinese water chestnut,and maintained the higher moisture and
soluble solids content during storage. In general, chitosan coating had better effect than sodium alginate on
preventing the browning,but had little effects on the rotting rate.
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Fig.1 The changes of shear stress against shear rate
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Table 1  The differences in physical and mechanical properties between chitosan and sodium alginate
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100s ™' (mPa-s™") (pm) x10 " (g-m™'s'Pa™") (MPa) (%)
LR 414.1 £7.9° 74.3 £2.1° 1.03 +0.14" 46.75 +5.89" 56.27 +5.45°
1 BE R 2962 +2.8" 546 32" 1.27 £0.01" 22.35 £4.16" 17.52 +2.74"

L [ — 8 b AR 5B 3 7m Bdle i) 22 53 1. 2% (p < 0.05) , % 2 [A].
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Table 2 Effect of chitosan and sodium alginate coating on the color values of fresh — cut Chinese water chestnut
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Fig2 Effect of chitosan and sodium alginate coating

on flavonoid contents of fresh—cut Chinese water chestnut

2.5 RARALIE X 8] 25 55 IR HA 18] S 4= R A S A
M 3 0T LA Y, B8 G D ) 8] Y SiE K, i 4] 252
FFONE 8d IR JE K%, A 16d JE 2 R v, Al ik
30% o MWASIR AL PR TG, T 58 PR 41 T4k M1 Ak 2L X6 3 Bl
D] 22 5 09 B 2 AT A B 33O, T 5 SR R S Ak B
XFEEFEME RS AR . AR e I R FE
Wi EAT — 52 AR R, BRI ) B R A L, BRAA L
SEVO T B 5 SRR 4 G ok AR Ak AT LA
Tl DIZE S JE 2 , SR T, W Ak SR R R W ST b
X 817 L D) B SO AN, I R R e SROpK



@ézﬂfﬁil

SRR

2RI S T AR A BIE ST P L SR F 5 SR U B A
ST TS 6611 245 2 1 2% £ 8 R AR BILARL, 35— )7 ]
AR Fh 52 TRM A W v 2 W B R, 53— 7 T Al
e 57 BB E [ 5 P AT O, 925 ) 46 110 58 B
BEJELEE /5 8Opm 72 A7 , 1 1] AR i T 0611 25 3 1 1
W T R R A

35 4

= CK
307 - R
s 27 o R
P 20 A
AT
10 A
4 -ﬁ
0 _ T _
0 4 8 12 16

Wk N T (d)

K3 Fe SRR BERR G U I Ak 1
X L) 25 5 I AR B 5 M
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on rotting rate of fresh—cut Chinese water chestnut
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