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Study on the Preservation of Strawberry Coated with Pullulan Composite Films

Zhang Yun, Wang Ligiang Lu Lixin

( Department of Packaging Engineering, Key Laboratory of Food Packaging Techniques and Safety of
China National Packaging Corporation, Jiangnan University> Wuxi Jiangsu 214122, China )

Abstract: Pullulan, gelatin and chitosan were used as composite coating films. Strawberries were coated with the
composite coating in nine ratios by orthogonal experiment and the weightlessness index and rot index of strawberries were
measured under normal temperature. The experiment showed that when the ratio of the pullulan/gelatin/chitosan composite
edible coating film was 2.5:1.5:1.25, its effect of preservation on strawberries was the best. Meanwhile, coating films of five
different concentrations in the best proportion were also applied to pack stawberries, and the weightlessness rate, rot rate
and storage period of strawberries were measured. The result showed that the preserving effect of coating with 5.25%
complex coating regent was the best.
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Table 1 Factors and levels of the orthogonal experiment
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-1 1.5 0.5 1.00

0 2.0 1.0 1.25

1 2.5 1.5 1.50
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Table2 Results of strawberries after five days preservation
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2 wH B GEEH
1 -1 -1 -1 0.40  0.96 0.624
2 -1 0 0 0.25  0.65 0.410
3 -1 1 1 0.45  0.89 0.626
4 0 -1 0 0.24  0.90 0.504
5 0 0 1 0.39  0.58 0.466
6 0 1 -1 0.37  0.40 0.382
7 1 -1 1 0.36  0.37 0.364
8 1 0 -1 0.28  0.35 0.308
9 1 1 0 0.20  0.08 0.152
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Table 3 Analysis of range of strawberry external
sensory evaluation results
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Fig. 1 Influence of the coating with different
concentrations on strawberry weightlessness rate
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Fig. 2 Influence of the coating with different

concentrations on strawberry rot rate
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Table 4 Influence of the coating with different

concentrations on strawberry storage period
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