5574 52 i % % Vol.7 No.2
20154F 4 H Packaging Journal April 2015

doi:10.3969/j.issn.1674-7100.2015.02.008

Je G Yt 2 5 R BE TR
AR PREEEOR L

=

kedis, FELE, BBXRM
CHREIBYE R 1240, 1A HER 276826)

W E. ABRLASEZ o RENRAR &R L RARR, AL EZRTRBERELE, F50
T BRI R TR R AL 6 VAT AT, FFA R RAIER S RN &R He, SREAW. &
WRBRAEBA B EREFN R TR BEER, AEl, RYRERERENTHRE; RALR
RRRAEE, REGTEEABNEE. VcAEEURRLFZASEH ZA R R IA T,

KR AR ASF,;, cRE; BE; R

FE 52 S TB487 MHEFRERD: A XERS: 1674-7100(2015)02-0038-05

Effects of Hydroxyethyl Cellulose/Chitosan Blending
Coating on Quality of Blueberries

Zhang Jijuan, Wang Jianhua, Guo Tianyu
( College of Engineering, Qufu Normal University, Rizhao Shandong 276826, China )

Abstract: Novel hydroxyethyl cellulose/chitosan(HEC/CS) blend coating was prepared by using HEC and CS as raw
materials, and the blend coating was used for the preservation of blueberries. Effects of the blend coating on the quality
safety of blueberries were investigated during storage time at room temperature by using pure CS coating treated bluebe-
rries and untreated blueberries as controls. Results showed that HEC/CS blending coating could reduce the weight loss and
rotting rate of blueberries. Furthermore, blueberries treated with the blending coating presented the minimum changes in
total soluble solids, V¢ and anthocyanin contents.
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Fig. 1 Weight loss of all the samples during storage time
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Fig. 2 Rotting rate of all the samples during storage time
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Fig.3 Firmness of all the samples during storage time
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Fig. 4 TSS of all the samples during storage time
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Fig. 6 Anthocyanin content of all the samples
during storage time
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