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Effects of Chitosan Concentration on Preservation of Strawberry

in Modified Non-Woven Packages

ZHOU Yuanyuan, SHU Zuju, MA Nan, SUN Yang
( School of Textile Engineering and Art, Anhui Agricultural University, Hefei 230036, China )

Abstract : The non-woven (12.7 g/m?) was modified by coating chitosan of concentration 1.0%, 1.5% and 2.0%
respectively. The packaging bags were made from the modified and unmodified non-woven. The effects of chitosan
concentration on the preservation of strawberries in packages were studied with the unmodified non-woven as the control
group. The results showed that the modified non-woven bags had better preservation effect on strawberries compared with
the unmodified at room temperature. The optimal was the modified non-woven with coating chitosan of 1.5%. During the
storage period, strawberries experienced small sensory changes and low weight loss with the average hardness being 0.95
kg/cm? and the average color difference being 6.995 NBS. Furthermore, soluble solid content was on the rise in the later
period of storage.
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Table 1 Sensory evaluation standard
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Table 2 Sensory evaluation of strawberries
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Fig. 1 Weight loss of strawberries
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Fig.2 Hardness change in strawberries
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Fig. 4 Soluble solids of strawberries
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