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Table 1 The chitosan blend liquid film formula %
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1 1.0 1.0 0.2
2 1.5 2.0 0.4
3 2.0 3.0 0.6
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Table 2 The factor level of the orthogonal experiment %
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3 1.0 3.0 0.6
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Fig.3 Water loss of chestnuts during perservation

I 3 ATLAE H, AN, MR K &
R BALF CK 4, &R A BEAE Al S 1h]
e — 2 WML, W TR MZER, X—4505 A
Asgar %5 N P BEGE— 8, A TR AR SE 0 Rk
PV VA R, BEWRBAZ IR ERE
SARE (P>0.05) . WL RE, CKAKERE
K, ik 21.968%, KAWL R ERIGCT RN
BRI, B 6 AR TR /N, FENHEE AT
HAREHRUA 14.379%, MCTLARF B HYRCE fh T
X B 7 MR AL B RS R (IR SR S Pk A3 7R &
WK A ER , ELTS G BN RIS Z B 1) 2 A TR
oA — e R A PRI B AT o b A ) Al Sy
RERIAT K EHAHAFH, RIUKFEA A2B3CL, %
K2 ity A>C>B.
24 EREBEE

Al SR 2k i v ) A TR R A BCan /D 4
No WKL 4 HATLUE H, TEW IR, & 410
BT o B R R T R, R,
FEW R, AR A B A A B R A i Ak
L, I IR U B S B, B TR SE K

R REA R, JERSERHBEY T I K it 4
fEALRE, FrLAY G 30 d J5, i JsURE R R BOT 46 [0l
Fro TERGN GRS, RS B, i
AN, FRIICREEFCR R, MRS P LR
B S AR ) S A AN — S EE R . TR
W], CK A3 JFO ot i 4 B0 R 24 v TR IS o
T2 A, CK 2 A5 SRR BRI L b Jo 3k 43 45
SN 4.198% F1 3.920%, &5 TR AL BRZE /34 J5UH
it A B N T e R UR AL, UL G TR A 2
REMLAR SRR IIHAE, o, 28 6 Ll Id sl T it 43
BURAK, M 3.460%, 5% HRA] 2 [AIAFFEM 35 25 5%
(P<0.01) o X [ S 3 SR o 70 BT 7
KAE M1, fefi/KFA A3B2CT, & HERER
A A>C>B.,

55

= #1; A— CK; 13

5.0

45
4.0
35

TR I 3 0 %

g S

25

l)m%iz?h‘lﬂ/d
4 WMETEIBPHEEERRES

Fig. 4 Revertose content of chestnut during preservation
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Table 4 Comprehensive balance analysis table
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Research on Preservation of Chestnut with Chitosan Blend Liquid Film Treatment

LAN Shuang', LI Houbin', WU Xiyu’

(1. School of Printing and Packaging, Wuhan University, Wuhan 430079, China;
2. College of Food Science, Southwest University, Chongqing 400715, China )

Abstract: Chitosan combined with tea polyphenols (TP) and sodium alginate (SA) was prepared for blend
liquid film with orthogonal test method (Lo(3")). With different chitosan blend liquid film treatment, the respiratory
intensity, L" value, weight loss rate, revertose content, amylum content , and sensory evaluation were
periodically determined and comparatively analyzed during storage. According to analysis of different preservation
effects with different ratio of chitosan blend liquid film, the optimal composition of the blend film was determined.
The results showed that chitosan blend liquid film treatment could relatively well keep the quality of chitosan in the
process of storage at (0 = 1)°C with the whiteness well kept. The respiration intensity and the consumption of nutrient
were effectively inhibited, which slowed down the mildew of chestnut, and the optimal combination performed
best with the mass fraction 1.5 % chitosan +2.0 % TP+0.2 % SA. After 170 days of storage, the weight loss rate
was 14.380%, which was 7.588% lower than the weight loss rate of CK. According to the comprehensive balance
analysis, the sequence of the influence of each factor made on chestnut during storage was chitosan>TP> SA. By
comparison, chitosan blend liquid film could effectively improve the postharvest quality during storage, and prolong
the storage period of chestnuts.

Keywords: chestnut; chitosan; blend coating; preservation
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Research on Bonding Performance of Acrylate Modified EVA Emulsion Adhesive

ZENG Guangsheng, ZHONG Heng, CHEN Yi, LIU Wenyong

( School of Packaging and Materials Engineering, Hunan University of Technology, Zhuzhou Hunan 412007, China )

Abstract: By adopting the single variable method, the vinegar acrylic emulsion, pure acrylic emulsion, styrene-
acrylic emulsion and silicone acrylic emulsion were chosen to modify EVA emulsion adhesives. The effects of acrylate
emulsion and the EVA emulsion blend were explored with the influence of different types of acrylate emulsion on
the bonding performance of EVA emulsion adhesives. The analysis of thermodynamic criterion, differential scanning
calorimetry (DSC) and infrared spectra analysis (FT-IR) suggested that acrylate emulsion displayed the miscibility
with EVA emulsion. The implementation of adhesive peel strength test, high temperature bonding performance test and
low temperature bonding performance test indicated the overall bonding performance of the modified EVA emulsion
adhesive was enhanced. The EVA emulsion adhesive modified by vinegar acrylic emulsion demonstrated the optimal
comprehensive performance to satisfy the operating requirements.

Keywords: EVA emulsion adhesives; acrylate emulsion; blending effect; adhesives performance
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