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Table 1 Sensory evaluation index of fish
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Table 2 Thickness, tensile strength and elongation at
break of composite films with different mass ratios
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Table 3 The optical properties and color of

composite film with different mass ratios

By
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A 91.00 69.49 94.09 -0.68 4.85
B 76.74 22.60 93.13 -1.01 5.78
C 71.00 28.25 93.83 -0.98 5.78
D 60.76 39.74 93.22 -1.15 6.28
E 64.16 32.44 9391 -0.92 6.24

M 3 a5, BRaSI4igh, BiIkms, EaH
1) 375 56 6 Bt 5l B2 S o o B B R s/, 5%
JEE V)i 5 e 2 AN O O 3 5 ) 488 R e B K1)
A, AT RS A B B A ST A AE R, A
WX 2k ELBHAS B s SR R 350 o BR2s 440,
T K7 BRI BN 7% WA A R B e /N i
SRR, XARESEEMNEEA X R,

APMEEE 3 BRI, ARG, Rl
LT, o {ERRAR, b (K, TR 5 sk,
X TR SR B B TR, HR B AR LI
R, AT DA DR R 0y i £
23 ARHERFMEN S S EEMKEDIN

17 SR AN [l Al sz S in i 1) &2 A T IR 3
24 h JE WK

400

350
300}
& 2501

0 3

6 9 2
il B IR 55 /%
B1 FAE#EREMESSHERHBKE
Fig.1 Water absorption rate of composite film with
different mass ratio of peel pulp /PVA
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Fig. 2 Weight loss rate of packaged fish products with

different mass ratios
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Fig. 3 Sensory score of packaged fish products with
diffierent mass ratios
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Fig. 4 The total number of colonies in packaged fish

products with different mass ratios
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Pomelo Pulp/Polyvinyl Alcohol Fresh-Keeping Packaging Film Preparation and

Its Application in Fish Mouldproof Packaging

YANG Fuxin, WANG Jinxin, SHI Qiuxia, SI Wanfang

( College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China )

Abstract: Aimed at the defect of easy deterioration of fish in the packaging and storage process, a new type of

packaging film for fish packaging was developed by using fresh grapefruit peel as raw material, and then mixed with

polyvinyl alcohol (PVA). The basic properties of the composite film such as haze and transmittance, tensile strength and

water absorption rate were determined. The results showed with the mass ratio of 5% and 7% of pomelo pulp /PVA, the

composite film performed well, which could be used as food packaging materials. At the same time, the color, flavor,

weight loss rate and the total number of colonies of fish during storage were detected. The results showed that the fresh-

keeping effect of composite films performed differently with different mass ratio of pomelo pulp /PVA, with the mass

ratio of 5% and 7% of pomelo pulp /PVA, the preservation effect of the composite film was relatively better.

Keywords: pomelo pulp/polyvinyl alcohol; mouldproof packaging; fresh-keeping preservation
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