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PRI BE T SR E R RE T . BARSRAE 2D 3R
R ATIPRCRBE ST SRR, R %, A1
PR TR R T AT e 5 T RE R, e e
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1.5 SARMMEEENE

BB R R Y S M A e ok 1,
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F®1 BHBEOEENESR
Table 1 Results of performance parameters of
various films

- PP/PE PVDC/PE 15FPPE

- T CEECEE CRECEE

JEJE /[um 33 33 31 31 15 15
wKJI /N 28.11 60.54 40.68 4579 18.04 14.27
/M) N 0 0 0 0 0 0
F-¥ 75 IN 19.16 30.78 29.04 16.03 1512 11.39
{3 %% /mm 251 92 208 33 2072 90.7
E/ (KNm™') 174 404 271 305 120 095
NEAE /% 502 185 416 67 4144 1814

Bt / (kgfem™)  6.64 19.64 1253 2879 059  0.96

TRAL PRASEDTH HE
®3 RBERRARE 2 XHESERE
Table 3 The indexes of sugarcane soaked in

saline solution on 2nd day

AR /% R /g (825 /NBS 1ififE /HB B EE

0.1 0.28 5.26 18.90  fHIFIEH, MOETEE
0.4 0.24 3.90 1940  BIFIEHR, MOEE
0.7 022 6.33 17.80  BIFIEHR, MOEE
1.0 0.17 6.43 19.60  AIEFIEHR, HEE
popilE) 0.03 9.50 2510 AFIER, BREVE

T4 WMBERRARE 2 XHESERE
Table 4 The indexes of sugarcane soaked in sugar
solution on 2nd day

SRR /1% SR /g {64 /NBS T /HB BT

0.1 0.15 4.90 1420  @EFIER, B
0.4 0.11 475 17.80  AEFIEH, WRIER
0.7 0.10 6.40 21.60  EEFIEH, METE
1.0 0.10 5.05 2040  EEFEIEH, MERE
pogiikatl 0.03 9.50 2510 EFEIEH, MIERE

x5 BRBERRARE 2 XHESERE
Table 5 The indexes of sugarcane soaked in

acid solution on 2nd day

R2 BEHERHELEMTEMNESR

Table 2 Results of transmittance and fog

determination of various films %
T BIEH %
PP/PE 84.3~84.5 2.86~2.74
PVDC/PE 79.2~79.3 9.41~9.39
15FPPE 72.5~72.6 6.77~6.76

1.6 FHEFREEFIEZIKE

SR PR R LIRS BIERVATR . WA . TRIATR
BRI T AT, PR +0.1%, Beililids],
R R IEASIRIG T, F48 3 VOB TR, 45hE 1
d XPRE ST TSR, A SRR LR S AR LT A [
YR IR X H BEIS IR AR LA, 153 fe LAY (Rt
T, ERFREMN4HE3KERNL, (3*) , Hi4
K 4. B. C. DIy HIXTIEAW . WA . TRIAT .
MK

2 EWERMIDH

2.1 BPERXE

HREIM AR B AR IR BRI . PRI
AhERE, AR 2 RHRERRE , 22 B ETEE
TEPREOEAE W2 3~5. Horp, X BRAUA R 2 AR i

AR /% R /g (A2% /NBS B /HB JEEE
0.1 0.09 2.80 16.10  @EFEIEH, MBI
0.4 0.02 5.95 17.85  @EFIEH, MBI
0.7 0.09 8.55 1820  EFIEH, MIBIHET
1.0 0.05 7.85 1820  EFIEH, MIBIHET
pogiikeel 0.03 9.50 25.10  EEFEIER, WEEEH

5 4 K H RS s brgds WA 6~8.
F6 LABIARE 4+ XHESERHFE

Table 6 The indexes of sugarcane soaked in

saline solution on 4th day

R /% KT /g (422 /NBS T /HB

EPEE

0.1 0.51 5.95 14.50 B SRIER
0.4 0.57 4.60 17.90 B SRIER
0.7 0.89 6.95 2350  EIEARER, DRIERIR
1.0 1.13 7.49 21.40  BIGBASE, TR KR
popiE:El 0.16 7.80 19.50 SN AP ARLL

®7 WERIARE 4 XHERIERE
Table 7 The indexes of sugarcane soaked in

sugar solution on 4th day

FREOME/% S /g (505 INBS R /HB e

0.1 0.23 6.30 18.70 gt SRIER

0.4 0.23 5.31 18.60 gt SRIER

0.7 0.33 7.54 19.90  BiARTR, WRIE KRR

1.0 0.49 5.63 15.80  BIGRVR, WRIEAM
X HR 2 0.16 7.80 19.50 INEBAYARLT.
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xS BMBERBARE 4 XHESIERE
Table 8 The indexes of sugarcane soaked in
acid solution on 4th day

B8 /% T /g (425 /NBS f#¥ /HB BT

0.1 0.14 3.30 17.20 i, SIER
0.4 0.13 4.90 25.10 i, SIER
0.7 0.33 10.20 17.90  FHEkA, WiEER

1.0 0.21 7.60 19.90
X HE 2 0.16 7.80 19.50

ARkH, WEKR
INTRIIAELL

55 6 R RESIHE R B W3R 9~11,
F9 BBRRWTARE 6o RHESIERE

Table 9 The indexes of sugarcane soaked in

saline solution on 6th day
JRALOYEL 1% R /g {025 /NBS B#E /HB

EHIE

0.1 0.33 10.85 17.80  HBILIS, A5k
0.4 0.59 6.67 1535 HIEARR, 435K
0.7 0.54 6.70 16.10  FIEASVR, 4355
1.0 0.51 5.70 14.65  BIEASVR, 4155
Xif HR 2 0.47 6.10 21.30  ZAbAFLT, MG

F®10 WBBERRBEE o RHERIERE
Table 10 The indexes of sugarcane soaked in
sugar solution on 6th day

JERE SR /% R T /g (52% /NBS B EE /NBS B
BLTE, A5,
0.1 0.61 493 15.80 iﬂétg;‘ﬂjé AT
A IR, B
0.4 0.64 441 26.90 ;E%;:‘ IR
;ﬁ /I'l(\'/_\" A1k il 5%_,
0.7 075 651 18.40 ;E;g U
S o /4‘u -
1.0 080 870 15.20 ﬁgﬁﬂi?’ﬁ Uk

XTHE 047 6.10 21.30  ZAbARLT, MR

11 BRBRIBEE 6 RHESERE

Table 11 The indexes of sugarcane soaked in

acid solution on 6th day

58 K, HHRIEINVERBIE, Mreama 2L,
MRS WK KRR, X IRALA ZAbRer,
MBI A ORER . SRR AT, . W BRI
RIS YT H AT —E PR BN PR o
12 RBFBRRARE S RHEZERE
Table 12 The indexes of sugarcane soaked in
saline solution on 8th day

SRR /% T /g (2% /NBS f#F /HB

EEE
ARARLT, TS
0.1 059 696 1675 o E ;)WJ
RIR, WUkAR
B, Ok
0.4 051 ses  less D ER R
RIR, WUkAR
B, Ok
0.7 085 927 1670 DOER ;)WJ
RIR, WUkAR
AR, SR 5
1.0 091 1002 1550 fﬁxi SR
JBEK A
ZabaEer, Kt
X HEZH 0.81 6.87 16.50 " .
B, KAE

Ei

Ei

13 BEARRARE 8 RHEZERE
Table 13 The indexes of sugarcane soaked in
sugar solution on 8th day

FR Y /% ST /g {625 /NBS fifi £/HB EEE
o, KGR, K.
0.1 091 652 1965 ﬁkb‘@@g‘ ok
TikAgS
INETBVELL, K.,
0.4 101 573 2790 .
kA
’T‘RQT, n:':’, N
0.7 107 646 2580 _. . %,ETI* ksé
HH, BUKKZ, Mg
AELL, M, K,
1.0 107 638 1650 ., f?ﬂﬁx}ijﬂk
KAGARER, ki
MSLT, KA,
X4 081 687  16.50 SR, KAOEH

S

R4 BRBERRARE S XHEEERE

Table 14 The indexes of sugarcane soaked in acid

solution on 8th day

R % KT /g (2% /INBS 1§ /HB RETE Ft s E /% KT /g (425 /NBS i /HB R TE
EBR, 457k, B, REBK, Uk
. . : ) 0.1 0.68 6.44 22.10 .
O 068 4T 20 i g, HOKSS
0.4 0.49 9.21 20.60 ERTR, AR ALY SIS, K,
0.7 0.81 8.85 19.50 KA A TE, KRR 04 083 749 2660 T4
. ey TN iy - Va1
1.0 0.55 7.72 19.85 KA MTHE, A&Mﬂ% 07 106 816 36.80 %,I, l\E?ﬁEj,
XTHEZL 047 6.10 213 ZARLT, SRR WA, kA
AL KT, UK,
% 8 %Hﬁ%Iﬁ*lE{%/ii&TEﬂ%é 12~14. 1.0 0.90 7.30 34.60 BkAS
- . Ay S > o i / \7I'R ,,‘,;é R .. «?E»%’
I8 3~14 W1 RO B, HRER I R W 08l 687 lﬁoiﬁxINMﬁﬁ
e

FRE LB B 2R 2 K, AR R BR BOA K
KA 554K, ADRIFERIT IR KRR, T M4lA
NP ARLL; 5 6 K, WM ARAR T IR AR LD, KT
M, WGBS, X BRI 22T, HAURES

AR R IR AL B, HREE 22 i AN
1~3 fi7ne HP 1~3 AR HERVAR . WHVR R AY ot i
IO 0.4% I, 22 B HBER (2580 H AR E 5
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Ro T 460 grop  —m—1.0%:
) =2 0.4%: —— XA,
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1 SFRRRERERLEBEREHHECEREE
Fig.1 The color difference curve of sugarcane after
treatment with different concentration of saline solution

10
9
8
7
K6
Z
<5
Hy
@4
3 ——0.1%; —m—1.0%;
ob —o-i04%, —®— XL
1} —e—0.7%
% 1 A 6 8
K8

2 BARRRERSHLERHHREEMEE
Fig. 2 Sugarcane color difference curves after treatment
with different concentration of sugar solution

{6,2/NBS

s 0.1%; —m—1.0%;
2 o === -0.4%; —@— X} 4,

——0.7%
O2 4 6 8
K

3 ZARRERERLERMHEGEHEE
Fig.3 The color difference curve of sugarcane after
treatment with different concentration of acid solution

2.2 IEXRIXE

H B IR TS L3Y) R AR, Wk
15 fos s

P BB 255k [17] 0 Lo(3Y) IEAS R Bk,
B 3 WOEATIRER, Lo(3%) IE AR 45 R an 16

fiR. %W, K; (i=4, B, C, D, j=1,2,3) N ilA
KPR R R, K, hE i Rk
EHIRISAEPRIIE, R, W i R (A, R, EH
K, WUERRES i B2 A 7KF AR A X0 H B 5 i i
K, BNZNREMES; Kz, R BN, WERNER
L% N P

£15 L, BEMKESR
Table 15 L,y(3") factors and levels table

K Al% BI1% Cl% D
1 0.3 0.3 0 PP/PE
2 0.4 0.4 0.1 PVDC/PE
3 0.5 0.5 0.2 15FPPE

F16 L,3) EXiXBER

Table 16 L, (3*) orthogonal experimental results

ST A B C D 7RLrAtE /d
1 1 1 1 1 7
2 1 2 2 2 8
3 1 3 3 3 4
4 2 1 2 3 12
5 2 2 3 1 9
6 2 3 1 2 11
7 3 1 3 2 9
8 3 2 1 3 5
9 3 3 2 1 12

K, 19 28 23 28
K, 32 22 32 28
K, 26 27 22 21
K, 6333 9333 7.667 9.333
K, 10.667 7.333  10.667 9.333
K, 8.667 9.000  7.333  7.000
R 4334 2000 3334 2333

H 2% 16 Al A1, 4 IR R 2 (E R B)/NR R >
R>Ry>Ry, BISZMA T RE I R AR 2145 I 2R ) EIROE R
KR KR E WA (4) > BREBKRE (C) >
WA K (D) > WEE W W E (B) , W] 15 X fif
I HE SF A7 08 6 Ab B8 5 A & & 4,B,C,D, B
A,B,C,D,, BPERVE W ot i 43 B0k 0.4%, WM
JRR AR 0.3%,  FRVA TR A I = 0 500k 0.1%, Uk
K #l1%E PP/PE B PVDC/PE.

3 45iE

AN 22 Rz o H RE AR 0 AR 40 B R A T T RS
Jof 2 e g AR FE RG-SR | B L BRIA TR,
543 5 H 3 FAS R 14 & 4 i PP/PE. PVDC/PE,
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ISFPPE Xt 25 B H A T 0%, oMt 1% T H

REFF AR ZL A1 L i%xiftﬁcwﬁ%, Ao B AR XS e £
(PR AE 5 58 o 22 TR 73 20N 0.4% YRR . o o

BN 0.3% BRI . i /350 0.1% MRS IR
WJ5, FER ] PP/PE 8¢ PVDC/PE {35 48 HF T4 5
AR R U 25 B R R B T — 2 BRCR,
ARGER T F 2 R SRR . AR Wﬂﬂ%ﬂéﬁ’ﬂﬁﬁ%
5] Sy 3 ) i B v S B IR, R SR
A 45 BN M 22 (A T X 2 B H e ﬁ%ﬁiwjﬂ

S5 3k
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Research on Color Preservation Packaging for Peeled Sugarcane

YANG Fuxin, CHENG Long, WU Siyu, JIANG Yue, XU Tao, SUI Yue

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

Abstract: Peeled sugarcane was treated with different concentrations of salt, sugar, acid solution and different

packaging materials in experiments and stored at room temperature to observe the effects of different treatment methods

on the decay of peeled sugarcane. The results showed that as per the single factor experiment and orthogonal test to

determine the most appropriate combination, the optimal conditions for peeled sugarcane color preservation were with

iodine salt solution concentration being 0.4%, the concentration of white sugar solution being 0.3%, acid solution
concentration of 0.1 %, and PP/ PE or PVDC / PE as the packaging materials.
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