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Table 1 Orthogonal design of yam treatment

TR =
A% B/% Cl% D/min
1 0.4 0.2 0.2 5
2 0.5 0.3 0.3 10
3 0.6 0.4 0.4 15
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PVDC/PE  0.031 3.425 2.595 8.05 41.45
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Table 3 Transmittance and haze of different films

JEFP B % FE 1%
PP/PE 84.475 2.783
15FPPE 72.775 6.728
PVDC/PE 79.500 9.113
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Fig. 1 Effect of soaking solution with salt on

the total bacterial count of Chinese yam
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Fig.2 Effect of soaking solution with sugar on

=]

the total bacterial count of Chinese yam
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Fig. 3 Effect of soaking solution with white vinegar on

the total number of bacterial colonies in Chinese yam
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Fig. 4 Effect of different packing films on
browning degree of yam
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Fig. 5 Effect of different packing films on

the hardness of Chinese yam
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Antibacterial Pretreatment and Fresh-Keeping Packaging of Fresh Cut Yam

YANG Fuxin, WANG Jinxin, ZHU Hui, SI Wanfang

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

Abstract: Aimed at the defect of likely deterioration of browning in packaging and storing process of fresh cut
yam, by adopting single factor test and orthogonal test, an optimal ratio of composite yam was researched by soaking
liquid treatment with laboratory salt, white sugar and white vinegar. Three kinds of modified PE film were used in fresh-
cut yam packaging to study the preservation effects of different modified PE film. The results showed that the yam
preservation effect was optimal when packed with PP/PE film and soaked 15 min in the compound impregnated solution
containing salt, sugar and white vinegar with mass fraction of 0.6%, 0.4% and 0.4% respectively.

Keywords: fresh cut yam; salt; white sugar; white vinegar; PP/PE film; fresh-keeping

fR1 EXABESTER
Table 1 Orthogonal test and analysis result

i Al% B1% Cl% D/min KM% /(CFU-g™)
1 0.4 0.2 0.2 5 164
2 0.4 0.3 0.3 10 154
3 0.4 0.4 0.4 15 133
4 0.5 0.2 0.4 10 127
5 0.5 0.3 0.2 15 112
6 0.5 0.4 0.3 5 97
7 0.6 0.2 0.3 15 79
8 0.6 0.3 0.4 5 63
9 0.6 0.4 0.2 10 48
K, 451 370 324 324
K, 336 329 330 329
K, 190 278 323 324
k, 150.33 123.33 108.00 108.00
k 112.00 109.67 110.00 109.67
ks 63.33 92.67 107.67 108.00
W2 R 87.00 30.67 233 1.67
FRHEE A>B>C>D
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