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Table 1 Formulation of PVA antibacterial gel

P PVA 1 PS it SD Jiife: EKEFK

R /g IEL 1% I 1% {AF /mL
A 50 0 0 500
B 50 1 0 500
C 50 3 0 500
D 50 5 0 500
E 50 0 1 500
F 50 0 3 500
G 50 0 5 500
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Table 3 Sensory evaluation criteria for French fries
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Fig.1 The influence of different modified non-woven
antibacterial composite films on the hardness
of French fries
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Fig.2 Comparison of the hardness changes of French
fries in group G and g
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Fig.3 The influence of different modified non-woven
antibacterial composite films on total number
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Table 4 Weight loss of French fries in different
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Fig.5 The influence curve of antibacterial content on
weight loss of French fries
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on sensory quality of fries
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202.

Study on Anti-Soft and Antibacterial Packaging Materials for French Fries

YANG Fuxin, WANG Zhiqiang, LI Can, CHEN Chenwei, XU Tao, CHENG Long, SUI Yue, JIANG Yue

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

Abstract: In view of the phenomenon of softening and deterioration of French fries caused by the likely absor-
bance of water inside and outside the package during the storage process, the polyvinyl alcohol(PVA) was modified with
potassium sorbate(PS) and sodium dehydroacetate(SD). The modified PVA was applied to the surface of the non-woven
fabric to obtain the inner packaging material. The KPET/PA/NTPE composite film and the PVDC/PE composite film
were used as the outer packaging materials, and French fries were sealed and packaged. The performance indexes of
French fries in the storage process, such as hardness, total number of colonies, weightlessness and sensory evaluation
were tested and analyzed to obtain the optimal packaging parameters. The results showed that the best fresh-keeping ef-
fect of French fries was using (3%) sodium dehydroacetate-polyvinyl alcohol modified non-woven fabric (3%SD-PVA/
NWEF) as the inner packaging and PVDC/PE composite film as the outer packaging.

Keywords: French fries; antibacterial agent; non-woven fabric; polyvinyl alcohol; total number of colonies
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