DE B % % 3k PACKAGING JOURNAL
2019 4E % 11 % % 6 #I Vol. 11 No. 6 Nov. 2019

PRAGER R FRT A i PREE 550

doi:10.3969/j.issn.1674-7100.2019.06.010

T FEE B OE. ATHRENSAZAKEERIRTEF. R, ThARST SR
EFrmk 4 FH ik T Rag R, AR fe AT R &R R R E SR REARA N TA
ik FHATHREEAE, BREINMNTAEAZG T, TERES S, @E\Tﬁk
P BAEE. BWBEEH. VCAE, BIARRRME»HNREFE AT AEFGHF

RALFRAK FE S T AR F
AR E T (LiF)°
R AL TARERER

e2es SN

ig‘kéfkéi 2o

L 201306 RESES: TS255.3
XERS:
5l3#g: £,
L3 %3k, 2019,
0 5l&
FESREIM B, 4R, BEIR, 12 AR EOAR,

snpsEEce, Dibekaot o ptE A, a4
KERTE, TAREPAT MR, Praky. 4%
HEEBL fiAEE B, AR E. iR C. EEL
YeffgmocsE (AneE. B, 5% ) , B—FZ A
HRMGEE Y, AR R e HA A A A bl
W, S TRIRICHT, Bk Fiar g B S
RVIRISRE R, dERpEaTE s, FTLVESES JoK .

FEV AN, AERGE, BakE—RIERT
N, WA AR K AR W BAE K S B0 6 L T
PSR S BTRE ), PE S AR S & A (R
i EL. DRI, A0 A S A A S N AR A P ) A

BARKR, FREREWH: MEHHA 9% KRR F
BRARRWT, AR, TEARELSE, &F,. VC A4

fiaf? Xf%ﬁ@%iméﬂ%

KEIF: AR VR AT, TR & £; VC; BB

iﬁk’l‘a‘:mﬂ : A

1674-7100(2019)06-0066-07
WARE, I, F.BRER
11(6): 66-72.

A ) xF A R ARS8 Fem [J).

SR ARIE A 25 o 1) e

BURTEL A A A PR T A S e . 248
il 4 S RIF S 2B, 76 0 °C I 4140 T SR s 3
T LR i 7] Ak B A S 0T LA RO K D AR SR I
FECHSS ], B 2R SRR BT, AR SR A, AL B.
Martin-Diana 2§ " 5% FH RS 430500 3% BIFLIE B35 1
X i U] A ek #@ﬂﬁ TE4 CTIEE 10d, %5
FE I 7 3 AT A A5 ) A S 2 TR P 1 A R
A SN A AR AR SRR R IEE L, (RU
HTYEiERC E’J{mﬂi S P45 O RS TA] R4 B
LR EE BRI ZR (Nisin) PREFFIEI ( 20, 40, 60, 80,
100 mg/g ) XA RIEATAC IR, FEorHrigm 72 h 54
SRR SO BT . SRR WPIRBREE | AR SRR
J, SR FRPIR AR 40h 40 mg/g (1) Nisin %K

W HE: 2019-10-13
E€TA:
(11DZ2280300 ) ,
EZE RN £ (199%6-) ,
E-mail: 1072124796(@qq.com
BIEEE: MRE (1958-) , 5 (fAI%) |
%¢, E-mail: fxyang@shou.edu.cn

[ RS A RIES E BT H (2018YFD0400701 )
A — IR R 4 T Bh i H (A2 -2019-14-0003 )
B, CHEUEN, R, AT O R S,

TRl HOR 2 B 2 TR I R B W B I H

SUNKEEN, MR %, M, FENFARE TR S EORT R



DE A, %
1RIB R B 4 SR BRI B

Qb P A AT A SR

Wl sh P Bk . B LRSS 4R R i
JEER o B A WA, S AR A R SR AR IR, A
XA 2R 7 it i S I A A T R A R A
Yy, eI TRE R BRI
A T BT, AR SO A S AR
WEATAR AR A AR B, ORI R, AR R |
TR R (22 RIE DR AT E R S AR
BRI ORI BRI Ak PR AE SR A PREERCR,, DU
REEFERAR I —E S %

1 SLIWES

1.1 BEESiH
1) Jwt
BRASE, T IR TV AR DX R TR A A i
Ry, IR, AT,
2) k5]
TOKEER, AN, WK, CFE, PUAMER,
Brkorrat, mE 2R AR R A LS 2,
6- —EEEEEN, FUEAECR 98%, W IR
ARG R v A=
1.2 NB5RE
HL PR, 2002 BY, AT A fEFR B A R 7l
2R, 1Z-300 B, M = AR AT B
ALV TR AN, 617381 Y, AT N T
BHEABRAF; G 00, TDL-80-2B A, |
YRR
1.3 ZXRAHE
131 A XM=
P Bt T JTCHRE AR, SETEKIETE
FM T BEAAAE VR S SLfh R B, P T A 2
T, K BT ROE R 30 g it AR S BAER &
i (polyethylene, PE) #EMMRH, HEE TENE
M (25 CAEA) T
132 #REXAANGHE
1) Jelt 1.3 kg HrfeFdEfar e il , BAZEWE, 78
R J1 2R 10 MPa, i EE R 50 C. CO, it itk 20
L/h F#H 1.5 h, B 12
2) S S IER A 3, 6, 9 g BB, FEAm
AFRIBK Vi TR 5105 , 76 100 mL B E 28,
5 JE B 20 mL BH I ¥ VRIS £ 1Y) TR A T o AL
A, VAR TR, 15 3 A SRR A R

#,
1.4 #&MFix
141 BKEME

B R [R]— A] F T ORI S i, 1% 3
HFATIAFEE R, BOFAIME.
142 THEMWENE

BRG] —Jot 5t 43 B PRI AR AR AL 2 3 A
AR, AR IS AR SR RIS, AR SRR
TR, IABECE T, HE.OPLE.S S min, E@
PRSI B B RAVER, TRLE ATV TR L T
HIE, JURE AT BEBURE B
Wt 3 4 FA 74000 -
143 &XWx

B 24 h, TR ORG24 3000 i A SRt i)
L', a. b, HEE3SHME, BHE 3K, HHEFY
[
144 BEEHRNE

Z: I GB 4789.2—2016 ( &ML EHERHE &
AR ARG B TR RO E ), e RN B
SR FPARCHEIO 0 5 o B B
145 THEHRMNE

218 GB/T 12456—2008 { £ & o B0 R Aol 2 )
FRRT R AR vk 1Y, BRI 10 g AR SERESL, WREE
WEBUE SRR Z G, B EEoET, AL
>3 min, B0 JERARTBA TR 2 100 mL %%
i, ERFFEE S min ZJ5, W20 mL IE )]
A, I 1~2 B ERTE R A, YR E R 0.1
mol/L /) NaOH 5 i VA T a2 B hder a1, %15 30
s AL AR, 053¢ NaOH fi SR e R, I
IR SERE S TP Al R & . AR AL BRI S 3
AT

AR IR S A AN
Vxex(V, =V, )% f
- V.xm
L VONFE SRR BUREARTL, mL; v, ki i
BOEWATL, mL; ¢y NaOH i 5E W, mol/L;
v, M E IR #E NaOH IE AR, mL; v, M
SEZRIBHHAEAY NaOH I BAAREL, mL; m WAL S &,
g; AP RE, WUE 0.067 g/mol.,
1.4.6 #3F ik W E

FRiE 10 g AESRMEah B TOFRd, At i
WRE R 20 g/L B FRIEW, FoaWFEE ROk, Rt

X

- 67 -



[IE €1 %= = f PACKAGING JOURNAL
2019 FF 5 11 % % 6 # Vol. 11 No. 6 Nov. 2019

FEWE A 10 mL B0, B GHLESG 3 min,
B et B A 100 mL 25500, FH 20 g/L (5L
PR R MR IR, o R R A VR RIS U — AR BB A
S, FAHE TZANERE R (BT E N 20
g/L) EHERBAEL, o s ™, MEABRE W%
B 10 mL JECE T 100 mL =it , HCHRER 2,
6— SR HE VA O E B8 H 15 sARESA 1L,
R 2, 6- EBE AR R Y R Rk
HIWHES . B0 B THE 3K

HRAE 2, 6— G I i on V75 VA6 30 o B T R
PRSP VO &, LL100 g BESL (fEEE) Ve
I TFOR . BURIER & A

PO Ul OLT I
V.xm

Kb VONFES S TEFER YRR, mL; V) REE
P SE AR, mL; p o 1 mL YoRHA R
MFHOIR MR 9 B i, mg/mL; Y, i & BT BURE
SRR RAARTL, mL; VAR RO BAFL, mL;
m NFERT R, g

2 EWERELDN

21 HE

MR FEARK (25 FIXT AL ) AN BB 4 H
3%, 6%, 9% HITRIBA RIS, W5 6 d, H B
AR AE AN 1 iR o

00,

’ [ 1a)/d !

1 &EREEHAEELE

Fig.1 Lettuce weight changes with the number of days
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Fig. 2 Changes of soluble sugar contents in

lettuce with time
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Fig. 3 Color difference of lettuce treated with
different moisturizing fungicides
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Fig. 4 Total numbers of colony change of lettuce
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lettuce with time
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Fig. 7 Changes of VC contents in lettuce with time
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Table 1 Orthogonal experiment results
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Effects of Moisturizing Fungicide on Lettuce Preservation
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Abstract: In order to solve the issue of rapid decrease in color, texture and nutritional components of fresh lettuce

in the process of selling and storage, the packaging of lettuce was treated with different concentrations of moisturizing

fungicide composed of gelatin and peppermint essential oil. According to the daily weight, chromatic aberration,

soluble sugar content, titratable acidity, total numbers of colony and vitamin C content of lettuce, the effects of different

concentrations of humectant bactericides on the humectant and germicidal efficacy of lettuce were studied. The results

showed that 9% moisture fungicide had the best fresh-keeping effect on fresh lettuce, with less loss of quality, soluble

sugar, VC and color, and slower growth of colony.

Keywords:

numbers of colony
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