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Study on Preservation of Apple by Antimicrobial-Bibulous Paper

HU An-hua , YANG Fu-xin, WANG Wei-wet

(Shanghai Ocean University, Shanghai 201306, China)

Abstract: Self-made antimicrobial-bibulous paper was used as the material for room temperature preservation
experiment and was compared with other techniques. The results showed that effect of antimicrobial-bibulous
paper on fresh-keeping of apple is best, and the apple’s weight loss rate, hardness, nutrient component and
breathing intensity are lower than the comparison group. Antimicrobial-bibulous paper can also retain the ap-
ple’s traditional flavor and appearance. and prolong its storage period.

Key words: antimicrobial-bibulous paper; fresh-keeping; apple

FRE—NNEANMBERSHKR, KDESETKR
80~85%1, BRIBMPE BERFRERN FR#
18R, SHMEEERIN, RANBSSEE, 80
TRAEE , NMEMERKOIE TEEHFE , I
RIGEBEPHEIEER, BT ARTEKERIRE
SRR, KMMIBSTEN—IPIDEEM S DI B
BEUARKORKLERE, EA BERG RILEX
TPIRET 2N A, —ELRRFKBPBEXNIELTH
TREHNRED , PEFENRENERE, AN
BIEREE RNAFEDNDW, Barea—&a5x
PEZHTFRHRENRE" , EBGIIKNIS . P
ERNBRE, Lxm TAESGSLZ, HIM—Rk
XKNEA, BUN FROVRENT, UDAHERKFER
ICHEEB B8,

Wim B 2011-05-14

1 iR

1.1 &8

EXFR . ME BN ERRBABRINS RXE
MRS (KB 550 g/g); TE(PER) . BHPH
EEER:ME; IBMEEN - ME; ROFBIRR.
ME; BEREMmA(200 g/m*) . ME; BEIE . B
H;0. 1 mol/L BRMLNER . 2,6- _[EHMBR .S
MR ) BAEBRZEFIBERA T,
1.2 (Y28

IR ME, MERNXKREEIT GY-4. 40135
SNEERAT; FRITAN. T INERRBIFREH
[RAT; FHESH JE-1000 8. STRRSTERE THIMH

EEWMAB: LigdiR %8R Z LSRRI 54 % BT H (103919n1100)
EHE /A B A987—), B VLI A B FE KA A, E R e IS R
BIWAEE: HREA958—), BRI A, LI RFHE, FENF ORI 2 TR 5R.



13 T PACKAGING ENGINEERING Vol. 32 No. 15 2011. 08

30 =

[EBFRI JA5003. EBMERNZNBERAT;
250 mL 550 mL BRIVBEE (100 mL SEM . &
BB B ERIBNGE AT,

1.3 RKNBENFHSETZ

D REE. MBTE(EBREBIE )10 g,10
50 mL ZXIB/KE8 1 h, IIREFH BB NS 20
min, JRETR; BOAKE P 50 mL ZHKBKR#H 20
min, BRETR, EHEIG 2 RARHESZE 100 mL
A, EHIETE B R FRENTBEMER 10 ¢, 8
HEREP 0. 24 g, I 0.3 g, H|ALEN 2 g, DDA 200
mL ZRIZ K, IO E 90~ 95 C, FE i b 20~ 30
min, SHIBIBRTENBR, BRPEBARHIRIK
RESWTEMBRIATR 1+ 2 BRI, BN T BERER
50 mL, 25 00A 100 mL &EMBREBERDY , ARG
DARRIMEIF TiRM T OWE L, ARIBEERE,
REEHPDY , BRIEANPENRME, EE MR
+.&R,

DRKNBEBGIE. URIKHIEIENRIA,
ETAESHTINEH CREORE, AHSHIEPE
ABIXIBFE MR, BMR R MR, A Ed
M AEcRELRE ] ENBRE, XEETE
& TR, RKNEANSHIE 1, nEE

PEZ
W FEE FIRRAR
‘ s

——— ki

TS

FL WK BE B AR G 45 44

Fig. 1 Structure of the antimicrobial-bibulous paper
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Tab.2 Influence of treatment methods
on apples’ flavor grading
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Fig. 2 Influence of treatment methods on apples good fruit rate
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Fig. 3 Influence of treatment methods

on apples’ respiration strength
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Fig. 4 Influence of treatment methods

on apples weight loss rate
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on apples hardness
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