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Preparation of Nano-TiO, Fresh-keeping Paper and Its Fresh-keeping Effect on
Mini Cucumbers

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

(Shanghai Ocean University, Shanghai 201306, China)

Abstract: Nano-TiO, coated paper of different TiO, concentration was prepared and used together with preserv-
ative film for fresh-keeping of mini cucumber. The sensory quality of mini cucumber was evaluated during stor-
age process. The weight loss, hardness, vitamin C contents and chlorophyll content of mini cucumber were de-
termined. The results showed that the shelf life of mini cucumbers can be extended by packaging with preserva-
tive film combining fresh-keeping film; 15% nano-TiO, coated paper combining fresh-keeping film can extend
shelf life of mini cucumber by 30 days.
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Tab.1 The average of tensile strength and
tension stress of fresh-keeping papers
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D4R 2.341  0.901  4.282  1.648

QK EAEHET 2.243  0.863  3.731  1.436

O HIAF IR A 5 LT 2.254  0.867  4.117  1.584
@5%TiO, KW WA  2.251  0.933  3.881  1.637
O5UTIO, WREERISEAT  2.426 1,031 4.104  1.579
®©10%TIO, KEWEA  2.354 1.002  4.305  1.755
D10%TIO, WKEHBIRAMA  2.603  1.015 4,561 1.980
®15% TiO, KEW AT 2.638  1.114  4.321  2.007
Q5% TIO, WHERWIRAT 3,726 1.434  5.215 2,197
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Tab.2 The change of sensory quality of cucumbers during storage
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Fig. 1 The change of total numbers of

bacterium colony on cucumbers during storage
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Fig. 2 The change of weight loss rate

of cucumbers during storage

2D . ACEN D, NMEANEY & TURIR KX,
FE 4R, IKESK 13.77% ,58 8 REIK28.79%,
BIIRREN 1/3; ABREFBYERVE/NELNER
.25 24 d 2R 1. 71% , 10 LIREFHRRN 3 HE/INK
KESTERRERE, TERHTHSRIWE DK



LS YK TiO, PR 6020 4% A% il K H A 28 1 3 JTUER B 28051 B9 B 5

21

7o, BEEMEPXDVEE, NREANENS

KEWETRE,BE 32 d R, RKEEBRFE %

B,

2.5 HREEMNTK
BNCEIRERRENTHMNELE 3, BE

—— 14 =Sl i34l
—X—iAd x-S

Te-3HERs ] / d

3 s I R e P R R Y 7 A

Fig. 3 The change of hardness of cucumbers during storage
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Fig. 4 The change of vitamin C content

of cucumbers during storage
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Fig. 5 The change of chlorophyll content

of cucumbers during storage
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