CREVECIN R ¥ o T
2021 4F 1 /1 PACKAGING ENGINEERING -39 -

=R, i, INE, =58, KEam, ERANE
(LK BBlrs TR, WA 010018)

WE: B6 AR PLLA/PLLA-PEG-PLLA (PLGL) A X A AL REEA KRG Z 2B 0 R 07w
ARBEEETHEARL, RERTLZELHREGEN, Fk ATH LI 22 h EBMHH,
PLLA/PLGL10, PLLA/PLGL20, PLLA/PLGL30, PLLA, PE X 5 #p# k¥ 28, Mnlir2 ek
(4£1)°CTF 2 3% 24 d A2 ¥ A4k | ézﬂﬁ vfi%/\ﬂ A-BEE. REREAFH T, &R HHA
PLLA/PLGL30 ¢4 ¥ R &R T Z 209, R AR RIFO A F B, BN KEZHEA 1753%,
i A TOLC%%mWﬁ%ﬁkﬁ%% Yo, 1245 COy/0, e #FEd b 29 - 53] 6.1, £l
B 24 Kb, RANAIRERA O, hRH K 2.8%., CO KRy HK 5%, AREETHEEL TR REH
KRG TH, RV TABURRE, BRTHZIOERY, &4 HREBEALEKR L e PLLA 4%
#o 3% PE BB P IRAR, SAT 2 2 9PR 8RR B 4F,

KR w2 a; kR, dBEdM; BRSMA; PLLA-PEG-PLLA

FE4SZES: TB484 XEEFRIAFG: A  XEHS: 1001-3563(2021)01-0039-07

DOI  10.19554/j.cnki.1001-3563.2021.01.006

Effects of Spontaneous Air Conditioning Film on Freshness Preservation of Snow Peas
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(College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China)

ABSTRACT: The work aims to analyze the effect of spontaneous air-conditioned blend films PLLA/ PLLA-PEG-PLLA
(PLGL) on storage quality of postharvest snow peas and obtain the appropriate air permeability ratio to extend the
fresh-keeping period of snow peas. The snow peas from the market were taken as testing materials. The five types of films
including PLLA / PLGL10, PLLA / PLGL20, PLLA / PLGL30, PLLA, and PE were used to pack the snow peas to observe
the changes of gas, color difference values, chlorophyll content, malondialdehyde content, and weight loss rate during 24
days of the storage of peas at (4+1)°C. The results showed that the film made of PLLA / PLGL 30 was the most suitable
package for fresh-keeping peas which showed good mechanical properties. The elongation at break was as high as
175.3%. And it improved the selective permeability ratio of O, and CO, from 2.9 to 6.1. At the 24th day of storage, the
concentration in the bag consisted of 2.8% O, and 5% CO,, which effectively delayed the decline of chlorophyll content
and weight loss rate, reduced the accumulation of malondialdehyde, and extended the storage period of snow peas.
The blended film processing is more environmentally friendly than PLLA film and PE film on the market, and pos-
sesses better preservation effect on snow peas.
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Tab.1 Mechanical properties of PLLA/PLGL blend films

e Wiz R/ JEMRGRE, R R
i % MPa MPa

PLLA 5.3+1.1 54.9£8.5 2083.2+177.7
PLLA/PLGL10  89.0+13.6 47.3+6.5  1565.7+83.0
PLLA/PLGL20 140.3+24.8  47.74£5.6 1423.2+156.3
PLLA/PLGL30 175.3+45.0  40.0+2.4 1183.0+128.1
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P JH (cmgrgg(dfl) (cms-crllzrl)igle-gj)é)a”) (cm3(-)r;F15/~ d™h (cms-(r)n?l(;}z(-);yPafl) CDP/OP

PLLA 42+1 2000+53 673+6.2 1.2 2.9
PLLA/PLGLI10 42+1 4538+54 1072+6 1.9 4.2
PLLA/PLGL20 40+1 5721+109 1101+£25 1.8 52
PLLA/PLGL30 41+2 7832+67 13.4 1285+1 2.2 6.1
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