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Effect of chitosan coating on the quality of wulong loin jujube fruit during storage
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Abstract: As a local fresh jujube species in Chongqging, Wulong loin
jujube has high nutritional value and excellent flavor. But the storage
period of Wulong loin jujube was very short, and this was the reason
why its industry development was hindered the development. In this
study, fresh Wulong loin jujubes were coated with chitosan at differ-
ent concentrations (1.0% ., 1.4%, and 1.6%), and then they were
stored at (140.5) °C with 90% relative humidity to examine the
preservation effects of chitosan coating. The results showed that the
dosages of 1.4% chitosan coating could delay the reductions of firm-
ness, and Vc and the contents of soluble solids. It was also found
that the rot fruit rate was effectively reduced, and all the targets a-
bove were superior to CK group after stored for 60 days.
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Figure 1  Effect of chitosan coating on the sensory

evaluation of Wulong loin jujube

2.2 MNREEEFEEEERNEMW

BH P& 2 R YRR 0] S K A A e R U Y 1
of BECZEL P 6 02 R 0 W v T e RE IR AL . X R A A I A
30 d I H BB R B4 .45 d IR MT 60% . i 1.4%
WP TR AL AE 55 40 K AT 20 B0 ST HH B 4 L L 2
RGN 60 KA KT 60 %0, 7] L7 FA 72 1) ) A0 IR
B HELE T S I H A T A RO . R A B
TR PR R 5 1.4 96 e BE 4L 410 1 362 B 47



E2EFEIH T

L145 - 50 BWH AR IR AL 30T o5 M A4 S R 1 5% )

~
(=}
T

— X =—1.0%
- 1.4% —+1.6%

Rot rate/%
TN
S o & o
———

[So]
(=]
T

Il Il Il L
0 5 15 2() 25 30 35 4() 45 50 55 60
88 PN

Stnrage time/d
B2 uRbER A B AT KRR R RN e

Figure 2 Effect of chitosan coating on the rot rate
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Figure 3 Effects of chitosan coating on fruit firmness of

Wulong loin jujube
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Figure 4 Effects of chitosan coating on the total number

of bacteria of Wulong jujube
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Figure 5 Effects of chitosan coating on the contents of

soluble solides in Wulong jujube
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