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Effect of Chitosan Edible Film on Physiological Characteristics of Pepper

During Storage

LIU Xun, TONG Jun-mao
(College of Food, Shihezi University, Shihezi 832003, China)
Abstract: Effect of chitosan edible film on the physiological characteristics of pepper during storage at 10 ‘C was studied. The results

showed that coating with chitosan edible film obviously decreased the respiration of pepper, inhibited the decomposition of chlorophyll and Vc,

reduced the content of MDA, lowered the SOD activity and stayed the ageing process of the pepper.
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Fig.1 Effect of chitosan concentration on the respiration of
pepper
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Fig.2 Effect of chitosan concentration on the V¢ content
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Fig.3 Effect of chitosan concentration on the chlorophyl content
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Fig.4 Effect of chitosan concentration on the MDA content
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Fig.5 Effect of chitosan concentration on SOD activity
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Fig.6 Effect of chitosan concentration on the POD activity

3 ZHig

(1) FEREA R P M LB 1 PR 2R 4
A HRAAAR. S5 5RN], 1.5%5¢ R pEr] & H Ak s
RES ] AN BRACR SEIPIRGE R, SIHIVe s & i
S 2R R AR o

(2) 5EIRMH T £ 768 4k 1 f 4 R A 0 BLAIR
PODYEVEMEL =i ¥ ISODIE T, ML AL, St
PABUCR SR AABE AR, AATATAE KLU TA] o

S 30K

(1] e, T EIESE R 3 70 SEREAE S b e e LR A v
1S FH[3]. A6 77 5444,2002, (13):4-5

[2] v, XA, 70 S R R CR A F 2 FUR LR
[J]. & W7 57T 4,2003,5(24):114-116

[3] XAV SRR SR i A KA SE MLER A 72 [9], Ll P
KE541,2003,23(2):29-32

[4]  TKF B b S5 T POA R A A F 1wt S 3], £ R
%#,1994(6):65-68

[5] 2SR BB AT MM AL 5 A R Toll A, 2003

[6] KiERE TR, A T2, 5 & i AT M) kst

[l % Tk Hi b A, 1994
[71  ZE64 INEE X A A A B AR A R BRI R M) 5T
RIS AUE H AL, 2000

(H3%5E 644 T

[1] Christine M. Oliver, Laurence D. Melton, Roger A. Stanley.
Creating proteins with novel functionality via the Maillard
reaction: a review [J]. Critical Reviews in Food Science and
Nutrition, 2006,46: 337-350

[2] Gordon A. morris, lan M. Sims, Andrew J. Robertson, et al.
Investigation into the physical and chemical properties of
sodium casienate-maltodextrin glyco-conjugates [J]. Food
Colloids, 2004, (18): 1007-1014

[3] Wk T BE, 55, A R E A B E -2 2P RS Maillard
S NIERDFIFLACRFERT FE[]. £ i Tl AH5%,2005,26(6):
72-75,78

[4] ®3h, 5B £ S K EE A - IR G RK D
Maillard SRz AL SR FLAAFPERT FE 0] £ it S A RE AL,
2006, 32(10): 25-28, 31

[5] Can-peng LI, Arvin S. Salvador, Hisham R. lbrahim, et al.

654

Phosphorylation of egg white proteins by dry-Heating in the
presence of phosphate [J]. J. Agric. Food Chem. 2003, 51,
6808-6815

[6] Can-peng LI, Hisham R. lbrahim,Yasushi Sugimoto, et al.
Improvement of functional properties of egg white protein
through phosphorylation by dry-Heating in the presence of
pyrophosphate [J]. J. Agric. Food Chem., 2004, 52:
5752-5758

[71 Pearce K. N. and Kinsella J. E..

properties of proteins: evaluation of a turbidimetric

Emulsifying

technique [J]. Journal of Agricultural Food and
Chemistry,1978, 26(3): 716-723

[8] Owen R. Fennema ¥, X, i 32 ITU%, Z59%. & b 24 (58
ZRR)[M] AR A E A2 Tolk bk, 2003



