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Freshness of Citrus by Chitosan/Poly-lysine

YE Qing-qing, LI Ya-na, HOU Wen-fu
(Wuhan Polytechnic University, Wuhan 430023, China)

ABSTRACT: The work aims to clarify the effect of chitosan/poly-lysine composite film on the freshness of citrus. The
chitosan/poly-lysine composite films with the poly-lysine mass fractions (the mass fraction of ploy-lysine relative to chi-
tosan) of 0, 1%, 3%, 5% and 7% were prepared in the tape casting method. The microstructures and IR spectra of the
composite films were analyzed. The antimicrobial activities of the films were tested in optical density method. The citrus
was soaked by the composite solution and then stored. The change in all the fresh-keeping indicators of the citrus during
the storage was measured. The composite solution film slowed down the decline of citrus sensory score during the storage,
reduced the loss of sugar content and vitamin C content of the fruits, and reduced the mass loss rate and the spoilage of
citrus. Poly-lysine increases the antimicrobial activity of chitosan film, and the composite solution film has a good pre-
servation effect on the citrus.
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Fig.1 Infrared spectra of chitosan, poly-lysine and chito-
san/poly-lysine films
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Fig.2 Cross-section SEM of chitosan/poly-lysine film with
different mass fractions of ploy-lysine
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Fig.3 Antimicrobial activity of chitosan/poly-lysine film with
different mass fractions of poly-lysine

2.4 HEBRREE
241 JEEVEM
X AS T b 9 301 10 R A7 A7 B DA, (AR
UL 4, ATLLE S, BEERERIERK, BREEE
TR R, 2Tt TEME/ IR A RV WOR Y AT A 2
Ll X6 2 0 R AR R AR, 190 B 5 SR B AE B 1k
1 8 7K 337 2 S 0 TG A — 5 B 38503 o 58 ot 2 I ot
BOECH 0, 1%, 3%, 5%, 7%MFES RRE e 22
SEEEIN, I R R B s o R (e Rk
FpEATN
242 JEHRE
U

St AN TR) Ak B A ARG TR R R R B R B I 5. AT



38 H17WH

T A o0 R/ R R X AR 14 DR EE PR 5T -+ 55

55
5 ~e- X HRAL
. —a— 0%
4.5} —0—%30
——
4.0} 5%
% 351 %
o 30
hg)
251
2.0k
1.5¢
1_0 1 1 1 1 1 1 1 1
0 10 20 30 40 50 60 70 80 90

SRR R /d
B4 BB R T o KON R I AR SR A2 Ak

Fig.4 Changes in sensory scores of citrus during storage with
different mass fractions of poly-lysine
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Fig.5 Changes in citrus mass loss rate during storage with
different mass fractions of poly-lysine
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Fig.6 Changes in the sugar content of citrus during storage
with different mass fractions of poly-lysine
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Fig.7 Variation of citrus spoilage with different mass fractions
of poly-lysine
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Fig.8 Changes in vitamin C content in citrus with different
mass fractions of poly-lysine
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