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Study on Fresh-keeping Effect of Grape Stored in Bag Coated with Orega-
no Oil

ZHOU Bin, WANG Jian-qing

(Tianjin University of Science and Technology, TianJin 300222, China)

Abstract: Compound solution was mixed with lemon grass oil and PVA; LDPE film was coated with compound solution
and antimicrobial bag was prepared used the coated LDPE film. The volatilization of essential oil in film under high hu-
midity condition and the fresh-keeping effect of grape stored under room temperature were studied. The results showed that
the concentration of volatile oil increases with increasing storage time; the bag of 3.5% lemon grass oil concentration has
the best fresh-keeping effect for grape, and its storage period is extended to eighth day and is double of control group.
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Fig. 1 The relation of volatization amount of volatile oils

in composite film with time in high humidity environment
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Fig. 2 The total ion spectrum of volatile oils of different

essential oils coating composite film on the tenth day
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Fig. 3 Grape rot rate changes with storage time
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Fig. 4 Grape weight loss rate changes with storage time
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Fig. 5 Grape rigidity changes with storage time
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Fig. 6 Grape respiratory intensity changes with storage time
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Fig. 7 Grape soluble solids changes with storage time
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Fig. 8 Grape Vc content changes with storage time
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