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Effects of Starch-based Composite Film on Storage Quality of Cherry

JIA Rui, ZHAO Lu-ping, WANG Wen-tao, HOU Han-xue, DONG Hai-zhou, ZHANG Jin-li
(College of Food Science & Engineering, Shandong Agricultural University, Taian 271018, China)

ABSTRACT: The work aims to study the effect of perforation in starch-based composite film on cherry preservation
during storage period. Fresh “Meizao” cherries were selected as experimental materials, and then put into hard polypro-
pylene plastic box sealed with starch-based composite films. One of the experimental groups was non-perforated, while
other experimental groups were respectively perforated in order to obtain 5, 10, 15 and 30 holes during storage. The effect
of such non-perforation and perforation on the main quality indicators for cherries under cold storage was studied. As a
result, there was no significant difference in the quality of cherries with the non-perforated and micro-perforated packages
during 20 days (p>0.05) for cherry fruit preservation. The 10 holes and 15 holes of the packages could significantly reduce
the rate of decay of the cherry fruit (p<0.05) after storage for 20 days, lower than other micro-perforated packages. The
decline of the good fruit rate, total soluble solid content, V¢ content, firmness and other indicators was delayed remarka-
bly when cherries were preserved by micro-perforated package with 10 holes (p<0.05) after storage for 40 days. For the
preservation quality during the storage, the cherry fruit packaged with starch-based composite films in 10 holes or 15
holes without any other preservation measures enabled the storage period of cherries to be extended to over 60 days and
the highest good fruit rate to be 85.9% under the conditions of (0+0.5) ‘C and relative humidity of 90%~93%.
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Tab.1 Performance parameters of starch-based composite film
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=N (em*sPa!) (em*sPa!) (gm™s'Pa') (H) /MPa (4) /MPa (#5) /% (4) /%
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Fig.1 Changes in concentrations of oxygen and carbon dioxide in the box during storage
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Tab.2 Change in good fruit rate of cherry during storage
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Fig.2 Change in mass loss rate of cherry during storage

24 MEEEPERRABEERNEL

T F PRk R K AR e, (HAR AW REL
Z PRI AR BE AR AR, SR A AR I 2™ B 5 ) 1 gk
AR, S [A) AL I 3 ) AR Bk A A8 5 B8 1k L% 3.
i 5 e s B R HIE K, 4B AR P B BT TR 20 d
Jei . OK 1 SK APk 14 A8 P8 B0 3% ( p<0.05) 1=
FHABGLFL . vTREAYIR . K 20 d J5, fue
Y Oy R BRI 2] T 1% AT, FAREE R A B AT
TCEANF, S TARAMAEAS, 10K 15K 3AE
20 d WA RAERRBAL, ZIEHFREE KB,
P75 40 d J5, 10K Al 15K L3RRk S TR 4 A8 45 50U
# (p<0.05) INFHABFLALE, 10K A1 15K {22548
PRAR S H5 5025 R 25, 10K A5 148 72 48 507 Bl
F/NT ISK AU P 60 d 5, 10K F32E A ek
ARFER 2 (p<0.05 ) /NTF 15K %% kg R,
10K A2 7] LA 5t 400 il Pk SR PR AR 4 78, A R P ok
SERY SRR B

®3 PEEEPERRABTREANEL

Tab.3 Change in browning index of cherry fruit during storage
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