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Abstract: In order to obtain new degradable antimicrobial packaging material, the films were prepared by
incorporated different volume fraction Rabdosia rubescens extract into alginate solution, and then the physical
properties of film thickness, transparency, water vapor permeability and mechanical prop were studied. The
fresh —keeping effect of the film on shatang mandarin was investigated. The results showed that R. rubescens
extract had significant effects on the transparency and water vapor permeability of the film, when its mass
fraction was more than 0.5 %, it reduced the mechanical properties of the film. After coating with this film,
preservation of shatang mandarin were measured by determining their sensory quality and quality index during
the storage period. The results showed that the composite coating had better preservation effect, it could
significantly decrease disease index and weight loss rate as well as decay fruit rate and delay the decrease of

titratable acids, vitamin C, soluble sugar, and soluble solids content (P<0.05).
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Table 1 Effect of R. rubescens extract on thickness, transparency

and water vapor permeability of film
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Table 2 Effect of R. rubescens extract on mechanical properties of

film
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0.125 19.442.40° 24.8+0.84°
0.25 23.04£1.49" 24.4+1.14°
0.5 27.12+1.19" 23.0+1.58°
1 23.46+1.57" 20.4+1.14%
2 21.77£1.50* 18.0+1.22"

T : [l — IR NG RO B T2 (P<0.05)

HIZE 2 AL, BSINA e RESE U Eis 1 S G Y
TR LB 2R . B A0 R PR U S I 1
N, 52 5 TR B BB A B3 K X n e e R T AR
AR 3 i 5 [ A AR ELARE T, AR T
BERRANA LR RS R 4 A R TR B A &
VRIS IR ARSI R 3RO T 0.5 %0, 245
HRAE 1500 2 12 R R A A, X T RE Fh T &R RS U Y



YIRS BN A R S TR ) A 5 )

— /36

AR

SN GRS N 757K 7 AN RE IS BARE i LB, 5
BUL B &K DR By BT 2L, T3 2k AT
A (A S S IR DU LA B R R . B A T
SRR i OGN, 525 TR W B A AT BT
fiRo 32 T AR REES IR B MY I, T R BN ST
S PR A SE ) HES RS E AR 5, IR ZIE I B A
A5 LA Y, BB M, WIS

TR A TR T A T P T T R B o R
T LB IELI TR 45 1Y) BT 22 A4 1K R 1 % AT — € 1Y
TG, H ECs {H7E 668 mg/L~3 869 mg/L Z[A],
W, 525 JRERE T K SR R B I, A 08 R S ) 4 T
b BT PR3 AN RE A RO ) 25 BN AR 114
R USRS 22, A AR, i fif i 2 AT 228 fif 1
HRBRAR, 22 B I RME . 255 75 I G IR 40 3 T
P BEIR A UIEBE , BRSNS 7 ROk 1 %4
R AR IUCY ) £ 1 525 IR T RO W AR A4 PR G 18
2.3 JEFEERRAN -2V IR ) B G R D ARG I A
P |

IO RS ), SR A A SR IR
I A — I R bR . 7RSI A, AR T FE
RN B K Sy FIZE B A PSR Sk 73t/ | O E
ST T, S0 K R IR, i R R ),
TR B — 2 R S ) 5 5 R O RO W AR I B CR Ak
Livefip QTN

8.00r OCK WIFFEfRMY WAV R GHIRN
a
= ab
6.00} b
&
£ 400l
& 400
X
- ﬂll
0.00 :
10 20 30 40

&
1200 ook mig sl WA - SRR
100
80
60

TP REI%

401
20F

0 10 20 30 40
g TR /d
NG TR BETEZER (P<0.05).
B 1 ERERN-Z % EERY S G R R IR AR

Fig.1 Effect of alginate coating enriched with R. rubescens extract

on storage of shatang mandarin
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on storage quality of shatang mandarin
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