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Abstract

Scale collagen extracted from fish and nano-TiO; was prepared to make a kind of preservation liq-
uid to dip and coat the fresh-cut apple. The weight loss rate, browning degree, PPO activity and vi-
tamin C content of the fresh-cut apple during storage were periodically measured for investigating
the composite film fresh-keeping effect. The results showed that the weight loss rate was 70% of
that in the control group (P < 0.05); the browning degree was 80.15% of that in the control group
(P < 0.05); the activity of PPO was significantly lower than that of the control group (P < 0.01) and
the vitamin C content was higher than that of the control group after 13 days of contrast test. The
Scale collagen/nano TiO: played a good role in preservation of the fresh cut apple. It could reduce
the weight loss rate of apple and the PPO activity in the apple tissue, prevent the occurrence of
browning, and slow down the rate of nutrients loss in apple.
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SR, WELELERGE M, 7. BT B, REVEMT, TG, TR RE).

R R E A BT RN EY A
2.2, iRF

K TiO, (BiEkH . SE/K. 40 nm). TUERAF4E RO AERIZ] ), ThER. AP Wy, &R B
MR EAN. BEERAE N, BN E PRl
2.3. {8

B VR 0L : Jouan; HZ100 BUAE IR E5 7R 0K : B4 8y s AN 6 1t eppendorf; ALC-210.2
R FT R T bR BEZFIERREARAF; HAEC: P REER BTG RAA.

2.4. EAREROBIF

HY 100 ml FTETR 7K, N B I R B AN K TiO,, A 29Ky A B 5% 0.3%, #3301k
YIS AR EER18] [19].

2.5. FERPYALTE

W RIRIEAE R E IR PV D 2 min, AR5 AR MR, Wi IR T, HHEERRA
PN RR SRR BB YIor 1 SET7 UK/, SRRTAN B A REEUTIR 30 s, BTSRRI T 3EAT
W BEREORE 1 AT GREFSRFRIE, H s — RMEEATIIUGE 1 h WG, DIAZIRBANEE ) b
DI RAE R A TR A D ox

2.6. kERRWL)BIMIZE

PRI R SR AT S O E B W KPR E, R)EIE P AR : KREE% = (my — m)/my x
100

A mo NHIEE TR B/ gs m, N s INA] ¢ 53 /g t il ) /d o 5535 1 29 1K ] Microsoft office
Excel2016 i3k IT 7 Z 08T, & P <0.05 MFREREZE, P>0.05 MFERRERAK, FH=AFEIRIRE
FH I 773347 5001
2.7. BT EBD)IMNZE

AR BT I R W AR . IS SRR A% 1 10 INTRA I ZE18K, T 4°C F A% 2 min, A%
4000 r/min &0 5 min, EK 410 nm AbI5E EIEROOLE A, #AZLL 10 x Ay FKano
2.8. SEYFLEEPPO)RINIE

02 g FRISERAES, A 10 ml 1 0.1 mol/L TEFRZZ VAW (pH = 6.8), 1E 4°CEI3K, RGN 2 ml
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7 0.02 mol/L AIARZE 1y, N 35 CHITEIE IR ZEH 25 min, 285 T 4°C, 12000 r/min, ¥% &> 30 min.
F TR 22 RN AR 2K iy 44 5:1 I EL IR & VE NS B, AR BT W(ED 22 M B AL B BURO (BN EL dp
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3. ERESH
3.1. BYIFEREERONE

RBEL L ZFRETIRARIRYE, UMk 5 KK REZESE, W RENIIEA. Wik
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P IRAL I R A B B, T SRIR A 1 R AR R — AR KIS, ST RSN RO
WL, RIS A R B2 o SR RALHR 5 005 SR 13 K5 R B 2RAUN 0.49%, 1M AR &R AL
FRRSERAEN K 13 KRG, REFRIEE]T 0.70%. Gt o rRHWARERZE TR EP <0.05). WHES
JEL R BRI D)3 SR K A B T8, B — e R LARRE T4 Bk . I TiO, HIEKEAEE XS CO, M
O, BAWLIH . AR § 8 BEEUERI[20], IR 4h CO, 1 O, A8, AT HIHH S BE PR 5, ik
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Figure 1. Vc standard curve
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Figure 2. Under different treatment conditions of fresh cut relationship between weight loss rate and storage time of apple
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Figure 3. Relationship between browning degree and storage time of fresh cut apples under different processing conditions

3. TEAIEF M THEERNBELE SIOEE B X F

DOI: 10.12677/hjas.2017.76054 425

Rb AL


https://doi.org/10.12677/hjas.2017.76054

CISEEEIE

Wi 3 R, SEER A S0 RRH AR AR FE AR AE BT, H R S A e A ) AR T AL FERT 7
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RENE PR S SRR AR AR B, DR IR 2, 3650 R E Fe bR, TR AT A&
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Figure 4. The Relationship between polyphenol oxidase activity and storage time of fresh cut apples under different processing
conditions
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Figure 5. The Relationship between V¢ content and storage time of fresh cut apples under different processing conditions
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