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Application of Chitosan and Coriander Essential Oil Composite Coating in Ambient Storage of
Strawberries
QU Mengrui, LIU Yuchen,CAO Kaiyang, WANG Dongying *
(College of Food Science and Engineering, Henan University of Technology , Zhengzhou 450001, Henan,,
China)

Abstract: Coriander essential oil was compounded with 1% chitosan to prepare different concentrations of
preservation solution, and the fresh strawberries with good quality were immersed and coated to preserve the
freshness. The ultrapure water was used as the control group to investigate the effect of the compound preserva-
tion solution on the preservation effect of strawberries in ambient storage by determining the sensory quality
and various physicochemical indexes of strawberries during the period of storage. The results showed that com-
pared with the pure water group, the composite coating of coriander essential oil and chitosan was beneficial for
strawberry preservation, and the higher the concentration of essential oil, the better the preservation effect. In
the 8th day of storage, the decay rate of strawberries in the preservation group with a coriander essential oil con-
centration of 0.18% was lower than 30% , the weight loss rate and the malondialdehyde content were 62.5% and
39.7% lower than those in the control group, respectively, and the V¢ content and the titratable acid content
were 1.9 and 2.1 times higher than those in the control group, respectively, with significant differences, indicat-
ing that the high concentration of coriander essential oil coating helps strawberries to maintain good sensory
quality and nutritive value.
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Fig.1 Changes in sensory quality score of strawberries during

storage period
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Fig.2 Changes in decay rate of strawberries during storage period
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Fig.3 Changes in weight loss rate of strawberries during storage

period
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Fig.4 Changes in V. content in strawberries during storage
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Fig.5 Changes in titratable acid content in strawberries during

storage period
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Fig.6 Changes in malondialdehyde content in strawberries

during storage period
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