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Abstract: B-cyclodextrin (B-CD) as wall material and citronella and citronella-laurel essential oils as core
materials, the essential oils were microencapsulated by spray drying and used as fresh-keeping agents for red
fragrant pears at normal temperature, to explore the effects of the two fresh-keeping agents on physiological
and biochemical indicators of red fragrant pears. The results showed that microcapsules of the two Chinese
herbal essential oils delayed the decrease in hardness and soluble solid of red fragrant pears after harvest,
slowed down the increase in color difference, weight loss, and total bacterial count during the storage process
of red fragrant pears, and delayed the appearance of ethylene peak, maintaining high good fruit rates and pre-
senting desirable preservation effects. Therefore, citronella and citronella-laurel essential oil microcapsules

could be used as natural preservatives for red fragrant pears.
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Fig.1 Effect of Chinese herbal essential oil microcapsules on total

bacterial count of red fragrant pears
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Fig.2 Effect of Chinese herbal essential oil microcapsules on

hardness of red fragrant pears
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Fig.3 Effect of Chinese herbal essential oil microcapsules on

color difference of red fragrant pears
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Fig.4 Effect of Chinese herbal essential oil microcapsules on

weight loss of red fragrant pears
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Fig.6 Effect of Chinese herbal essential oil microcapsules on

release of ethylene in red fragrant pears
TR AT A Sy SV A0 ) SR S it 5 35
bR HPE 6 TN, B TE R (] A9 2E K, 207 IRAY
CATRECR AW T ), B3k L0 = W I AR, J2 S Y Y
IR RS UK B CK AL AT 8 12 d B 3 3] 2 4 B ik
B FE, R 36.31 wl/(kg-h) ;i CEOM ,CLEOM AbHfiZ]
(¥ £ BRI 18 16 d 35 B WA, 43 ) O 3555,

CK CEOM CLEOM

7 PEHBHBRKENIERATRENZN
Fig.7 Effect of Chinese herbal essential oil microcapsules on

good fruit rate of red fragrant pears
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