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Effect of Chitosan Coating on Chilling Injury in Summer Squash

YUAN Meng-meng'?,GAO Lipu', WANG Qing'* ,PANG Jie*, YANG Na'
(1. Vegetable Research Center, Beijing Academy of Agriculture and Forestry Sciences,Beijing 100097, China;
2. Food Science College, Fujian Agriculture and Forestry University, Fuzhou 350002, China)

Abstract: In order to supply theory to alleviate chilling injury by chitosan coating,the effects of
different concentrations of chitosan on chilling injury, storage quality and main physical-chemical
characteristics of summer squash stored at 5 °C were investigated. The results showed that sum-
mer squash with chitosan coating treatment could postpone the appearing time of chilling injury;
the injury index of comparing group was 0. 42 and the injury index of disposed group with 10 g/L
chitosan was only 0. 08. In addition, the respiration rate was restrained,and the raise of cell mem-
brane permeability and MDA was inhibited. At the 16th day of storage,the cell membrane perme-
ability with 10 g/L chitosan treatment was 15. 04 % ,the content of MDA was 0. 806 pmol/g,and
the content of chlorophyll was 0. 135 3 mg/g,while the cell membrane permeability of the control
group was 30. 23% . the content of MDA was 1. 573 yumol/g.and the content of chlorophyll was
dropped to 0. 053 8 mg/g. Moreover,chitosan coating also inhibited the activity of CAT and POD,
and reduced their activity peak. The squash with chitosan treatment could reduce the occurrence
of chilling injury and the decline of storage quality. The group with 10 g/L chitosan gave the best
inhibition of chilling injury.
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