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Table 1 Sensory scoring standards
Sensory score
Indexes 7~10 4~7 0~4
Color
Smell and texture
Surface condition
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Table 2 Effects of different e=PLLH contents on the antibacterial performance of the films
Inhibition zone diameter/mm
Groups
A (CK) 10. 5340. 344 10. 7440. 815 10. 45+0. 567
B 11. 3540. 358 11 6740. 531 11. 5640. 876
C 12. 1740. 761 12. 84+0. 436 12. 4740, 458
D 13. 3240. 386 13. 58+0. 784 13. 7440, 746
E 13. 6940. 217 13. 9540. 840 14. 35+0. 577
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Fig 2 Effects of different packaging films on
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Fig 4 Effects of different packaging films on

the hardness of fresh pears
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Fig 5 Effects of different packaging films on

reducing sugar content of fresh pears
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vitamin C content of fresh pears

, 60 d
6. 96 mg + (100g) '
4. 70 mg « (100g) ', 15d
2% C
2.01%; 45d C
C
C
C ,
2. 2.6 PVA/LDPE
7 , s
45p —— A(CK)
sof 28
35t —b

——E

3.0
25
2.0
1.5
1.0

R

Total number of colonies/(1gCFU-g™)

0 15 30 45 60
It 8] Storage time/d

7
Fig 7 Effects of different packaging films on

the total number of colonies in fresh pears
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Fresh-keeping Effect of ¢-Polylysine Hydrochloride Modified
PVA/LDPE Composite Film on Dangshan Pears

FAN Fei, CHEN Yupeng.ZHOU Jie,GUO Kejun, LI Na,PU Shunchang
(Key Laboratory of Functional Food of Medicine and Food,Bozhou University, Bozhou, Anhui 236800)

Abstract: Taking epolylysine hydrochloride (e-PLLH), citric acid and polyvinyl alcohol as film-
forming materials,the modified PVA/LDPE composite films were prepared by the casting method. The
properties of the composite films were measured, and the effects of different modified composite
polyethylene films on the preservation of Dangshan pears were studied,in order to provide reference
for the application of PAN/LDP composite film in fruit and vegetable fresh-keeping packaging. The
results showed that different content of e-PLLH modified polyethylene composite film had a certain
preservation effect on Dangshan pears,in which the film with 2% ePLLH had good antibacterial
properties. After storage, the sensory quality of the packaged fresh pears were good, which could
significantly delay the decline of hardness, reducing sugar and vitamin C content. It indicated that
e-PLLH had a certain preservation effect on fresh pears,and the comprehensive preservation effect of
film packaging with content of 2% e-PLLH was better.

Keywords: e-polylysine hydrochloride; antibacterial and antifungal; composite film; Dangshan pears;

preservation
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