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Use of Coatings of Pullulan for the
Preservation of Wenzhou Orangs

Yin Xiaomei Xu Shiying W ang Zhang

(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi 214036)

Abstract W enzhou oranges coated with Yo, 3% pullulan solution and pullulan based
emulsion were stored at room conditions(6~ 15C ,68%~ 9@ RH) for 140 days. Results
show that the rate of weight loss and decay of the coated oranges were much lower than

that of the uncoated ones. The shelfife of the fruit was markedly increased.
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