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Effect of Chitosan Edible Coating on Physiology of Snap Beans During Storage
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Abstract: Snap beans were coated with chitosan edible coatings, and then the respiration
intensity, the activity of polyphenol oxidase and peroxidase,and the content of malondialdehyde
were detected during the storage and the physiology change of snap beans were discussed. The
result showed that the breath pinnacle of coated snap beans were postponed, the respiration
intensity , the activity of polyphenol oxidase and peroxidase,and the content of malondialdehyde of
snap beans treated were lower than that of control during storage.
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. Fig. 1 The respiration intensity changes of snap beans
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2 Fig.4 The content changes of malondialdehyde during

Fig.2 The activity changes of polypHenol oxidase dur- the storage

ing the storage

IC) 4000 r —=— 75 R4 40 7 3
g —h— ]
% 3000 | D
<
< . 8 d
Y 2000 }
g 1000 10 d °
(] 2)
-9
0 L 1 L [l L L L 1 b o
0 2 4 6 8 10 12 14
¥ 8 bt 1A)/d
3
Fig.3 The activity changes of the peroxidase during the
storage
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