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Preservation Effect of Tartary Buckwheat Crude Polysaccharide
Coating on Chinese Cherry

HONG Lijie, FAN Yang, LIU Bingzhen, LI Lirong’

(Faculty of Agriculture and Food, Kunming University of Science and Technology, Kunming 650500, China)

Abstract: In order to extend the shelf life of Chinese cherries after harvest and explored the preservation effect of tartary
buckwheat crude polysaccharide coating on Chinese cherries, fresh Chinese cherries were coated with different
concentrations of crude tartary buckwheat polysaccharides, and stored in plastic packaging boxes at 4 °C for 6 d in this
study. The physical, chemical, microbiological and sensory indicators of cherries during storage were measured to analyze
the fresh-keeping effect of crude polysaccharide edible coating on Chinese cherry. The results showed that tartary
buckwheat crude polysaccharide edible film preservation effectively reduced the weight loss rate of Chinese cherries after
harvesting (<3%), and the soluble solids, titratable acidity, vitamin C and total phenol contents were respectively
maintained at 87%, 60%, 40% and 44% of the fresh harvest cherries on the 6th day of storage. Meanwhile, crude tartary
buckwheat polysaccharides delayed the deterioration of fruit hardness and color, and inhibited proliferation of bacteria,
mold, and yeast with the total number of colonies was <7 lg CFU/g, and the total number of molds and yeasts
<6.2 1g CFU/g. The fresh-keeping effect of 0.4% and 0.8% tartary buckwheat crude polysaccharide on Chinese cherries was
equivalent to the same concentration of chitosan, and the fresh-keeping period was extended to 4 days, while 1.2% tartary
buckwheat crude polysaccharide significantly increased the fresh-keeping period of cherries to 5 d. Tartary buckwheat
crude polysaccharide coating treatment can be used as an effective way to preserve the freshness of Chinese cherries after
harvest.
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WEEDTUE, FH 95% L BEPEEUTVE 3 i, ¥R T4 RN
N 5 5% M 22 B ( Tartary Buckwheat Crude Polysac-
charide, TBP)

1.2.3 PBEBEIREELL PR T AL PR AF A PEBE BEBL 5 A
5 AR EER AL FEZH . JCEE /KA Control 2H . 0.8% 5¢
BEALPELH | 0.4% TBP 4bFHZH | 0.8% TBP 4bHZH
1 1.2% TBP ZbFRZH o WA PRI 0 T 45 DR S v v
10 s, BUH B TR0 M E i@ T4 0.5 he TS
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1.2.4.4 WV EMRBEEME U 10 g MBS TS
SI3E, FHINA 90 mL B ENALliK, 1RAT . 11 UE, U&
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1) Na,CO; ¥ 2 mL, IRSIEEi R #EG0 30 min,
ig 5% 765 nm AbFOTRSGIE . DA E FRRVE MARE T,
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Fig.1 Changes of weightlessness of Chinese cherries
during storage
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Fig.2 Changes of rot rate of Chinese cherries during storage
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Table I Change of soluble solids, titratable acidity, V. and total phenol content of Chinese cherries during storage
AT ETEY (%)
ib3E
0d 1d 2d 3d 4d 5d 6d
Control 16.0£0.2% 15.6+0.1% 15.340.1% 14.8+0.1% 14.2+0.1° 14.0+0.20F 13.7+0.2%
0.8%Chitosan 16.2+0.2% 15.9+0.14® 15.9+0.44 15.6£0.24% 15.240.2% 15.0+0.15¢ 14.2+0.2<
0.4% TBP 16.140.3% 16.0+0.24° 15.94£0.34® 15.4+0.1% 14.9+0.2%° 14.7+0.1% 14.24+0.1<°
0.8% TBP 16.240.2% 16.2+0.24° 16.140.34° 15.9+0.1% 15.240.1% 15.140.1% 14.6+0.1%
1.2% TBP 16.24+0.4% 16.2+0.24° 16.140.24° 15.940.348¢ 15.440.25¢ 15.240.1% 14.8+0.1%
e AT E R (%)
0d 1d 2d 3d 4d 5d 6d
Control 0.68+0.05" 0.6120.01% 0.54+0.01< 0.47+0.01<> 0.42+0.01°% 0.40+0.01% 0.38+0.02%
0.8%Chitosan 0.69+0.02 0.6420.01% 0.58+0.01<° 0.53+0.02™° 0.47+0.01% 0.45+0.015 0.4240.01™
0.4% TBP 0.69+0.02 0.6420.01% 0.58+0.02<° 0.53£0.01™ 0.47+0.02% 0.44+0.015 0.4240.01™
0.8% TBP 0.68+0.05" 0.65+0.014% 0.61£0.015¢ 0.56+0.02°P" 0.53+0.02% 0.49+0.01P% 0.45+0.01%
1.2% TBP 0.69+0.034 0.65+0.024% 0.6240.025 0.59+0.02P¢ 0.55+0.01°% 0.54+0.02% 0.53+0.01%
e Vit (mg/100 g)
0d 1d 2d 3d 4d 5d 6d
Control 12.92+0.72% 10.02+0.87% 8.62+0.41< 7.39£0.10 5.77+0.34™ 5.18+0.31™ 4.44%0.30™
0.8%Chitosan 12.9240.95% 12.18+0.68 10.1120.23* 8.88+0.19 6.86+0.17™ 6.20+0.12°% 5.25+0.15%
0.4% TBP 12.71£0.36* 12.112£0.47 9.89+0.11% 8.70+0.25 6.38+0.19™ 5.97+0.15°% 5.11x0.16"
0.8% TBP 12.68+0.95* 12.38+0.59% 11.21:0.8748« 9.84+0.49™ 8.23+0.23% 7.01£0.13> 5.73+0.13°
1.2% TBP 12.71£0.96* 12.56+0.56"° 11.98+0.46 10.02+0.16" 9.10+0.12"% 7.26+0.35% 6.33+0.20
e B (ng/g)
0d 1d 2d 3d 4d 5d 6d
Control 540.74+£21.97"*  406.18+7.91% 343.63£13.50%  301.53+14.73™  247.35+15.65™  226.46+15.04"  201.64+£10.95™
0.8%Chitosan ~ 545.59+11.45%  501.04£9.09"  448.37+24.48%*  383.80£19.090°  342.14424.92P*  312.32+19.72°%®  268.80+10.11%
0.4% TBP 549.8949.074° 465.70+9.62"° 401.52+20.87°°  363.01+13.57™ 305.16+18.69™ 286.35+10.55™ 242.61+8.89™
0.8% TBP 549.54+7.01% 505.73+6.49% 477.74+£18.17%¢  400.02+10.52¢  373.34+18.73> 357.51+7.38™ 313.72+12.14%
1.2% TBP 550.54+11.14*  531.81+10.78"%¢  505.75+£14.56™  438.17+7.39% 390.24+£10.08™  373.07£10.34°%  346.95+12.35%
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Fig.3 Changes of chroma of Chinese cherries during storage
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Fig.4 Changes of hardness of Chinese cherries
during storage
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cherries during storage
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55 0.8% MIFERAEHSUER Z A B3 (P>0.05), 55
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Fig.6 Changes of molds and yeasts counts of Chinese
cherries during storage
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Fig.7 Changes of molds and yeasts counts of Chinese
cherries during storage
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