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Table 1 Effect of coating treatments on rot index of Lanzhou lily bulb
/%
3d 6d 9d 12d 15d
CK 1. 67 £0. 24* 5.00 0. 21*° 7.00 £0.24* 11.00 £0.29* 11. 65 £0. 34°
T, 1.33 £0.47¢ 4.64 £0. 56" 6.67 £0.39* 10. 65 +0. 42 11.01 £0. 29
T, 0 3.670.28" 5.00 £0.23" 7.00 0. 32" 9.00 0. 47"
T, 0 1.00 £0. 24" 3.00 +0. 27°¢ 5.67 £0. 34" 7.03 +£0.24°¢
T, 0 0.33 +0. 19" 1.67 £0.25° 5.00 +£0.23° 6.00 +0.37°¢
P =0.05 2
2.2 (P=<0.05) , 15d T, .T,.T, T,
23.78% ~ 45.59% -
o 2 51.20% 56.92% -
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2
Table 2 Effect of coating treatments on weight loss of Lanzhou lily bulb

1%
3d 6d 94 12d 154
CK 4.96 +0.37" 9.73 +0. 89° 13.90 +0. 23* 17. 18 0. 48* 18.71 +0. 58*
T, 4.83 +0.47° 9.42 +0. 68° 12.23 +0. 44® 13.70 +0. 31" 14.26 +0. 31"
T, 2.78 £0.45" 6.57 +0.47" 9.30 +0.31° 9.78 £0.51°¢ 10. 18 +0. 48°¢
T; 2.38 +0.45" 3.85 £0. 44° 6.11 £0.21¢ 8.40 +0. 501 9.13 +0.35%
T, 2.23 £0. 10" 3.96 0. 37¢ 5.90 +0. 53¢ 7.28 £0.25¢ 8.06 +0. 621
2- 3 64 —CK +T1 +T2 +T3—0—T4
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Effects of natamycin and chitosan coating compounds on fresh—
keeping of Lanzhou lily bulb during storage

GONG Huiding'" LI Fei' SUN Ai<ie' SUN Meng-yao' TANG Guo-gang’

1( College of Life Science and Engineering Lanzhou University of Technology Lanzhou 730050 China)
2( GansuUnionsum Sliced Fresh Lily Bulb CO. LTD Lanzhou 730000 China)

ABSTRACT Effects of natamycin and chitosan coating compounds on freshness of Lanzhou lily bulb were investiga—
ted during storage. Lanzhou lily bulb slices were treated with different concentration of natamycin (0.025% 0.05%
and 0.1%) + 1% chitosan coating compounds and stored at (4 +0.5) °C. The rot index weight loss MDA con—
tent the degree of browning polyphenol oxidase ( PPO) activity peroxidase ( POD) activity vatamin C content

soluble sugar and soluble protein content were determined for quality evaluation. The results showed that compared
with the control Natamycin and Chitosan treated lily bulbs had significant changes in the followings: the rot index and
the rate of weight loss were significantly reduced the increase of MDA content and the degree of browning were inhib—
ited the loss of vitamin C  soluble sugar soluble protein were delayed. Among all of the treatments 0.1% nata—
mycin and 1% chitosan coating compounds was the best. Compare to the control after stored for 15 days the rot in—
dex the rate of weight loss and the degree of browning were deduced 48.50% 56.92 % and 17.52% respectively;

the content of vatamin C soluble sugar and soluble protein increased 63.92% 28.54% and 25.84% respectively.
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