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Fresh keeping effect of lactobionic acid and chitosan on taro fresh-cuts

ZHANG Haizhen' ZHU Jie’ LI Hua' HE Songyin’ WU Donggian’ LU Guangnian' HU Boran'
(1. College of Tourism and Culinary Science Yangzhou University Yangzhou Jiangsu 225127 China;2. Jingjiang City Agriculture
Committee Jingjiang Jiangsu 214500 China; 3. Jingjiang City Agricultural Institute Jingjiang Jiangsu 214500 China)

Abstract: The effect of lactobionic acid (1.0 3.0 and 5.0g/L) combined with 10. Og/L chitosan coating
on quality and browning of taro ( Colocasia esculenta ( L) Schott) fresh-cuts during storage at 8 °C after
blanched in 70 °C for 20s were evaluated. The results showed that lactobionic acid soaking and chitosan coat—
ing inhibited the increase of weight loss rate activity of peroxidase and superoxide dismutase harmful sub-
stance malondialdehyde and total phenol with the group 3.0g/L of lactobionic acid the best. Groups 1.0g/L
and 5.0g/L of lactobionic acid did not differ from each other significantly.
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