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The Preliminary Study on Effects of Freshness Maintaining of Strawberry

Processed by Insect Polysaccharide
BI Rui, LI Chun- guang, DONG Li- huan, SHI Shu- sen

(Jilin Agricultural University, Changchun 130118, China)

Abstract: Mature strawberry was processed using chitosan at different deacetyl degree and different
concentration. The chitosan film can strengthen the anti- machine harm and anti- germ of strawberry. It also prevented
strawberry from dye and increasing its water holding ability. Vitamin C loss was reduced to some extent and the

shelf- life of strawberry prolonged for 1- 2 days.
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