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Preservation effect of degradable chitosan starch antibacterial composite
membrane on red grape
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ABSTRACT: Objective To investigate the effect of degradable chitosan starch antibacterial composite membrane
on the freshness of red grape. Methods The degradable chitosan starch antibacterial composite membrane group,
degradable chitosan starch composite membrane group, commercial PE film group and blank group were designed for
studying the freshness of red grape. The weight loss rate, good fruit rate, respiratory intensity and total acidity which
were always regarded as indexes for freshness assessment were determined by the conventional method. The soluble
solid was measured by hand-held refraction instrument. Results ~After storage for 60 days ((3+1) ‘C), the weight loss
rate of blank group was more than 30% and the good fruit rate was only 18%. The good fruit rate of commercial PE film

group was 20%. The weight loss rate of degradable chitosan starch composite membrane group was 23%, and the fruit
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rate was about 40%. The weight loss rate of degradable chitosan starch antibacterial composite membrane group was

only 18%, and the fruit rate was over 60%. Conclusion The degradable chitosan starch antibacterial composite

membrane has good water retention and antibacterial effect, which can be applied to the field of grape preservation.

KEY WORDS: antibacterial composite film; nano-ZnO; chitosan starch composite membrane; poly ethylene film;

preservation; red grape
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Fig. 3 Changes of respiration intensity of red grape with different
fresh-keeping treatments during storage (n=3)

Fig. 5 Changes of total acidity of red grape with different
fresh-keeping treatments during storage (n=3)
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