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Effects of Chitosan/Purslane Treatment on Quality of Ficus carica L.

WANG Qiaolin!, HE Wanchen®, DAI Lixiang®, ZHENG Jiaxuan!, HOU Shuangdi®**, LIU Xial?
(1. College of Food Science and Engineering, Tianjin University of Science and Technology, Tianjin 300457, China;
2. Tianjin Fresh Food Original Biological Technology Co., Ltd., Tianjin 300450, China;

3. Institute of Agricultural Products Preservation and Processing Technology, Tianjin Academy of Agricultural Sciences,
National Agricultural Products Preservation Engineering Technology Research Center(Tianjin), Key Laboratory of
Postharvest Physiology and Storage of Agricultural Products, Ministry of Agriculture and Rural Affairs, Tianjin Key

Laboratory of Postharvest Physiology and Storage of Agricultural Products, Tianjin 300384, China;

4. China Packaging Research and Test Center, Tianjin 300457, China)
Abstract: In this study, the effects of single chitosan treatment (CS) and compound chitosan/Purslane extract treatment
(CSPO) on postharvest Ficus carica L. quality and active oxygen metabolism were studied in Wendeng District of Weihali,
Shandong Province. According to respiration and metabolism of FIG after harvest, it is easy to soften and brown. The results
showed that compared with the control group (CK), both treatments could improve the quality of postharvest Ficus carica L.,
inhibit the metabolism of Ficus carica L. and prolong the shelf life of Ficus carica L (figs) . The compound treatment of
chitosan/purslane extract (CSPO) had a more significant effect, and the decay rate and weight loss rate were significantly
reduced compared with the control group (CK). Maintain a high level of hardness and color; The activity of SOD, POD, CAT
and APX in Redox system increased by 11.23%, 71.31%, 90.48% and 70.59%, respectively. This study clarified the effects of
edible coating on fig quality and active oxygen metabolism, and provided a theoretical basis for the development of
postharvest biological coating agents for figs.

Key words: chitosan; purslane; Ficus carica L.; quality; active oxygen metabolism; coating film
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Fig. 1 Effects of different treatments on appearance quality

of Ficus carica L.
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Tab. 1 Effects of different treatments on decay rate of Ficus
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Fig. 2 Effects of different treatments on fruit color difference
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