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Effect of water extract from lotus root skin and head on browning

of fresh-cut lotus root under different package methods
MIN Ting', ZHENG Meng-lin' , GAO Meng-zhe' ,YI Yang'”®, Wang Hong-xun'"
(1. School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;

2. Engineering Research Center for Fresh Food in Hubei Province , Wuhan 430023, China)
Abstract ; Nutrition and health fresh-cut lotus root are more and more popular with the consumers. However, fresh-
cut lotus root during processing, transportation and marketing are vulnerable to microbial contamination. Safe and
pollution-free natural fruit and vegetable fresh-keeping agent have been more and more valued. In this paper the
effect of water extract from lotus root skin and head on total bacterial count of fresh-cut lotus root under different
package methods were studied. The result showed that the effect of water extract from lotus root skin and head on
total bacterial count of fresh-cut lotus root under different package methods was non-significant. The water extract
from lotus root skin and head fail to be developed for antimicrobial preservative of fresh-cut lotus root.

Key words : fresh-cut lotus root ; water extract from lotus root skin and head ;total bacterial count

1 3= PRUH 22 4, il B, PREEZ W32 2 RIS A 0
B 5535 ( Nelumbo nucifera G. ), MFRES , Ay HE %

BED R G BN BT B SR 2 o0 0 W VR, VD0, BEEARAK A A R TR P e A e R R T AR

T A — R DA B R T A SRR A, KK MR RS, A

IR H 191:2015-06-28.

YEZ RIS« X (1987-) , 4, fi- , YR, E-mai ; minting1323@ 163. com.

WELEH : B (1977-) , 5, Wi, 237, E-mail : wanghongxunhust@ 163. com.

L4 H LA AR IE S H (2015CFB3S2) 5 sV T3 8 (H53) AARHIES 51991 H el (2015RZ02).



11 B FRAS AR AR, A R 2R R R T K SR X ) S B B AR B S 11

ZHE R YE 2 YA R IR T ML PR
TR, AR RS HA T A A RS L RIS DAL, T
SRR T LU R 25 5 SR AR DL AR K, i)
FEREAE S — b8 7 4 HE 1) B2 5 12 8 A AT A2
o SR, SEUERE 2NN T oz i L4945 A e rp L
AL L2450, 1 oy 5 RS I A 0 1) g e it T 3 2
JER R . RN gE 22 Nisin 45 K SR IR 66657 35
FHT SRS 7 b 22 4 075 YL iy R AR S ffe
FVEAA B R B A T 5 0158 ok Bl o
ST S 0 I 770 3 R K SR A A — o
TR IR SR A 0 % S D)5 R BT 520 iR LA

2 MHEEFEE

2.1 ##y

BT JE RS, 0 T b s AR P X
T A6 e R W AR K 0. 5% AP BRI, 1R R R 4R
K, PCA GAEN, 75% £ Tt v i ¥ W T [ 2 4 A1 4k
2R PR
2.2 {use

3S-ALO R G & A A (b nt Ak e B Rk
ARRTALA ) ;3S-K B 28 SR BH 2857 (Jb 5t [A)
MEBRHE A RTTEA ) ; FHW-450 {3 fif 5 422
BLCHT VL RS S5k A BRA | ) 5 FD-Z1 = A2 36 L
(iR AU AT BR A R ) 5 SW-CJ-ZFD XA
BT TAE & (IR M5 i 2 A R A ) ; DRP-
9082 AU HAIH R FRAE (LI ARAT LI AN A BR 2
F)) s HPX-9082 7Y i #A i Vi 15 7 4 (L ifg i Sl
FHRRA R ES P4 ) 500101D 7R R 7815 K TH
B (IR A R A A BEYF &) ;9293 H
B E 4l K 2518 2% (B S A AR AN #S ) ; DHG-
9140A HL G R T i ( Ll —fE Bl 38 A BR A
A]) s HYC-326A & FHVR AR (75 SV /R R i 28 4
FRAF]) s XHF-D a4 Jleds (NP2 5 KAL) (7
W 2 AR RA D) .

2.3 AF&E
2.3.1 ERBE, VR H &

TERB VRIS HI K, OGS R K2 5 750 ¢, 78 90°C
POKHPEEZ 5 min 3R K 4K 2B Yt B AL
BEEERE G 2.5 LYK 7€ 8 000 r/min 53
¥R 10 min, Z 22040 1513853 BSR4 C R IRFE#S
FH B35 W AR PR 5 A 3
2.3.2 SippERAR AR T XAE

VEREHTEE A7 U6 L K/ TR — S0 38 R S Uk 2
B UIRLS mm 2245, B2 300 5 B T ip RN B

FUKTIRHL S min, 73052 100 F 129 T 0.5%
FPAGETR , S FE H 1 K EEY FNZEM8 5 min, ARG IR
SO T i W U 1| 2 I = R W
(100% N,) G5, 30T 4°C kAR Th I
2.3.3 AEEHNE

PV S E 5 HR GB4789. 2-2003 34T,

3 FHREHMH

3.1 REEETERTREREN S ERE R
EEEI R

SEEG I B AE T AR IR MR B T S U e 4T
FALHTT AT 1 B v SRR AL, SRR
FEAL A0 B0 ff U3 R I e o, TR B AR A
TR A TR BRAL B A R VA W] Y
REAIREE D RE A B v K1 1), X 45 AT A B #
TR X e U] L1 26 i 5 i AR — B0 AT BB TR T AR
PO AT BEUIEERE B T vE SR TR TR e
AT ABRIR X T v S A SO MR R o T S 80 B T 4
Wy b B Y D) 5% R TR R R SRR A R
(1), X —BUGR R WS 78 B 19 4 U (e FE R A0
AR i S ) R e S T

HEARE THUEREE S5
10
& 8 =
S — R
~ 4 = IR
& BB
o 2
0
= 0 4 6 8

e A]/d

A1l 4CTHRAECKTERL LY RBRYTED
RN PSS SO
3.2 HEEHETEEYRIRBGN S EEE %
St oA
SRS RE T T 0 S N S U 1
2340255 77 2RICHE T 1 T 95 B A AR 1, 45 R R WA
LS A I S ) R R T e e R v, TR VR R B R
TR LRI, A LT X B A B A AR
AAE g 3 8 3 P 00 66 30) 3 T 0 P A ) 3 08 1) T
V(PR 2) 3 S R AR 4 A T
L, A T Ak 3L 1) i ) S R TR T SRR X I L
TCRA 25 5 o T R R R A B B e ) R
B 7 BRI R RO BRRE L JE I 25 S (L 2)
X — PG 2 B3 B R BRI TE B T R RE
il D) S R v TR VR S T



12 K W B T K% % )

2016 4

R TSR E%EAHZT
@10
:: . — =
~ 6 e — X8
2L - HER
B | = BB
2
56
w0

8 12 16 20
SRR 7]/ d
B2 4CTAZOEEREL TR TS InE
F N P E SR A
3.3 SAERTEETRRINANSVIEER %
BRI RN
SRS B E T R IR I A B 1 BRI E R
Pl 2y S W TR P S B B Ak, A R R BIAE
AR A ) S R R R Y T R B R
TR TR L RCET T, A LX) IR B A
R e W . i I B D) SRR O TR VR BB (R 3) i 5
AR B 2 AR — B T 3 30, A i Ak
) B TS 8 T U A BN R L TG I B 22 57 TS
BT BRI A B ) L) S O T 0 TR SRR
THERIZL, 5 RS Ak T 7 G2 AU BR AL AH L Jc I
Ze 5t (B 3) 31X — PG 3 WY 5 0 e 5 B2 B A <
A2 AN REA ] i D) S v TR B T

- AR TR A Sk
210
- — -5t

6
g e - R
= R R
9 o B
¥, : »
*E 0 4 8 12 16 20

PR i8] /d
B3 4CTARALEER LT RBY TS

BRAB KA h
4 ZEip

B T SO R VN T R BT KSR YA
AN )25 75 2T o i ) 3 R D 4 R, 25 2R 3R W
TERE BT KB X D) SRR R A T v B Y
I CRAAS I K, AN B P 325 78 O S 410 T 179 K AR
PRAESH

SE
[1] Rico D, Martin-Diana A B, Barat J, et al. Ex-
tending and measuring the quality of fresh-cut
fruit and vegetables: a review [ J]. Trends in
Food Science & Technology, 2007, 18 (7):
373-386.
(2] ZAF,ZA%, 2046 ,F ERTHEHMY
PRI T B EGATAR KR 09 B [T ]. o A7 A
% 53} ,2004,20 :3840.
[3] kK3, Em=E, ZH00,5F. RO T HAIRME
Fee AL TFEAAR[I]. FRARHE TR,
2006(1) ; 23-24.
(4] H¥kHF,THE2,EE5W. FRRAATOESLF
HARA R A A KA RE[T]. A& T kA
#.,2013,34(4) ;:341-343.
[5] xIFF4e, ARk, &% % By o RABRIEAT &
Mg PR S A RAF LT P B AR SR A,
2013(2) :224-2217.
[6] 45, ZX-F. RA A PREFH Nisin %
INREEH R AT [T]. &% T 3k,2014,35
(4):102-104.
(7] BE,EZXF. RAAWEEFH Nisin R F) 4
APy AR e RS AR [T ] 5 R A
5,2012,40(12) ;:178-180.
[8] #wese, A E &, Wit R AR B E
R e PR AR [T]. R s A5, 2012, 33
(10) :287-292.
(9] T, &5, HRE. FkyEdsmb s
A R Foem [J]. & e 5 ALk, 2012,28
(4).182-185.
[10] Z4,%F &K, &L, ¥ AR AL
BR Fo AT AR A A B AR SE AR W Fa [T ].
o Rk K 52 524K ,2009,40( 1) :125-128.

[11]  FMeR, A &, B Rk R R K 4 22 %) 8
R P AR A YR R[]]. B
I kA3 ,2012,33(5) :356-359.



