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Fresh—keeping Effect of Different Ionic Crosslinked Chitosan/Konjac Refined
Flour on Cherry
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(College of Agricultural and Forestry Technical, Longnan Teacher's College, Chengxian Gansu 742500, China)

Abstract: Chitosan had good film—forming, moisturizing and bacteriostatic properties, and konjac refined flour had good
adhesion and water absorption. Combining their advantages, the chitosan and konjac refined flour were crosslinked by different ions,
the loss rate and erosion rate of different ionic crosslinked chitosan/konjac refined flour on cherry preservation were investigated. The
results showed that calcium ion crosslinked chitosan/konjac refined flour had the best preservation of cherries and prolonged the

freshness of cherries.
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