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Attenuation performance of chitosan nano-SiOx composite
membrane in preservation
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(1.College of Brewing and Food Engineering, Guizhou University, Guiyang 550025; 2.Guizhou
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Abstract: In order to study the attenuation properties of the composite chitosan/nano-SiOx solution (CTSS),
they were placed at 4, 14, 24, 34, 44 °C, then were prepared by flow casting method. The pH value, the
oxygen permeability(OP), carbon dioxide permeability(CP) and water permeability of the prepared CTSS/
nano-SiOx film were examined. The CTSS composite preservation agent was placed in the constant
temperature of 25 °C and and the antibacterial properties of Penicillium, yeast at different temperatures
were examined. The results show that after 10 d storage at 4 °C, the decay index of strawberries was
21.4% lower than that of the Hongyan strawberry coated with CTS. In comparison with the CTSS coating
placed at 4 °C, the OP, CP and WVP of CTSS coating which were placed at 44 °C were increased
respectively13.02, 27.54, 25.56 mg/cm*d; the pH value increased, and the antibacterial properties of
Penicillium, yeast decreased. Permeability of preservative film to gas molecules was reduced, resulting in
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the attenuation of preservation properties of chitosan composite solution.
Key words: chitosan; nano-SiOx; attenuation performance
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