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Reducing Agent

Fresh-cut fruits and vegetables
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k— Fresh beef
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= d f— ﬁ Fresh-cut apples

casting probiotic fim
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/&J ——— g Fresh-cut papaya
niamng .

dispersion with = Bread
probiotic bacteria mrnarslon probiotic coating <

Probiotic films and
coatings
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msldasindavindudimngaunigniusslonisasrame (probiotic bacteria)
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Treatment Internal Atmosphere
%CO, %0, Food anudlunisilasnunsdusioy
Apples 0, co, H,0
- Uncoated 23 16.8
- Coated 4.1 8.3 sinuazualsi (d2uluai) high high high
Oranges 2IMIIIN high - high
- Uncoated 8.5 15.2 wualy high high high
- Coated 11.2 10.6

i :  Cuq uazenz (1998 )
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Nature Seal®

. , TUsauangnlne (Zein)
* Jumsedauiinniidiudsenavvessunusveawaglad (HPC, HPMC uag MC)

o o o " 4 ) NI _—
sstugaundd msduaandiadu wanadluzes wazdu Tusiiuaninand (Wheat gluten) =
* IdhwSuedauuadlanauns uazaueSanauas Tséiuldzn (Egg albumin)
Tus@uainewmans (Soybean protein)

Tus@ung (Whey protein)
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Respiration of "fruit" vegetables
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Broceoli
Wan 10"®mol. mm™2 sec™' Pa”! Zucchini
0, Co,
Cucumber
£
uile 1085 - E oo T
] psloum [/
I'lJ 9 ‘19_1 3 ‘E Melon Bean ," s‘
saunuhea 1290 36700 £ Pea /
w it
. £ |Celidivision Celienlargement Ripening
Low density polyethylene 1003 4220 i Senescence
row
http swww.dpivic.gov.audpinreninfnsfichilddocs
fn : Cuq wuszAnz (1998 )
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fan - Tapia UazARE (2008) 31: Rojas—Grau et al. (2008)
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MIDENMUAN (control)
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sy - =
= | - e e ommmmm > K
E=RETE 0.5% cysteine (0.5% Cist)
“E"’ r/,//'_—*——‘/k\i Whey protein concentrate + 0.5% cysteine
@ - = .
wamsldansiaaau z 25 (WPC-0.5% Cist)
foadundauTinanh 2 50 - 0.5% Cist
o o —— WPC-0.5% Cist
wanludulsadauss —e— Control
4 & o = a 15 T 7 T T T T
TUANUIAWNAUNYA 5 0 50 100 150 200 250 300 350
anegaLded "Tinnie (i)
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73 1 daulasnn Perez-Gago uazamz (2006)
ondelu Rojas—Grau wazane (2009)

2,
N11: Rojas-Grau uazamez (2009)
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1M : Gidhelli uazame (2015)
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gt Fig. 1: Viscosity versus Concentration
( In standardlzed tap water, Breokfield LYT, €0 rpm, 25 °C
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uaAAMUN A | Edible coating | Shelf-life Wan133Y 1BNE1581989 = b GUiar G
- — - @ 4000
ANUNTTARAUGN |Xanthan gum 8 Tuil4° |- dugamsiiadihonaneulel PPO  [Sharma uae Rao, E =i
. Ma-Algnate
wianuslng 0.25% + - FrApMIanaNaNNIafilansala 2015 g
. . v o
Olehelimiite - WiraMNaNIDMIMuayyadas: S 100
acid
uwatilodadn  |cMC 1% (1§ | 12 Yu 91 4 °c |- evenuwiuile S3nafluas Wwanli-  [Sabaa uag Sogvar,
usawianu3laa |ascorbic acid uaad seuayyadass uadmiiudge 2016 0
< .
il anti- - theaafanssuzasiaulud PPO 8. . 3
. Concantration (% WAN
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O35 Gy, Jungbunzlauer
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Fig. 3: Viscosity versus Temperature PH range in

0.5 % solutions in standardized tap water, Brookfield LVT, spindle 2, €0 rpm

application - Acid Stability  Viscasity

1000 Carrageenan Good - b Hot 4-10 Poor N
g Y AMHAN GUT | el Guar Gum
—— O =BG
h . Guar gum Fair ¥ ¥ Cchhi L 49 Fair Medium
Na-flginata ot
Gum arabic Excellent ¥ Y bl 210 Good Low
— hot
7
% Gum tragacanth Fair ¥ ¥ mhftm 210 Good High
=z 10
g Locust bean gum Fair ¥ ) Hot 410 Fair High
“\\‘ Pectin Evcellent | ¥ ¥ Hot 7 Good Varies
Propylene glycol 7 Cold or i .
alglnate Fair N ¥ hot 38 Good Varies
. Coldor
o Sodium alginate Good ¥ ¥ hot 410 Good Varies
10 20 30 40 a0 &0 o a0
Ternparature £1C) Xanthan gum Fir ¥ ¥ el 210 Good High
Jungbunzlauer
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WAORMIAIE | Edible coating Shelf-life HANITINY 1@na581994
Nz NIAGAUGS | Chitosan 75 6° |- seaamsgandshuazammwmassam | Chien wazAniz,
wianuilan GE] 2007

- fudamansaanaunid
wzahedavana | Anemdn 10% | 5 ud6°c |- {Iaqﬁ"umsgiyLﬁaﬂ%mmﬂuaaﬁwuﬂ uaz |Khaliq uazameg,
aneuglonatiue |+ Calcium nIauaanastn 2016

Chloride 3%

- iiufanIsuMImMAnayyadeass DPPH
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