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Application of the Edible Films on the Preservation of Cherry Tomatoes

ZHANG Zhan-lu ~ WANG Hai-ou
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The preservation experiments of cherry tomatoes with the edible films were done. The
changes in the contents of the total sugar total acid vitamin C VC  and the respiratory rate
weight-loss rot rate and texture of fruit were determined during storage. It was shown that the
preservation of fruit with the edible films was significantly effective. The shelf life of cherry tomatoes
was 15 days at 28+3 C.
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Fig.3 The change of respiratory rate during storage
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