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Effect of Water Extract from Cordyceps militaris and Its Waste Combined with
Chitosan Coating on Preservation of Zucchini

SHI Hao'?*, ZHANG Min™?
(1. State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China ;2. School
of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: The antioxidant and bacteriostatic activities of five coating agents, including 1% chitosan
(Chi), 1% Cordyceps militaris water extract (CM), 1% Cordyceps militaris waste extract (SS), 1%
chitosan combined with Cordyceps militaris water extract(Chi+CM) and 1% chitosan with Cordyceps
militarts waste extract (Chi+SS), were investigated to study the preservation effects of chitosan
coating and water extracts of Cordyceps militaris and its leftovers on the fresh fruits and vegetables.
Chi+CM coating agent showed the best DPPH free radical scavenging ability, which also revealed
the strongest antibacteria activity in the inhibition zone test. The inhibition of chitosan to
Gram-positive bacteria could be enhanced by Cordyceps militaris water extract. When applied to
zucchini stored at 6 ‘C, the water extract of Cordyceps militaris combined with chitosan coating was
found to reduce the weight loss, browning and hardness decline of zucchini, to maintain the soluble
solids and ascorbic acid content, and to reduce the accumulation of MDA, POD and POD activity
caused by oxidative stress and oxidative damage. In addition, it could inhibit microbial reproduction
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during storage.
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SS 9.72+0.72* 6.06+0.022¢ 8.18+0.76° 6.04+0.021¢
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