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The Influence of Edible Coatings Prepared by Mixing HPMC with Beeswax and

Essential Oil on the Preservation Effect of Sweet Cherries

XUE Mingke,ZHANG Di,ZHANG Wen
(Yangling Vocational &. Technical College, Yangling 712100, China)

Abstract: The traditional preservation method of sweet cherry is difficult to effectively extend its shelf life, so it is of great
significance to develop an environmentally friendly and efficient edible preservation coating. In this study, three kinds of edible
coatings(C1, C2, and C3) were prepared by mixing different proportions of hydroxypropyl methyl cellulose(HPMC), beeswax,
Tween 80, glycerin, and essential oil. The particle size, Zeta potential, SEM, and antibacterial properties of the three edible
coatings. The three kinds of coatings were evenly applied on the surface of Meizao sweet cherry with no coating applied as the
control, and the physiological and biochemical indexes of cherry were measured after storage at 4 °C for 35 days. The results
showed that compared with C2 and C3, the edible coating treated with C1 was smoother in texture and better in anti-bacterial
effect, but the stability was not as good as that of C2 and C3. The C2 treatment had the best antifungal effect. The sweet cherry
storaged under the C1 coating had better preservation effects on soluble solid content, titrable acid, hardness, color, weight loss
rate, respiration rate, total phenol content, and sensory properties than those of C2 and C3. In conclusion, C1 treatment could
play a positive role in the preservation of sweet cherries, and the effect was the best, which could effectively provide a safe and
efficient method for the preservation of sweet cherries.
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Tab.1 Different proportions of each treatment

] Ui 4151 HPMC /g b /g niE-80/ % JFf‘ZH%/rr_lL W‘E‘im/ml‘ FILFRTI /mL A /mL
Coating group " Beeswax Tween 80 Glycerin Cinnamon Thyme Oleum menthae
Cl 3.5 1.0 0.3 1.5 0.7 0.7 0.7
C2 4.5 2.5 0.4 1.5 1.0 1.0 1.0
C3 6.5 3.5 0.6 3.0 1.2 1.2 1.2

TE R AU B i R 100 g T & IR Z Y A ik,

Note: The content of each component in the table was the content per 100 g of edible coating.
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Different lowercase letters indicated significant differences(P<<

0.05) in edible coating particle sizes at different preparation times
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Fig.1 Particle size change of three edible coatings

over the preparation time
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Fig.2 Microstructure characteristics of three edible coatings
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Fig.4 Analysis of TSS contents of sweet cherries under

four treatments during storage
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Fig.5 Analysis of TA of sweet cherries under four

treatments during storage
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Fig.6 The analysis of weight loss rate of sweet cherries

under four treatments during storage
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Fig.7 The analysis of hardness of sweet cherries

under four treatments during storage
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Fig.8 Sensory analysis of sweet cherries under four

treatments during storage
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under four treatments during storage
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