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Effects of Cellulose-Based Edible Film on Firmness and
Color of Mature-green Tomato during Storage

Zhuang Rongyu

Department of Food Science and Engineering Ningbo University Ningbo 315211

ABSTRACT The effects of applying edible cellulose-based film hydroxypropyl methylcellulose
HPMC to mature-green tomatoes on the firmness and color were investigated. Tomatoes were
stored at 20°C for up to 18 days. During the storage firmness decreased as storage time increased
in all treatment process. However application of edible HPMC coating delayed softening of toma-
toes during 18 days of storage at 20C. At 7 13 and 18 days the firmness of tomatoes coated
with HPMC was significantly P <C0.05 greater than the firmness of uncoated tomatoes. The
study also confirms that HPMC coating could significantly P <<0.05 delay the changes in color
of tomatoes stored at 20°C . The ripening of tomatoes from the pink stage to red stage were suc-
cessfully be retarded. HPMC coating could extend the shelf life of fresh tomato. The retardation of
the of loss rate of the firmness would reduce the economic loss that may be caused by spoilage re-
sulting from mechanical injury during transportation of tomatoes.
Key words edible coating hydroxypropyl methylcellulose tomato fresh keeping storage
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