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Study on pods fibrosis delaying of postharvest common bean
by chitosan treatment

MIAO Ying, TIAN Wei-na, HAO Chang-min, RAO Lei, CAO Jian-kang, JIANG Wei-bo"
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract To explore the effects of chitosan coating treatment on pods fibrosis of postharvest beans, the common bean
pods were dipped into the chitosan solutions of 1,5 and 10 g/L,respectively. The results indicated that the increase of
cutting velocity for crude fibre were inhibited when the common bean pods were treated with chitosan. After eight days
storage., the cutting force and the fiber content of the common bean pots with chitosan treatment was 12. 5% and
7. 4% ,respectively, which were both lower than the controls. The reason was that the activity increases of peroxidase
(POD) , polyphenol (PPO) and phenylalanin ammonialyase (PAL) were inhibited in the chitosan treated pods of common
beans, which delays the process of fibre synthesis of common bean pods. After eight days storage, the activities of
peroxidase (POD) ,polyphenol (PPO) and phenylalanin ammonialyase (PAL) in the common bean pots treated with 10
g/L chitosan was 21.8% ,80.0% and 31.8% , respectively, which were lower than those without chitosan treatment.

The results showed that the application of 10 g/L chitasan treatment was more effective than other treatments.

Key words common bean; pods; chitosan; coating; fibrosis
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Fig.1 Effect of chitosan coating on cutting force

in common bean pods
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Fig. 2 Effects of chitosan coating on cellulose content

in common bean pods
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Fig. 3 Effects of chitosan coating on total phenolic

content in common bean pods
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Fig. 4 Effects of chitosan coating on activities of POD

in common bean pods
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in common bean pods
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Fig. 6 Effects of chitosan coating on activities of PAL

in common bean pods
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