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Abstract; The fresh-keeping effects of tea polyphenols (TP) combined with chitosan solution on the sprouts of Toona
sinensis were studied. The sprouts of T. sinensis were treated with TP combined with chitosan of different concentrations
and storaged at 4(£1) °C, the fresh-keeping effects were studied by determination of sense assess, the physiological and
biochemical index, and the rot rate of the sprouts. The results showed that certain concentration of TP combined with ch-
itosan solution could maintain the sensory quality, and reduce the biological senescence, among which 0.3% TP with
0.5% chitosan had significant effects on the fresh-keeping of T. sinensis. The weight loss rate of the sprouts treated with
0.3% TP-0.5% chitosan was only 1.52% on the 12th day of preservation, vitamin C retention rate was 63.08%, chloro-
phyll loss rate was 20.67%. The solution of 0.3% TP with 0.5% chitosan could effectively reduce the rot rate and defolia-
tion rate, the intact rate was 84% and the defoliation rate was 8% after preservation for 21 d. However, the solution of
1% TP aggravated the corruption of the leaf, covered the original fragrance of the sprouts of T. sinens, and even caused
the browning. As a result, the solution of 0.3% TP with 0.5% chitosan has a good application value on the fresh-keeping
of sprouts of 7. sinens.
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Table 1

sense assess of Toona sinensis sprouts

Effects of TP combined with chitosan on

I i Fsf 1) AS[EI AL BE Treatments
Storage time
(d) CK T1 T2 T3
3 84.00+ 96.00+ 94.00+ 87.00+
2.00Bb 2.00Aa 2.00 Aa 1.73Bb
6 70.00+ 90.00+ 86.00+ 70.00+
3.46Bb 2.65Aa 2.00 Aa 2.65Bb
9 60.00+ 85.00+ 68.00+ 58.00+
3.00Cc 2.65Aa 3.61Bb 2.00 Ce
12 38.00+ 57.00+ 40.00+ 25.00+
1.73Bb 2.65Aa 2.65Bb 2.00Cc

I R —ATARR/NG FRFRR2ER B (P<0.05) , AR KE FRR R 2%
SHEEE (P<0.01)
Note: Different lowercase letters in the same lines mean significant differences (P<

0.05) , different uppercase letters mean extremely significant differences( P<0.01).
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Fig. 1 Effects of TP combined with chitosan on the contents

of titratable acids in Toona sinensis sprouts
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Fig. 5 Effects of TP combined with chitosan on the rate

of weightlessness of Toona sinensis sprouts
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defoliation rate of Toona sinensis sprouts
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