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Effect of coating combined with cold storage on antioxidant activity of
fresh—cut sweet potato
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(School of Agriculture and Food Science ,Zhejiang Agriculture & Forestry University, The Key Laboratory for
Quality Improvement of Agricultural Products of Zhejiang Province,Lin’ an 311300, China)

Abstract: In order to preserve the color and antioxidant activity of fresh—cut sweet potato and extend its shelf life,
the effects of different types of coating treatment ( xanthan gum, chitosan, sodium alginate, and carboxymethy!
cellulose sodium)on the color and antioxidant activity of fresh-cut sweet potato during storage were studied.The
results showed that the browning degree increased during storage period of blank treatment, and the polyphenol
content and the antioxidant activity decreased obviously,but coating treatment could reduce the browning degree
markedly,and prevent polyphenol oxidation and delay the decreasing degree of the total antioxidant activity of
fresh—cut sweet potato during the late period of storage.
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Fig.1 Change of browning degree of

fresh cut sweet potato during storage
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Fig2 Change of total phenolic of

fresh cut sweet potato during storage
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Table 1  Correlation between browning degree, total phenolic

and antioxidant capacity of fresh cut sweet potato
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