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Fig. 1 Curve of specific volume of steamed
bread sample over time
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Fig. 2 Curve of hardness of steamed bread
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Fig.3 Curve of total number of colonies in
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Fig. 7 Tensile strength of the packaging paper

H P 7 AT AL AR A o) i fef iR BE DR T ]
TS R R A B AR £F HEHES Iy 18] ), DT L fif s
Ta SR RET AR 7, TR (6] 7 il et L B IR AR 2
Yie 2 0] B4R T . B T R AT OB, 2
FAUHRE, HAr s A, XM R AR
B ARET 4l 22 18] A B 45 L S e G R AR A L i i T
A YR 22 o B
42 KESELREMASELE

KZE B R BN AE L B A
BiEE BORA AR, PO R dh e YK 2
AAHER A A K o & AR S, A
K 78 S i 3R B0 A B i A e 4RIk B
BB RCRAATHR . A4 BA0 (AURESR 'S 0) 1 4 R
ACHE YK ZE B R A UE L RN 5 R

K5 KHEMHKZESESRENASELE

Table 5 Water vapor permeability coefficient and oxygen
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Preparation and Properties of Onion Antibacterial Substrate

Antibacterial Packaging Paper

WANG Guanglin, YANG Fuxin, CHAILi, WANG Jinyang

( College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China )

Abstract: Aiming at the problem that the steamed buns are prone to mildew during storage, polyvinyl alcohol
(PVA) was used as the resin matrix, and the onion matrix mother liquor was prepared by using onion juice as the main
antibacterial matrix, then coated on kraft paper to make antibacterial packaging. By observing the moldy condition
of the steamed buns, the antibacterial effects of the onion matrix on the steamed buns were judged. The effects
of antibacterial solution on the tensile strength, water vapor transmission coefficient, and oxygen permeability of
bacteriostatic paper were studied experimentally. The results showed that under the same conditions, the beginning of
mildew of samples with the onion-based bacteriostatic packaging paper was later than that of the blank samples. With
increase in the mass fraction of the onion substrate, the antibacterial effect showed an upward trend. After the mass
fraction of the substrate reached a certain level, the antibacterial effect tended to be saturated with the increase in the
mass fraction of the onion substrate. The water vapor transmission coefficient and oxygen permeability of the coated
packaging paper were improved compared to those of the kraft paper, and the tensile strength was enhanced.

Keywords: onion substrate; packaging paper; antibacterial effect; poly vinyl alcohol
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