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Abstract: Sodium alginate (SA) edible composite film incorporated with different amounts of galangal essential oil (EO)/
curcumin (Cur) was prepared by solvent casting method and applied to fresh-cut pineapple in this study. The results
showed that 0.3% EO could improve the thickness and thermal stability of the composite film, and reduce the water
vapor penetration rate. SA-0.3%EO and SA-0.3% EO-Cur film groups had significant fresh-keeping effect on fresh-cut
pineapple, while the control group showed obvious browning after three days of storage at 4 ‘C. The fresh-cut pineapple
in SA-0.3% EO-Cur group maintained the best appearance, followed by SA-0.3%EO group. When the storage time was
extended to eight days, the weight loss of fresh-cut pineapple in the SA-0.3%EO coating group was the lowest
(2.12+0.08)%, the total number of colonies (1gCFU/g) was 3.48+0.00, the number of molds and yeast (IgCFU/g) was
3.8940.19 were the lowest. However, the appearance color of the SA-0.3% EO-Cur coated group was the best, and the
antibacterial effect was second only to that of the SA-0.3%EO coated group, which was obviously better than the control
group. However, when the EO content increased to 0.5%, the appearance of fresh-cut pineapple also showed browning
and other quality deterioration, indicating that the concentration of essential oil would affect its preservation effect and
have a negative impact on the quality of fruit. In conclusion, this study would provide a new idea for the development of a
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new edible film system, and provide data support and theoretical support for extending the shelf life of fresh-cut pineapple.
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Tab. 1 Physical properties of composite edible film
545 Index SA SA-0.1%EO SA-0.3%EO SA-0.5%EO SA-0.3%EO-Cur
JE B /um 35.94£1.51° 37.56£1.93" 38.67+0.72° 39.11+3.47° 56.06+2.82°
ANEW R 1.5240.02° 1.500.04° 1.87+0.06° 2.33+0.09° 8.27+0.94°
TKEEPE % 36.75+0.79° 40.48+4.41° 38.7142.35° 38.08+2.58° 35.86+1.35°
KERBBEF/(gm>h) 265.91+12.46° 255.63+2.31% 253.47+10.22% 256.97+9.49% 237.31+2.93"

T FAT/NG TR R 2R B i 8] 22 5 .35 (P<0.05 ),

Note: Different lowercase letters in the same row indicate significant difference between samples (P<0.05).
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Fig. 1 X-ray diffraction pattern of blend film
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Fig. 2 FTIR spectra of blend film
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Fig.3 TG (A) and DTG (B) analysis of blend film
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Fig.4 SEM of blend film
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Fig. 5 Degradation of of blend film in soil
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Fig. 6 Effect of edible film coating on microbial counts
of fresh-cut pineapple
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Fig. 7 Effect of edible film coating on weight loss rate of
fresh-cut pineapple
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