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= 2550-4000 USDA 2010

Pk 1500-2000 USDA 2010

[ 1000-1800 USDA 2010

Ml m AR E 1511 Leite-Lagatti et al.,2012
KFHES 1200-1500 USDA 2010

1B 1346 USDA 2010

el 900-1200 USDA 2010

HiE 879 USDA 2010

IHIL 600-800 USDA 2010

BAY 562-600 USDA 2010

el E SR EHY ORAC {ER 1,511 mol TE/100 g - AHEZH S HAL/KRERIHRAZEH - H
H2 HECIERpr R YR FZZEH).Z ORAC {HiS 2 25,514 «mol TE/100 g » Z2E EAIUKIR -
NI BEFE A FIBkinErs | re 2B (L - BAmitE bR ) H BREREEY)
AR ey & SRR B R N BB HIRA 2 BT bR 2 -

R’ BioEs st
— I
(—) Bt
(=) BTRFF
(=) s



R TIEEREET

i

e B
= MR EE A
(—) W7k
(=) et ats
(=) LI-Z5E-2- =AM E A (DPPH) (fE R HIEUHRSE A
(9) FElL
() HHl (A=E)
(73) HEEREZOR A ER CON
(t) 2B

[T
of
I\
gl
o
b



2 ~ PIFRBRENTTA

—~ BRRE
(—) BTEAR& T =N
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2k ~ 25T

s SRR AE R AR AEEY ( Chitosan #IFE )

https://www.twc2u.com/about/3

+ Haiging Ye, Xiaobin Zhou, Shuo Mao, Xiaoguang Fan, Yingjie Xu, Chengwen Lu, (2023)

Sustained-release composite films incorporated with cinnamon essential oil: Characterization, release

kinetics and application for cherry tomato preservation.

» Mengyao Liu, Hualei Chen, Fe1 Pan, Xinning Wu, Yuan Zhang, Xiaoming Fang, Xiangxin Li,

Wenli Tian, Wenjun Peng, (2024 )
Propolis ethanol extract functionalized chitosan/ 7enebrio molitor larvae protein film for sustainable

active food packaging.

~ Junjie Tang, Chen Huang, Wanjing Liu, Xinxin Zeng, Jianxi Zhang, Wenhao Liu, Jie Pang,

Chunhua Wu, (2025)
Preparation and characterization of a konjac glucomannan-based bio-nanocomposite film and its

application in cherry tomato preservation.

+ Jinzhao Ma, Xiaodi Huang, Ligiang Jin, Qinghua Xu, (2025)

Effect of dialdehyde nanocellulose-tannin fillers on antioxidant, antibacterial, mechanical and barrier

properties of chitosan films for cherry tomato preservation.

~ Quach Thi Thanh Huong, Nguyen Thanh Hoai Nam, Bui Thanh Duy, Hoang An, Nguyen Duy Hai,

Hoang Thuy Kim Ngan, Lam Thanh Ngan, Tran Le Hoai Nhi, Dang Thi Yen Linh, Tran Nhat

Khanh, Dang Vu Anh Thu, Huu Hieu Nguyen, (2023 )
15


https://www.twc2u.com/about/3

Structurally natural chitosan films decorated with Andrographis paniculata extract and selenium

nanoparticles: Properties and strawberry preservation.

T mEE & TEBIRE | S 2 B FEEE o FEEEEER 8 (2006) p157-170.

J\~ Prior, R. L., et al. (2005). “Standardized Methods for the Determination of Antioxidant Capacity
and Phenolics in Foods and Dietary Supplements.” Journal of Agricultural and Food Chemistry, 53(18),

4290 - 4302.

JL~ Wu, X, etal. (2004). “Development of a Database for Total Antioxidant Capacity in Foods.”

Journal of Agricultural and Food Chemistry, 52(12), 4026 - 4037.

- ~ Leite-Legatti, A. V., Batista, A. G., Dragano, N. R. V., Marques, A. C., Malta, L. G., Riccio, M.
F., -+ & Marostica Jr, M. R. (2012). Antioxidant capacity and phenolic composition of jabuticaba

(Myrciaria cauliflora) fruit and its by-products. Journal of Agricultural and Food Chemistry, 60(41),

10351 - 10359.

+— ~ EEREZEEES https://www.ars.usda.gov/northeast-area/beltsville-md-bhnre/beltsville-human-

nutrition-research-center/nutrient-data-laboratory/
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https://www. twc2u. com/about/3
~ Haiqing Ye, Xiaobin Zhou, Shuo Mao, Xiaoguang Fan, Yingjie Xu, Chengwen
Lu, (2023 ) Sustained-release composite films incorporated with cinnamon
essential oil: Characterization, release kinetics and application for
cherry tomato preservation.
» Mengyao Liu, Hualei Chen, Fei Pan, Xinning Wu, Yuan Zhang, Xiaoming
Fang, Xiangxin Li, Wenli Tian, Wenjun Peng, (2024)
Propolis ethanol extract functionalized chitosan/7enebrio molitor larvae
protein film for sustainable active food packaging.
7z ~ Junjie Tang, Chen Huang, Wanjing Liu, Xinxin Zeng, Jianxi Zhang, Wenhao
Liu, Jie Pang, Chunhua Wu, (2025) Preparation and characterization of a
konjac glucomannan-based bio—nanocomposite film and its application in
cherry tomato preservation.
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