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Edible Coating for Moisture-Proof of Fruit Chips

Liu Linwei' Chen Xiaohua® Tian Hua®
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Ahbstract Apple Persimem, Yangto actinidia and peach chips were coated with 1%
~ 3% methyl cellulose water solution and with 33% long chain lipids hot ethanol solu-
tion. The ccated chip’s moisture absorption rates lowered about § time as compared with
the ocriginal sensory properties of the chips kept,
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