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Progress in the Development of Fruit-Vegetable Film as a Novel Processed Food
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(College of Food Science and Engineering, Bohai University, Jinzhou 121013, China)

Abstract: Fruit-vegetable film, a novel processed food produced from fruits and vegetables, is used as either a snack food
or as an edible packaging material. Fruit-vegetable film is an improved value-added product that can retain the original
aroma, color and nutrition of the fresh raw materials. In this paper, we summarize recent progress in the formulation and
key processing parameters of fruit-vegetable film, and review recent studies to evaluate the sensory quality, nutritional
characteristics and antimicrobial properties of fruit-vegetable film. Furthermore, problems existing in the processing and
quality evaluation of fruit-vegetable film are analyzed, such as new product development, undesirable properties for use as
packaging materials, and the need for further optimization of the crucial parameters for pulping and browning control and
various solutions to the problems are proposed with the purpose to provide useful references for the research and application
of fruit-vegetable film.
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Table1 Raw materials and functional characteristics of fruit-vegetable film
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Table2 Antibrowning methods and their application in the production
of fruit-vegetable film

Pk EX i 71 MR

MEUKR, @A RTE
ERERP A, AR

BRI, R

P LR womenar  EERRIHAATA
e TR B pen  msnng b
RRIWEPETER Tmpa e APEARR Fes

T, BERR )
e e TG

A, R SR0.5%( oy "™
R NARARARG, UM RIS FR 4
R N T T BRI
WL PIRRES AT
BRGNS RIONIRI
BABEINES  FRSEAE R AT

ﬁ;ﬁ\ﬁﬁ%@ %%ﬁﬁiﬁﬁﬁgf%ﬁﬁgg% «éﬁﬂﬂi‘g‘i

MR EAERIETRT | e
mnm EYS 0.15% B FR BN B A

| gLBFEN0L gL 85~100 CIEiZ4 minJfR 1N g/Li

BER RS TA FREVAO.] gL RAFREREA ML 5

fpgEp® IR, PR

RO RMEEE, £ TEREH KBS 60
2R o SRR G A AT, o B DR A 3 I A 46 A AN I g
e # AL o RN T3 010 48 28 AN A A1 SR G 1) A 1L
02 25 S L e B, PR AR R T AR



304 2017, Vol.38, No.21

KRR

BT AR bR R A T R —
T E WAL T2, BT H R e s R EA YA
iV IR B R AR AR T RRE—
SRR B A R ER AR AR AL, [R5 R ER AR 4t
AR RPN g R, b TREZNSEER, Hik
BRI SRR M B S IS I AL B TV . AR BT
S TR R R TP BEIA B A U], W
PR G AE R R A P N 2 (R .

RERAANE B R S TR IR B, B2 A Y
HERRE SRR, RNESHEFRRARK. HikT
RBACEE T B FUARE AR E T T AT A 4 4k
B, A T A A A R 2 SIS R T B
PREFBCE B Uk IE, X7 B — P T,
22 IR

TR AR H R AR R R AR 44T H, 5 H A
R SIS 5, A3 5 TR, T R AF
MARK . H AT T SR B ACH 2R U AR 2 SR FH At SR 5%
il aoin Tad AR P A AT B AR EE . B ibLAE,
I T T R AV = 1 &, B SR B AR
(3BT 5 IR . KR RN ER R, 52
BRSSPI T T PRLES il 538 G 4RAT ML AR i 2
JiiE) FiE YY) AR B S ARH KRR, AR R
BHPFIEES i) 2 ] DA B3 AR BE v G e 4R 4R AN T4
B R R SEAH s M v B R BN R 2 R
iSRG B AR B R SR, AN R A .
R TERIG, T5 2R AT, DAME T T
ST A 2 A0 A B IR 77 o B AT R R O Ak
AP R ISR BRI SOk, o BRI A 9
55 LN 3 TG R SRORHEAT S, AR RIS B
BEEAT A=A N1k, UG R TR &, A
FIF R AU R

1l 2% 35 SO A 0 SR BE AR T CRLAE VR
FEam . ARSI MK ERE Ty —, ik
(ISB R FR B« KA R /NG X SR B AR FR (R s v B
B . HAT, X TR A TS O o B
A FEAFRD, FERE R R B AR TT R A FE b R4S 2 A2 65
(1 E AL
23 AT

RBR AR B T M T2 S P T S —
B Z . HATER T T 0 8 550 X R 4G R A 1) 5
2, RERAR R T N R A E R — . RERAE
7 N 22 1 R 77 A R Y R R R R s
I3 FP (R3) o URAE A B F I ARy P, %

THERARTRI R, I H i T A5 ZEH UM 24 170 78 SC 56 At
FORS B R AE . R S T R S TR
HA TR G 77 b B SR, R8> 7
R E TR IR, RS SHOT R, &
Fred A=t g I Bl 0 A A S 2N
IR, T DL/ AN 7 BN IN AR S5 ), 5 B R
i A i S e B AL
#3 REZWEPRETRIZ) BRI

Casting and drying methods and their application in the
production of fruit-vegetable film
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