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Abstract: This study focused on developing a Pickering emulsion fresh-keeping paper that contained
clove essential oil (CEO). Cherry tomatoes served as the test material for assessing the preservative
efficacy of fresh-keeping paper. The results showed that Pickering emulsion had strong stability.
Additionally, the fresh-keeping paper had a good antioxidant activity and sustained-release effect
on CEO. In terms of the preservation effect, 0.75 wt% CEO Pickering emulsion paper reduced the
decay incidence and weight loss of cherry tomatoes during 12-day storage. Fresh-keeping paper
could also play a positive role in protecting the sensory index and color difference of tomatoes. It
slowed the decline rate of soluble solid concentration (SSC) and titrable acid (TA). The vitamin C (Vc)
and hardness of preserved tomatoes using fresh-keeping paper were maintained at a high level. The
paper also inhibited the growth of microorganisms significantly. Therefore, 0.75 wt% CEO Pickering
emulsion fresh-keeping paper displayed considerable potential for application in the preservation
of postharvest fruits and vegetables. It is a novel fruit and vegetable preservation material worthy
of development.

Keywords: fresh-keeping paper; clove essential oil; pickering emulsion; cherry tomatoes; fresh-
ness preservation

1. Introduction

Cherry tomatoes (Solanum lycopersicum var. cerasiforme), an annual herb, belong to the
tomato genus of the Solanaceae family. Their fruits are rich in nutrients such as carotenoids,
ascorbic acid, total phenols and flavonoid [1], having the functions of moisturizing, quench-
ing thirst, strengthening the stomach and increasing appetite. However, as a climacteric
fruit, harvested cherry tomatoes will undergo sensory quality deterioration and decay dur-
ing storage [2], leading to a decrease in nutritional value and commodity value. Therefore,
it is really important to preserve cherry tomatoes fresh after harvest. Traditional methods
such as chemical preservatives may maintain fruit and vegetable freshness. Although
chemical preservatives can achieve the effect of preservation, they may produce pesticide
residues [3,4], affecting the health of consumers. The use of plastic cling film preservation
is also a common method of preservation. Plastic cling film has the advantages of high
strength and convenient use. However, degrading plastic products is usually difficult and
there is the problem of environmental pollution. Hence, it is necessary to develop novel
methods and materials to extend the shelf life of postharvest fruits such as cherry tomatoes
and reduce the risks of food safety [5].

As the policies of “plastic restriction” and “carbon neutrality” are implemented, the
development of biodegradable food packaging materials with high performance, low
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pollution, and suitability for industrial production has become a current trend [6]. Preser-
vative paper is a novel fresh-keeping material obtained through coating the preservative
to paper. It has the characteristics of high performance, low pollution, and degradability.
Meanwhile, it also has the characteristics of being light weight, small in size, high folding
resistance, high flexibility, strong barrier and high permeability. Fresh-keeping paper with
preservatives can be used as a novel material to preserve fruits and vegetables [7]. In
this study, clove essential oil (CEO) was used as a preservative in fresh-keeping paper.
CEO is a common preservative with broad-spectrum antibacterial activity, widely used
in food, medicine, cosmetics and other fields [8]. It contains a large number of bioactive
compounds, mainly including eugenol and its derivatives, styrene-acrylic compounds,
and a small amount of 3-caryophyllene and x-humulene organic compounds [9]. They
have antibacterial and antifungal properties [10]. So, CEO is considered to be a natural
preservative and antioxidant [11]. Though CEO has good antioxidant and antibacterial
effects, it shows short preservation time and poor effect owing to its volatility if it is directly
coated on fresh-keeping papers [12].

Pickering emulsions are surfactant-free emulsions, inhibiting droplet aggregation
and having high stability. Their stability is achieved through the adsorption of solid
particles on the two-phase interface to form a mechanical barrier and change the steric
hindrance between particles, which is a thermodynamically irreversible process. Pickering
emulsions currently have a wide range of applications in the food field, including preparing
smart food films, delivering bioactive substances and preventing lipid oxidation. As for
delivering bioactive substances, Pickering emulations can form a solid layer around CEO
via colloidal particles to block the oil/water phase, so the emulsions were stabilized and
the release of the essential oil was limited [13]. Compared with traditional surfactant
emulsions, Pickering emulsions show higher stability and higher resistance to essential oil
volatility [14]. Hence, Pickering emulsions can be used to encapsulate essential 0il, so a
sustained-release of essential oil was achieved [15]. In this study, Pickering emulsion was
prepared with zein and pectin. Zein is a natural macromolecular protein derived from corn
endosperm. Its structure contains 75% lipophilic amino acid residues and 25% hydrophilic
amino acid residues. Most of the amino acid residues in zein are hydrophobic. Therefore,
this property gives zein the advantage of delivering hydrophobic bioactivity [16]. Zein can
be self-assembled to form nanoparticles by antisolvent precipitation, which can be used
to prepare hydrophobic delivery carriers such as essential oil [17]. Nevertheless, there are
still some problems in the stability and application of zein. Consequently, pectin solves the
shortcomings of its lack of stability and limited application conditions.

So far, research on the essential oil encapsulated with Pickering emulsions has mostly
focused on preparation and characterization [16], and there are few reports on functional
fresh-keeping paper prepared by embedding essential oil in Pickering emulsions. In
our research, CEO encapsulated in Pickering emulsions was coated on bibulous papers
as a preservative to produce fresh-keeping papers with antioxidant, bacteriostatic, and
preservative effects. The prepared papers could achieve the sustained release of CEO, thus
extending the shelf life of cherry tomatoes. This research might provide a reference for the
use of environmentally friendly storage methods to preserve fruits and vegetables.

2. Materials and Methods
2.1. Materials

Cherry tomatoes (Lycopersicon esculentum Mill. cv. Qianxi) were purchased from
Wangda Agricultural Products Market (Taiyuan, China). CEO was provided by Ji‘an
Linyuan Fragrance Co., LTD. (Ji‘an, China). Zein was purchased from Nanjing Dulai
Biotechnology Co., LTD. (Nanjing, China). Citrus pectin was purchased from Yuzhong
BioEngineering Co., LTD. (Zhengzhou, China). Fresh-keeping bags were purchased from
the Jinfen Plastic Industry (Cangzhou, China). The reagent, 1, 1-Diphenyl-2-picrylhydrazyl
(DPPH) was purchased from Shanghai Yuanye Biotechnology Co., LTD. (Shanghai, China).
All other chemical reagents were of analytical grade.
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2.2. Preparation of CEO Pickering Emulsion Fresh-Keeping Paper

0.45 wt% zein was dispersed in 80% ethanol solution and the resultant solution was
sheared at 10,000 r/min within 1 min using a homogenizer (FSH-2B, Changzhou Fang Ke
Instrument Co., LTD., Changzhou, China). Pectin (0.3 wt%) was dissolved in deionized
water at 70 °C [18]. Zein nanoparticles were dispersed in the pectin solution while stirring
at 800 r/min. Afterward, the solution was stirred to evaporate ethanol, and the pH of
the composite colloidal particle dispersions was adjusted by HCl solution (0.1 M) to 4.0.
The deionized water with pH 4 was added to ensure the original mass. CEO was added
into the composite colloidal particle dispersions and clipped at a rate of 14,000 r/min
for 4 min. Then Pickering emulsion was prepared. The emulsion was stored at room
temperature (25 °C).

The bibulous papers were soaked in the prepared CEO Pickering emulsion and re-
moved after 5 min. A piece of bibulous paper was placed at the bottom of the fresh-keeping
paper to stick them together. The CEO Pickering emulsion fresh-keeping papers were dried
at room temperature (25 °C).

2.3. Sample Treatment

Cherry tomatoes with the same color, maturity, hardness and without mechanical
damage and pests, were selected for experimental research. A piece of fresh-keeping
paper was put on the top of cherry tomatoes and a fresh-keeping plastic bag was used to
entirely wrap the cherry tomatoes and paper. The closure method of the bag was folding.
Then the fresh-keeping plastic bag that is regularly used to pack fruits and vegetables
(63.2 cm x 53.7 cm, thickness is 0.013 mm, material is high-density polyethylene), the
fresh-keeping paper, and cherry tomatoes were put into a 38 x 30 x 11 cm plastic basket.
Finally, all samples were stored at room temperature (25 £ 1 °C) and 95 + 2% RH.

2.4. Screening the Best CEO Concentration

Four different weight percentages of CEO Pickering emulsions were prepared to study
the effect of CEO concentrations on the preservation of cherry tomatoes. Quantities of 0,
0.50, 0.75 and 1.00 wt% of CEO were added to the composite colloidal particle dispersions
to prepare the Pickering emulsions. The bibulous papers were soaked in the prepared
emulsions to obtain CEO fresh-keeping papers with different weight percentages. The
selected 50 cherry tomatoes were placed under the prepared fresh-keeping papers for
15 days and decay incidence was measured. The experiment was repeated three times.
According to the preliminary screening, the fresh-keeping paper with the concentration of
CEO 0.75 wt% had the lowest decay incidence and showed the best preserving effect.

2.5. Characterization of Pickering Emulsion and Fresh-Keeping Paper

The Pickering emulsions and fresh-keeping papers were characterized using a series
of indicators to study the stability and sustained-release properties (stability of Pickering
emulsions, stability of Pickering emulsions, {-potential & particle size analyzes, optical
microscopy observation, scanning electron microscopy observation, dynamic process of
CEO sustained-release and antioxidant assay).

2.5.1. Interfacial Tension of Emulsions

Interfacial tension of the different PG: Chi emulsions was measured using a Kriiss BPT
Mobile tensiometer (BPT Mobile, Kriis, Germany) according to the standard Wilhelmy’s
plate method (Pareta & Edirisinghe, 2006) [19]. All measurements were performed in
triplicate at 22 &= 1 °C for 45 min until a constant value was achieved [20].

2.5.2. Stability of Pickering Emulsions

The prepared composite colloidal particle dispersion that had 0 wt% CEO and 0.75 wt%
CEO Pickering emulsion was placed in glass bottles. The coagulation and clarity were
observed from day 0 to day 4.
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Centrifuging samples assessed the centrifugal stability of samples for 15 min at
8000 rpm [21]. The creaming index (CI) was determined as follows:

Cl=V,/Vy x 100

where Vg was the volume of supernatant after centrifugation, and V was the initial volume
of Pickering emulsion.

2.5.3. (-Potential & Particle Size Analyzes

The assessment of droplet size distributions and zeta potentials for the diverse emul-
sions were conducted using dynamic light scattering via a Zetasizer Nano ZS90 instrument
(Z590; Malvern Instruments Ltd, Worcestershire, UK). Deionized water was employed to
dilute the sample to achieve a concentration of 0.1% w/v. The droplet size was expressed
by the z-average diameter resulting from the mean of 3 sequential measurements. These
measurements were executed at room temperature of 25 °C, and each experiment was
iterated thrice [22].

2.5.4. Optical Microscopy Observation

The sample (40 pL) was dropped onto a clean glass slide and observed using an optical
microscope (CX31RTSF, Shanghai Dending International Trade Co., LTD, Shanghai, China)
under magnifications of 100x and 200x [23].

2.5.5. Scanning Electron Microscopy (SEM) Observation

Surface morphologies of papers that contained plain papers, papers soaked in compos-
ite colloidal particle dispersion, and papers soaked in 0.75 wt% CEO Pickering emulsion,
were observed using a scanning electron microscope (Gemini SIGMA 300, Oberkochen,
Germany). Prior to observation, the papers were sputter coated with gold [23].

2.5.6. Dynamic Process of CEO Sustained-Release

A total of 0.5 mg of CEO was transferred to a 100 mL volumetric bottle using anhydrous
ethanol. CEO standard solutions 40, 50, 60, 70 and 80 uL were measured and then fixed
to 10 mL with anhydrous ethanol to obtain 0.020, 0.025, 0.030, 0.035 and 0.040 pg/mL
standard solutions. With anhydrous ethanol as a blank control, the concentration of CEO
was measured at 280 nm (maximum absorption wavelength). The standard curve is
y = 0.0051x + 0.0651 (R? = 0.9968).

A weight of 0.75 wt% CEO was dissolved in anhydrous ethanol of the same quality as
CEO Pickering emulsion. Next, ordinary bibulous papers were soaked in the solution for
5 min. Then, 0.75 wt% CEO Pickering emulsion was prepared, and bibulous papers were
dipped in the emulsion for 5 min as well.

The anhydrous ethanol group and 0.75 wt% CEO group were placed in the air. After
4,24, 48,72 and 96 h, the papers of the two groups were respectively cut into 2 x 2 cm?
sizes. The little papers were put into 10 mL of 95% ethanol [14]. The absorbance of the
supernatant was measured at 280 nm using a double-beam UV-visible spectrophotometer
(TU-1901, Beijing Puxi General Instrument Co, Beijing, China) [24], and the measured
absorbance values were recorded.

2.5.7. Antioxidant Assay

The antioxidant activity of fresh-keeping paper was measured by a scavenging assay
against the DPPH radical. The paper was cut into small pieces of 20 mm x 30 mm and
placed in 10 mL deionized water. The sample was shaken on a shaker for 12 h, and then
it was centrifuged at 5000 x g for 10 min. The supernatant of 2.0 mL mixed with DPPH
ethanol solution of 0.17 mM, and incubated in the dark at room temperature for 30 min [25].
The absorbance of the reaction solution at 517 nm was determined.
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DPPH scavenging activity =1 — A1 /Ag x 100%

where Ag and A; are the absorbances of the blank group and the sample group, respectively.

2.6. Preservation Effect of Fresh-Keeping Paper on Cherry Tomatoes

To further study the effect of fresh-keeping paper on cherry tomatoes, 0 wt% (control
group) and 0.75 wt% CEO fresh-keeping papers (0.75 wt% CEO group) were used to
evaluate the quality of cherry tomatoes. During the storage period of cherry tomatoes,
the quality evaluation was respectively conducted at 0, 3, 6, 9 and 12 days. This included
measurement of physical and chemical properties (incidence of decay, sensory evaluation,
weight loss, soluble solid concentration, titrable acids, vitamin C, and hardness) and
microbiological analysis (total number of aerobic bacteria, molds and yeasts).

2.6.1. Incidence of Decay

The total number of cherry tomatoes and decay were counted, and the incidence of
decay was determined using the following equation:

incidence of decay =a / b x 100%

where a denotes the number of decayed cherry tomatoes, b denotes the total number of
cherry tomatoes.

2.6.2. Sensory Evaluation

Ten expert group members (5 males and 5 females, aged from 20 to 50) with sensory
experiment and quantitative description analysis experience were recruited from our labo-
ratory. They were trained for 4 weeks (20 min per day) to describe the taste characteristics
of cherry tomato samples, including aroma and taste as evaluation indices, and distinguish
their differences. Aroma and taste were used as the evaluation indicators. Each indicator
had a full score of 50 points for a total of 100 points. Sensory evaluation was performed
in a sensory panel room at 22 & 2 °C with 40-80% humidity. All the panelists rinsed their
mouths with boiled water, and the next sample was tasted after a rest for 15 s. The results
evaluated by a single panelist differed by <20% [26].

2.6.3. Color Difference

To study the influence of CEO Pickering emulsion fresh-keeping paper on the cherry
tomatoes, a random evaluation of the color of the cherry tomatoes was conducted em-
ploying the colorimeter (NH310, ThreeNH Technology, Shenzhen, China). A total of
12 measurements were carried out for each group. L* is defined as luminosity, a* (+red-
green) signifies the redness, and b* (+yellow-blue) conveys the yellowness [27]. The overall
color variation (AE) is computed using the following equation:

AE = \/ (AL*)? + (Aa*)? + (Ab*)?

where AL, Aa, and Ab are the color parameter differences between samples and standard
samples in each group.

2.6.4. Weight Loss

During storage, the weight loss of cherry tomatoes was determined by analyzing the
mass of all cherry tomatoes at the beginning and every 3 days. Weight loss was expressed
as a percentage (%). The rate of weight loss was determined using the following equation:
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Weight loss = (mgp — my) / mp x 100%

where m( denotes the initial weight of the sample, m; denotes the weight of the sample on
days 3, 6, 9 and 12.

2.6.5. Soluble Solid Concentration (SSC)

A hand-held digital refractometer (WYT-1, Qingyang Optical Instrument Co., Ltd.,
Chengdu, China) was used to measure the content of soluble solids in preserved samples.
Each group of samples was sliced and squeezed to release the juice (>2 drops) and placed
in the refractometer. The result was expressed as a percentage (%) [28].

2.6.6. Titratable Acid (TA)

Cherry tomatoes (25 g) were ground and strained with a clean cloth. The filtrate was
poured into a beaker and the appropriate amount of distilled water was added. The diluted
filtrate was filtered again and poured into a 100 mL volumetric bottle with constant volume.
Then, 25 mL of filtrate was poured into a conical bottle. Two drops of phenolphthalein
indicator were added. Next, the filtrate was titrated with 0.1 mol/L NaOH solution
until the color turned pink [29]. The titratable acid content was determined using the
following equation:

X =(v1 x 0.1 x 0.067 x vo, x 100) / (m X v3)

where X denotes the content of titratable acid, v; denotes the consumption of NaOH,
vy denotes the total volume of the filtrate, m denotes the initial weight of the sample, and
v3 denotes the amount of filtrate required during the experiment.

2.6.7. Vitamin C (Vc¢)

The content of Vitamin C was determined by 2, 6-dichlorophenol titration according
to the National Standard of China (GB 5009.86-2016 [30]) issued by the National Health
and Family Planning Commission of the People’s Republic of China. The V¢ content was
determined using the following equation:

X=((vq —vp) x k x v3 x 100) / (m X vyq)

where X denotes the content of V¢, vi denotes the consumption of 2, 6-dichlorophenol,
vy denotes the volume of 2, 6-dichlorophenol consumed by the titration blank group,
k denotes the volume of Vc oxidized by 1 mL 2, 6-dichlorophenol, v denotes the total
volume of the extracting solution, m denotes the initial weight of the sample, and v4 denotes
the volume of filtrate.

2.6.8. Hardness

The hardness of cherry tomatoes was measured using a texture analyzer (TA. XT. plus
SMS, Godalming, UK) equipped with a cylindrical p/2 probe. Each sample was placed
on the platform and was penetrated by the probe for 2 mm at a speed of 1.00 mm/s. Each
measurement was replicated four times for the same sample [28].

2.6.9. Microbiological Analysis

Microbiological analysis is an important basis for judging the spoilage degree of fruits
and vegetables. The total number of colonies in cherry tomatoes was determined according
to the National Standard of China (GB4789.2-2022 [31]).
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A total pf 5 cherry tomatoes were randomly selected and crushed into a paste. Then,
5 g of obtained paste was placed in a conical flask containing 45 mL of sterile saline and
shaken thoroughly for 3 min, followed by decimal gradient dilution of the suspension [2].
A series of decimal dilutions were prepared and spread over plate count agar (PCA) and
chloramphenicol yeast glucose agar media (YGC) for mesophilic aerobic bacteria and yeast
and molds, respectively. Plates for mesophilic aerobic bacteria were incubated at 30 °C for
3 days, and yeast and molds at 20 °C for 5 days. Results were expressed as log of colony-
forming units per gram of fresh weight (log CFU/g). Three replicates were completed for
each treatment and storage time [32].

2.7. Statistical Analysis

Data analysis was conducted using SPSS Statistics 27 software, and the results were
presented as mean =+ standard deviation. Subsequently, the data were subjected to a one-
way analysis of variance (ANOVA) followed by post-hoc analysis using Duncan’s multiple
range test. Statistical significance was considered at a threshold of p < 0.05.

3. Results and Discussion
3.1. Characterization of Pickering Emulsion and Fresh-Keeping Paper
3.1.1. Interfacial Tension of Emulsions

Interfacial tensions of the different samples are presented in Table 1. The interfacial
tension of Pickering emulsion group with CEO (0.75 wt%) is lower than that of composite
colloidal particle solution (0 wt%). The presence of oil released in the system could lead to
a decrease in the interfacial tension of emulsions, since the interfacial tension of the oil is
lower than those showed by the combination of zein and pectin [20].

Table 1. Samples: 0 wt% composite colloidal particle dispersion and 0.75 wt% was Pickering emulsion
with CEO. Different superscript letters indicate significant differences (p < 0.05).

Interfacial o . . o Particle Size
Sample Tension (mNm-1) CI (%) C-Potential (mv) Antioxidant Assay (%) (d.nm)
0 wt% 33.194 + 0.338 2 96.88 + 0.462 P 36.6 + 1.768 2 55.2 +0.019 P 399.63 +3.571P
0.75 wt% 32.360 + 0.329 P 98.85 + 0.165 2 11.7667 + 0.834 P 87.7 +0.042 2 46347 +4.1772

3.1.2. Stability of Pickering Emulsions

As is shown in Figure 1, from day 0 to day 4, the appearance of composite colloidal
particle dispersion and Pickering emulsion remained stable and uniform without any
demulsification or delamination. The appearance of the Pickering emulsion group with
CEO (0.75 wt%) was milky, and the composite colloidal particle dispersion without CEO
(0 wt%) was clearer and more transparent. The reasons might be as follows. After the
addition of CEO, the interfacial tension of oil-water interface in the emulsion was reduced,
so that the oil phase was dispersed into the water phase to form a milky white stable
liquid [20].

The centrifugal stability of the different samples is presented in Table 1. The CI of
0.75 wt% group was 98.85 £ 0.165%, and that of the control group was 96.88 £ 0.462%.
They all had strong stability, but 0.75 wt% emulsion had stronger stability.
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owt%

0.75wt%

Figure 1. Appearance of composite colloidal particle dispersion (0 wt%) and Pickering emulsion
(0.75 wt%).

3.1.3. (-Potential & Particle Size Analyzes

¢ potential represents the likelihood of droplet aggregation. The larger absolute value
of (-potential suggests a more stable system [14]. According to Table 1, the potential values
of 0.75 wt% group was higher, so the system had strong stability. The reason was that
0.75 wt% group contained negatively charged pectin. ¢ potential was positively correlated
with pectin due to its negative charge [33].

As depicted in Table 1, the average particle size of the 0.75 wt% group was
463.47 £+ 4.177, and particle size of the control group was 399.63 + 3.571. The larger
droplet size of 0.75 wt% might be due to the increased surface coverage of large particles in
Pickering emulsion.

3.1.4. Optical Microscopy Observation

Optical microscopy showed that the droplets of the two samples were uniformly
spherical (Figure 2). The sample drops had good dispersibility, clear boundaries, and
no condensation phenomena. This might be due to the fact that composite colloidal
particle dispersion and Pickering emulsion had a high C potential value, which provided a
strong electrostatic repulsion force and enhanced the resistance to droplet aggregation [34].
Meanwhile, high methoxyl pectin (HMP) is used to make composite colloidal particle
dispersion and Pickering emulsion. It is an amphiphilic substance, containing hydrophilic
hydroxyl groups and methoxy groups. The pectin in samples can be adsorbed on the
oil-water interface to reduce the interfacial tension and thus form stable droplets. The
added HMP can also increase the viscosity of samples to reduce the rate of coagulation [18].
Notably, the droplets of Pickering emulsion added with 0.75 wt% CEO had denser oil
droplet accumulation and tended to form a three-dimensional gel-like droplet network
structure, which might have more stable structural characteristics [16].
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0 wt%

0.75 wt%

100x 200x

Figure 2. Optical microscope images of composite colloidal particle dispersion (0 wt%) and CEO
Pickering Emulsion (0.75 wt%).

3.1.5. Scanning Electron Microscopy (SEM) Observation

SEM photos indicated that there were no particles on the ordinary absorbent paper,
but particles can be observed in bibulous paper soaked in composite colloidal particle
dispersion (0 wt%) and 0.75 wt% CEO group (Figure 3). Both particles were uniformly
spherical, and the spherical droplets were emulsion droplets. The droplets of the bibulous
paper group soaked in the composite colloidal particle dispersion were densely distributed,
and there was a phenomenon of mutual condensation. The droplets in 0.75 wt% CEO
group were evenly distributed on the paper without aggregation. The reason for this might
be that the hydroxyl and carboxyl groups of CEO enhance the interaction among droplets,
thus improving the stability of droplets. Accordingly, the droplets in the emulsion are
evenly distributed [35].

3.1.6. Dynamic Process of CEO Sustained-Release

As shown in Figure 4, after sustained release for 4, 24, 48, 72 and 96 h, the amount of
loaded essential oil in the anhydrous ethanol group and Pickering emulsion paper was
detected. The retention of essential o0il in anhydrous ethanol group and 0.75 wt% CEO
group showed a downward trend, which was related to the strong volatility of CEO itself.
From 4 h to 24 h, the retention of essential oil in papers was greatly reduced, and explosive
release occurred. This is mainly due to a large amount of CEO absorbed on the surface of
papers [14]. However, the release rate of essential oils decreased in the middle and late
periods, and then the amount of essential oils on papers became reduced. In comparison
to the anhydrous ethanol group, the retention of essential oil in 0.75 wt% CEO group was
larger, and the release rate of essential oil was slower as well. This might be due to the
zein and pectin fresh-keeping paper forming a stable protective layer that could protect
the CEO and achieve the sustained-release process. This result is similar to Zhang Wei
et al. [16] who applied zein and pectin to achieve lycopene protection.
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Ordinary bibulous paper

EHT= 200kV Signal A=SE2 Mag= 500X WD= 85mm EHT= 2.00kV Signal A=SE2 Mag= S5.00KX

5 * 5 A 0.wt%

Mag= 500KX WD= 8.4mm EHT= 2.00kV Signal A=SE2 Mag= 5.00KX WD = 84 mm

0.75 wt%

EHT= 2.00kV Signal A= SE2 Mag = EHT= 2.00kV Signal A=SE2 Mag= 500X

2pm
EHT= 200KV SignalA=SE2  Mag= 500X

Figure 3. SEM images of ordinary bibulous paper, bibulous paper soaked in composite colloidal

particle dispersion (0 wt%), and Pickering emulsion fresh-keeping paper (0.75 wt%). The yellow
circles’ role is to highlight the density and distribution of particles.
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Figure 4. During a 96 h storage period at 25 °C, retention of essential oil in anhydrous ethanol group
(Control) and CEO Pickering emulsion fresh-keeping paper (0.75 wt%). Different superscript letters
(a, b) represent statistically significant differences (p < 0.05).

3.1.7. Antioxidant Assay

CEO has strong antioxidant properties, so the fresh-keeping paper that can achieve
slow release of essential oil also has strong antioxidant properties. Table 1 illustrates DPPH
scavenging activity of 0 wt% group and 0.75 wt% group. DPPH scavenging activity of 0 wt%
was 55.2 & 0.019%, and the capacity of 0.75 wt% group to scavenge the free radicals was
significantly increased, reaching 87.7 & 0.042%. The large number of unsaturated double
bonds in eugenol, the main bioactive compound in CEO, has the ability to scavenge free
radicals. Moreover, the hydroxyl groups of eugenol are usually bound to the carbon atom
of the aromatic ring, which facilitates the provision of hydrogen atoms as radical acceptors
that interact with free radicals to form stable products and prevent oxidative damage [36].
Therefore, the CEO contained in the fresh-keeping paper had a strong antioxidant capacity.

3.2. Preservation Effect of Fresh-Keeping Paper on Cherry Tomatoes
3.2.1. Incidence of Decay

Cherry tomatoes were preserved using 0, 0.5, 0.75 and 1.0 wt% CEO Pickering emul-
sion fresh-keeping papers at room temperature for 15 consecutive days. The decay degree
of cherry tomatoes in each group was observed at 0, 9, 12 and 15 days, respectively. The
experimental results are shown in Figure 5. With the extension of storage time, the number
of rotten fruits increased. On day 0 of storage, there were no rotten fruits in each group.
However, some fruits showed rot on the 9th day. The most serious rotting was in the
control group (0 wt%). After 15 days of continuous storage, the 1.0 wt% concentration of
fresh-keeping paper group had the most serious decay. Control group and 0.5 wt% CEO
group had similar levels of decay, while the 0.75 wt% CEO group was able to inhibit the
decay incidence.
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Control

0.5wt% 0.75wt% 1.0wt%

Figure 5. Photographs of cherry tomatoes preserved in Pickering emulsion papers with different
concentrations of CEO during a 15-day storage period at 25 °C. The yellow circles’ role is to highlight
the rot on the cherry tomatoes.

As depicted in Figure 6, with the extension of the storage time of cherry tomatoes,
the decay incidence of each group showed an increasing trend. Among them, the highest
decay incidence of 23.08% was observed in the sample with 1.0 wt% CEO after 15 days of
storage. Meyer et al. demonstrated that tomatoes were sensitive to CEO. CEO, especially its
primary constituent eugenol, has been reported to have phytotoxic effects [37]. The decay
incidences of control group and 0.5 wt% were similar. Their decay incidences reached 9.62%
and 9.80%, respectively, after 15 days of storage. The 0.5 wt% group did not achieve the
expected effect, which was due to the concentration of CEO in the 0.5 wt% group being
lower. The decay incidence of 0.75 wt% was only 2%, and the inhibition effect was the
best. It showed that in the proper concentration range, the CEO can inhibit cherry tomato
rotting. Suhua Yang et al. [38] found that within a certain range, CEO can inhibit the rot of
strawberries compared with control group, which was consistent with the results of this
study. In this study, the paper prepared with Pickering emulsion of CEO could achieve
sustained release of essential oil. During the 15-day storage process, the CEO achieved
sustained release, thus extending the freshness of postharvest cherry tomatoes.
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Figure 6. During a 15-day storage period at 25 °C, the effect of different concentrations of CEO
Pickering emulsion fresh-keeping papers on the incidence of cherry tomatoes decay. Different
superscript letters (a—c) represent statistically significant differences (p < 0.05).

3.2.2. Sensory Evaluation

As shown in Figure 7, the sensory scores of cherry tomatoes showed a downward
trend during storage process. However, the score of 0.75 wt% group dropped from 99.1
to 75.5 points, and the control group dropped to 64 points. The scores of 0.75 wt% group
were significantly higher than control group (p < 0.05). The results showed that the quality
of cherry tomatoes continued to decline during storage, but 0.75 wt% group was more
conducive to the preservation of cherry tomatoes [26]. And the tomatoes were in essential
oil vapor which cannot negatively affect the taste and aroma of the fruits.

Control
100 ~ —a— (.75 wt% CEO
90 -
e

S 801
70 -

b
60

0 3 6 9 12

Storage time(days)

Figure 7. During a 12-day storage period at 25 °C, the effect of CEO Pickering emulsion fresh-keeping
paper on sensory evaluation scores of cherry tomatoes. Different superscript letters (a, b) represent
statistically significant differences (p < 0.05).
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3.2.3. Color Difference

According to Figure 8, the effects of 0.75 wt% CEO group on color differences were
obviously better than those of control group (p < 0.05) in the later stages of storage. Results
on the 12th day showed that the color difference of 0.75 wt% CEO group was only 73%
of that of control group. The skin color of the cherry tomato is closely related to the
oxidative degree of internal nutrient substances, such as carotenoids and xanthophylls [27].
Because the fresh-keeping paper had a strong antioxidant effect, the content of nutrients
was relatively stable and AE was lower.

6 - Control
P 0.75 wt% CEO
r a a
a

[5) a
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g a b a a
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=
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K [

0

0 3 6 9 12
Storage time(days)

Figure 8. During a 12-day storage period at 25 °C, the effect of CEO Pickering emulsion fresh-keeping
paper on color difference of cherry tomatoes. Different superscript letters (a, b) represent statistically

significant differences (p < 0.05).

3.2.4. Weight Loss

Figure 9 illustrates the weight loss rate of cherry tomatoes. With time, the weight loss
of control group and 0.75 wt% CEO group showed an increasing trend. On day 3, there
was a significant difference in weight loss between control group (1.11%) and 0.75 wt%
CEO group (0.84%) (p < 0.05). On day 6, the weight loss of control group reached 1.93%,
while that of the 0.75 wt% CEO group was only 1.10%. On the 12th day of storage, the
weight loss rate of control group increased sharply, it reached 3.99%. Most cherry tomatoes
had lost their commercial value. The weight loss rate of 0.75 wt% CEO group was 2.17%.
Therefore, the weight loss rate of control group was higher, and 0.75 wt% CEO Pickering
emulsion fresh-keeping paper effectively inhibited the increase of the weight loss rate of
cherry tomatoes.

Since cherry tomatoes will still carry out physiological activities such as respiration and
metabolism after picking, control group and 0.75 wt% CEO group show the phenomenon
of weight loss after storage for a while. Nonetheless, the weight loss rate of control group
was higher, indicating that CEO volatilized on Pickering emulsion paper could effectively
slow down the water transpiration of cherry tomatoes. The result was similar to Luesuwan
et al. who study the preservation of grapes by CEO [39]. Hence, the water evaporation rate
of cherry tomatoes in 0.75 wt% CEO group was greatly reduced. Accordingly, the weight
loss rate of 0.75 wt% CEO group slowly increased.
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Figure 9. During a 12-day storage period at 25 °C, the effect of CEO Pickering emulsion fresh-keeping
paper on weight loss of cherry tomatoes. Different superscript letters (a, b) represent statistically
significant differences (p < 0.05).

3.2.5. Soluble Solid Concentration (SSC)

The changes in SSC of cherry tomatoes stored for 12 days are shown in Figure 10. At
day 0, there are no significant differences in SSC between control group and 0.75 wt% CEO
group. On day 3, the SSC decreased to 4.16% in control group and 4.96% in 0.75 wt% CEO
group, which showed a significant difference (p < 0.05). On the 12th day of storage, the
difference between the two groups was more significant (p < 0.05). The SSC in control
group was only 3.52%, while the SSC in 0.75 wt% group could still be maintained at
4.90%. Therefore, the SSC in control group showed an overall downward trend. The
SSC of 0.75 wt% CEO group showed a trend of increasing first and then decreasing. The
reasons might be as follows. Macromolecular polysaccharide was hydrolyzed into soluble
sugar in cherry tomatoes at the initial stage of storage, and the decrease of SSC content at
the later stage of storage was related to its participation in respiration as a substrate [40].
However, the SSC value in 0.75 wt% group was significantly more stable, and Lucia
Aragtiez et al. [41] found that the more stable the SSC value, the better the preservation
effect of cherry tomatoes, which is similar to our study.

The results showed that 0.75 wt% CEO Pickering emulsion fresh-keeping paper could
substantially inhibit SSC decline in cherry tomatoes, which was attributed to the fact that
CEO could inhibit TCA pathway of respiratory metabolism, thus achieving the effect of
inhibiting respiratory action [42]. The fresh-keeping paper used in this study could slow
down the respiration of cherry tomatoes by decreasing the release of CEO. Meanwhile, the
delayed SSC decline of samples using CEO Pickering emulsion paper was associated with
its bacteriostatic properties. Nutrient-rich cherry tomatoes are extremely susceptible to
infection by various microorganisms such as Alternaria alternata. After the infestation of
cherry tomatoes, microorganisms proliferated and consumed a large number of nutrients,
which resulted in the decline of SSC. CEO has a strong antibacterial effect. The sustained
release CEO on the paper made cherry tomatoes achieve a long-term antibacterial effect,
and SSC could be kept constant for a long time.
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Figure 10. During a 12-day storage period at 25 °C, the effect of CEO Pickering emulsion fresh-
keeping paper on soluble solid concentration (SSC) of cherry tomatoes. Different superscript letters
(a, b) represent statistically significant differences (p < 0.05).

3.2.6. Titratable Acid (TA)

As depicted in Figure 11, the TA of control group and 0.75 wt% CEO group both
exhibited an increase and followed by a decrease. This was due to the fact that in the early
stages of storage, cherry tomato respiration primarily utilized carbohydrates as substrates
and produced partial acids through glycolysis and the tricarboxylic acid cycle [43]. At the
later stage of storage, cherry tomato respiration began to consume a large amount of acids.
On days 0 and 3 of storage, there was no significant difference in TA between control group
and 0.75 wt% group. Nonetheless, on day 6 of storage, TA was 0.205% in control group and
0.235% in 0.75 wt% CEO group, showing a significant difference (p < 0.05). On day 12, the
difference in TA between the two groups was more significant (p < 0.05). The TA of control
group reduced to 0.155%, while 0.75 wt% CEO group remained at 0.20%. It was proven that
0.75 wt% CEO Pickering emulsion paper had the effect of slowing down the TA decline
rate. This might be because the sustained release of CEO on fresh-keeping paper reduced
the respiration rate of cherry tomatoes [42]. Meanwhile, the CEO also had an antibacterial
effect, which inhibited the consumption of a large amount of acids by microorganisms, so
it achieved the purpose of preservation.

3.2.7. Vitamin C (Vc)

V¢, an antioxidant substance, may remove excessive free radicals in body, so it is an
important indicator of the preservation effect of fruits and vegetables. Figure 12 shows the
changes of Vc in cherry tomatoes stored for 12 days. The Vc content of both control group
and 0.75 wt% CEO group showed a decreasing trend because the Vc oxidase of cherry
tomatoes might react with oxygen in the air to degrade Vc into dehydroascorbic acid [40].
With storage time, Vc will gradually decrease. In the process of storage, the Vc content of
cherry tomatoes in control group and 0.75 wt% CEO groups showed a downward trend, but
the decline rate of control group was significantly faster. At days 0, 3 and 6 of storage, there
was no significant difference in Vc between control group and 0.75 wt% CEO group. On
day 9, Vc decreased to 18.227 mg/100g in control group and 19.830 mg/100 g in 0.75 wt%
CEO group, which showed a significant difference (p < 0.05). The results showed that the
sustained-release CEO on the fresh-keeping paper played a role in protecting antioxidants
during storage. CEO also has relatively high antioxidant activity (with DPPH and ABTS
scavenging rates of >80% at the concentration of 0.2 g/L) [44]. When free radicals are
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removed from cherry tomatoes, the loss of antioxidants is reduced which maintains their
activity and protects cells from oxidative damage.
| mm 0.75 wt% CEO

a
b a a
a a I
. ] a I b b
o154 2 d: d:
>4 ]
[
0.10 -
0.05 -
0.00
0 3 6 9 12

Storage time(days)

Control

Figure 11. During a 12-day storage period at 25 °C, the effect of CEO Pickering emulsion fresh-
keeping paper on titratable acid (TA) of cherry tomatoes. Different superscript letters (a, b) represent
statistically significant differences (p < 0.05).
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Figure 12. During a 12-day storage period at 25 °C, effect of CEO Pickering emulsion fresh-keeping
paper on vitamin C (Vc) of cherry tomatoes. Different superscript letters (a, b) represent statistically
significant differences (p < 0.05).

3.2.8. Hardness

Figure 13 illustrates the hardness changes of cherry tomatoes throughout the storage
period. The hardness of both control group and 0.75 wt% CEO group showed a downward
trend, which was due to the changes in the cell structure inside the pulp of cherry tomatoes
during storage, such as the decomposition of pectin by pectinase in the cells and the rupture
of the cell membrane [45]. During storage, there was a significant difference between control
group and 0.75 wt% CEO group at day 3 of storage (p < 0.05). Among them, the hardness of
control group decreased by 31.10%, while the hardness of 0.75 wt% CEO group decreased
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by only 9.79%, indicating that the fresh-keeping paper had a superior ability to maintain
fruit hardness during short-term storage. By the 12th day of storage, hardness decreased
by 44.07% in control group and 30.47% in 0.75 wt% CEO group.
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Figure 13. During a 12-day storage period at 25 °C, effect of CEO Pickering emulsion fresh-keeping
paper on the hardness of cherry tomato. Different superscript letters (a, b) represent statistically
significant differences (p < 0.05).

The hardness of control group decreased sharply. On the one hand, because its own
respiration and metabolism consumed a large number of nutrients, which resulted in the
breakdown of its organizational structure [46]. On the other hand, the microorganisms
decomposed a lot of nutrients after invasion due to the lack of autoimmunity in control
group. Meanwhile, the microorganisms inside tomatoes may also produce pectinase, which
further promotes the decomposition of pectin. Thus, it greatly reduces the hardness of
control group.

The hardness of 0.75 wt% CEO group was maintained. The sustained-release CEO of
the fresh-keeping paper can slow down the rate of respiratory action [42]. In addition, CEO
has a good antibacterial effect, which can improve the immune ability of cherry tomatoes
to microorganisms for a long time. Therefore, the possibility of microbial decomposition of
nutrients and the production of pectinase to decompose pectin was reduced. The above
results showed that CEO Pickering emulsion fresh-keeping paper had a good ability to
maintain fruit hardness, and achieved the goal of preservation.

3.2.9. Microbiological Analysis

In this study, the alterations in the population of aerobic bacteria in cherry tomatoes
are depicted in Figure 14A. From day 0 to 12 of storage, the number of aerobic bacteria
increased in both control group and 0.75 wt% CEO group. At the beginning of storage,
the number of aerobic bacteria in control group was 2.301 log CFU/g, 0.75 wt% in the
CEO group was (2.24 & 0.24) log CFU/g, and there was no significant difference between
the two groups. On day 3 of storage, there was a significant difference between control
group and 0.75 wt% CEO group (p < 0.05). The number of aerobic bacteria increased to
(2.95 & 0.05) log CFU/g in control group and (2.54 &+ 0.06) log CFU/g in 0.75 wt% CEO
group, an increase of 13.39%. On day 9 of storage, control group increased by 140.92%,
0.75 wt% CEO group increased by 69.24%, and the growth rate of control group was nearly
twice that of 0.75 wt% CEO group. On day 12, the number of aerobic bacteria increased
to (5.53 £+ 0.03) log CFU/g in control group and (4.91 + 0.01) log CFU/g in 0.75 wt%
CEO group. Some studies of microbiological analysis on ready-to-use vegetables reported



Foods 2024, 13,1331

19 of 22

Aerobic plate count (log CFU/g)

that 6.0 log CFU/g aerobic plate count is preferred to be tolerance limit in vegetables [47].
Therefore, CEO Pickering emulsion fresh-keeping paper had an obvious inhibitory effect
on aerobic bacteria. This is due to the significant antibacterial properties of eugenol and
the main component in CEO, which exists mainly because of the free hydroxyl group in its
structure. Eugenol permeates the cell membrane of bacteria in a non-specific way, inducing
damage to the cell structure of Pseudomonas fluorescens, Escherichia coli, Staphylococcus aureus,
and other bacteria. The intracellular components are leaked and the hydroxyl group of
eugenol can bind to proteins in bacterial cells to promote its inhibitory effect on bacteria [48].
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Figure 14. During a 12-day storage period at 25 °C, inhibition of CEO Pickering emulsion fresh-
keeping paper on bacteria (A), mold and yeast (B). Different superscript letters (a, b) represent
statistically significant differences (p < 0.05).

The preservation effect of fresh-keeping paper treatments on cherry tomatoes was
investigated by quantifying mold and yeast populations (Figure 14B). From day 0 to 12
of storage, both control group and 0.75 wt% CEO group displayed increasing amounts of
mold and yeast, but control group increased at a faster rate. At the beginning of storage, the
number of mold and yeast in control group and 0.75 wt% CEO group was (2.389 =+ 0.088)
log CFU/g, and there was no significant difference between them. On day 3 of storage,
there was a significant difference between them (p < 0.05). On day 9 of storage, the number
of mold and yeast increased to (4.972 £ 0.028) log CFU/g in control group, which increased
108.12%. 0.75 wt% CEO group increased by 66.47%. On day 12, the amount of mold and
yeast in control group was (5.112 & 0.163) log CFU /g, while that in 0.75 wt% CEO group
was (4.575 & 0.098) log CFU/g, with a significant difference (p < 0.05). The results indicated
that CEO Pickering emulsion paper showed good antifungal activity during storage. This
might be because the sustained-release CEO in fresh-keeping paper inhibited the formation
of mold and yeast biofilm, and changed their cell morphology. Thus, the growth and
reproduction of mold and yeast on cherry tomatoes were inhibited [49].

4. Conclusions

In this study, a novel functional fresh-keeping paper was developed through Pickering
emulsion. Our study proved that 0.75 wt% CEO Pickering emulsion had a certain stability,
and the prepared fresh-keeping paper has good performance of antioxidant activity and
sustained-release CEO. Moreover, cherry tomatoes were treated with 0.75 wt% CEO Picker-
ing emulsion fresh-keeping paper, and the characteristics of cherry tomatoes during storage
were investigated. It effectively preserved the postharvest quality of the cherry tomatoes.
Therefore, 0.75 wt% CEO Pickering emulsion fresh-keeping paper not only has stable
characteristics, but also achieved the purpose of preserving cherry tomato freshness. Our



Foods 2024, 13,1331 20 of 22

research is promising and provides a novel fresh-keeping material for fruit and vegetable
preservation in the future.

Author Contributions: Conceptualization, Y.Y. and H.L.; methodology, Y.Y.; software, H.L.; valida-
tion, H.L., Y.S. and B.M.; formal analysis, Z.S.; investigation, D.W.; resources, Y.Y.; data curation, S.H.;
writing—original draft preparation, H.L. and K.Y.; writing—review and editing, visualization, S.Z.;
supervision, S.Z.; project administration, Y.Y.; funding acquisition, Y.Y. All authors have read and
agreed to the published version of the manuscript.

Funding: This work was supported by the College Student Innovation and Entrepreneurship Training
Program of Shanxi Normal University (2023DXCM-15), the Project of Natural Science Foundation of
Shanxi under Grant nos. 20210302123329 and 202203021211254. And Fresh-keeping Paper School-
enterprise Cooperation Development Project (2023).

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.

Data Availability Statement: The original contributions presented in the study are included in the
article, further inquiries can be directed to the corresponding author.

Conflicts of Interest: The authors declare no conflicts of interest.

References

1.  Song, Y.; Teakle, G.; Lillywhite, R. Unravelling effects of red /far-red light on nutritional quality and the role and mechanism in
regulating lycopene synthesis in postharvest cherry tomatoes. Food Chem. 2023, 414, 135690. [CrossRef]

2. Zhao, Y, Li, L; Gao,S.; Wang, S.; Li, X.; Xiong, X. Postharvest storage properties and quality kinetic models of cherry tomatoes
treated by high-voltage electrostatic fields. LWT 2023, 176, 114497. [CrossRef]

3.  Shao, Z.; Chen, H,; Hu, S; Liu, H.; Meng, F; Li, S.; Zhang, B.; Zhu, C.; Wang, G.; Liu, L. Chitosan oligosaccharide treatment
improves quality attributes of tomato fruit stored under room temperature. Postharvest Biol. Technol. 2022, 189, 111914. [CrossRef]

4. Rajendrachari, S.; Basavegowda, N.; Adimule, V.M.; Avar, B.; Somu, P.; RM, S.K.; Baek, K.-H. Assessing the Food Quality Using
Carbon Nanomaterial Based Electrodes by Voltammetric Techniques. Biosensors 2022, 12, 1173. [CrossRef]

5. Mou, L.;; Zhang, J.; Lu, Y,; Bilal, M,; Li, J; Li, G. Preservative paper containing phenolic acid grafted on chitosan for post-harvest
peach preservation. Food Biosci. 2023, 55, 102925. [CrossRef]

6. Hu,J,;Liu, B.; Sun, T.; Zhang, J.; Yun, X.; Dong, T. Towards ductile and high barrier poly (L-lactic acid) ultra-thin packaging film
by regulating chain structures for efficient preservation of cherry tomatoes. Int. J. Biol. Macromol. 2023, 251, 126335. [CrossRef]
[PubMed]

7. Du, X.-L.; Li, H.; Zhou, W.-h.; Liu, Y,; Li, J.-L. Determination of quality changes in peaches wrapped in active paper and stored at
ambient temperature in Summer. Sci. Rep. 2017, 7, 11830. [CrossRef]

8. Xu, Y.; Chen, H.; Zhang, L.; Xu, Y. Clove essential oil loaded chitosan nanocapsules on quality and shelf-life of blueberries. Int. J.
Biol. Macromol. 2023, 249, 126091. [CrossRef]

9.  Chen, X,; Ren, L.; Li, M,; Qian, J.; Fan, J.; Du, B. Effects of clove essential 0il and eugenol on quality and browning control of
fresh-cut lettuce. Food Chem. 2017, 214, 432-439. [CrossRef]

10. Pilong, P; Mishra, D.K.; Ruengdech, A.; Siripatrawan, U. Foam-mat freeze-drying approach for preserving stability and
antimicrobial activity of clove essential oil nanoemulsion. Food Biosci. 2023, 52, 102369. [CrossRef]

11. Basavegowda, N.; Baek, K.-H. Synergistic antioxidant and antibacterial advantages of essential oils for food packaging applica-
tions. Biomolecules 2021, 11, 1267. [CrossRef] [PubMed]

12. Zhang, W.; Zhao, H.; Zhang, ].; Sheng, Z.; Cao, J.; Jiang, W. Different molecular weights chitosan coatings delay the senescence
of postharvest nectarine fruit in relation to changes of redox state and respiratory pathway metabolism. Food Chem. 2019, 289,
160-168. [CrossRef] [PubMed]

13. Du, Y,; Zhang, S.; Sheng, L.; Ma, H.; Xu, F; Waterhouse, G.I.; Sun-Waterhouse, D.; Wu, P. Food packaging films based on ionically
crosslinked konjac glucomannan incorporating zein-pectin nanoparticle-stabilized corn germ oil-oregano oil Pickering emulsion.
Food Chem. 2023, 429, 136874. [CrossRef] [PubMed]

14. Zhang, Y.; Pu, Y,; Jiang, H.; Chen, L.; Shen, C.; Zhang, W.; Cao, ].; Jiang, W. Improved sustained-release properties of ginger
essential oil in a Pickering emulsion system incorporated in sodium alginate film and delayed postharvest senescence of mango
fruits. Food Chem. 2024, 435, 137534. [CrossRef]

15. Qin, W,; Tang, S.; Chen, C.; Xie, J. Preparation and characterization of cinnamon essential oil Pickering emulsion stabilized by
zein/carboxylated cellulose nanocrystals composite nanoparticles. Food Hydrocoll. 2024, 147, 109321. [CrossRef]

16. Zhang, W.; Gu, X,; Liu, X.; Wang, Z. Fabrication of Pickering emulsion based on particles combining pectin and zein: Effects of

pectin methylation. Carbohydrate Polym. 2021, 256, 117515. [CrossRef] [PubMed]


https://doi.org/10.1016/j.foodchem.2023.135690
https://doi.org/10.1016/j.lwt.2023.114497
https://doi.org/10.1016/j.postharvbio.2022.111914
https://doi.org/10.3390/bios12121173
https://doi.org/10.1016/j.fbio.2023.102925
https://doi.org/10.1016/j.ijbiomac.2023.126335
https://www.ncbi.nlm.nih.gov/pubmed/37582432
https://doi.org/10.1038/s41598-017-09221-1
https://doi.org/10.1016/j.ijbiomac.2023.126091
https://doi.org/10.1016/j.foodchem.2016.07.101
https://doi.org/10.1016/j.fbio.2023.102369
https://doi.org/10.3390/biom11091267
https://www.ncbi.nlm.nih.gov/pubmed/34572479
https://doi.org/10.1016/j.foodchem.2019.03.047
https://www.ncbi.nlm.nih.gov/pubmed/30955599
https://doi.org/10.1016/j.foodchem.2023.136874
https://www.ncbi.nlm.nih.gov/pubmed/37454616
https://doi.org/10.1016/j.foodchem.2023.137534
https://doi.org/10.1016/j.foodhyd.2023.109321
https://doi.org/10.1016/j.carbpol.2020.117515
https://www.ncbi.nlm.nih.gov/pubmed/33483036

Foods 2024, 13,1331 21 of 22

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

39.

40.

41.

42.

Yang, L.; Zhou, C.; Liu, Y;; He, Z.; Zhang, M.; Wang, C.; Yang, Z.; Li, P. Enhanced mechanical properties and antibacterial activities
of chitosan films through incorporating zein-gallic acid conjugate stabilized cinnamon essential oil Pickering emulsion. Int. J. Biol.
Macromol. 2024, 258, 128933. [CrossRef] [PubMed]

Shao, P; Feng, J.; Sun, P.; Xiang, N.; Lu, B.; Qiu, D. Recent advances in improving stability of food emulsion by plant polysaccha-
rides. Food Res. Int. 2020, 137, 109376. [CrossRef]

Pareta, R.; Edirisinghe, M.]. A novel method for the preparation of biodegradable microspheres for protein drug delivery. J. R.
Soc. Interface 2006, 3, 573-582. [CrossRef]

Raeisi, S.; Ojagh, S.M.; Quek, S.Y.; Pourashouri, P,; Salatin, F. Nano-encapsulation of fish oil and garlic essential oil by a novel
composition of wall material: Persian gum-chitosan. LWT 2019, 116, 108494. [CrossRef]

Liu, D.; Feng, J.; Nasiru, M.M.; Zhang, J.; Zhu, H.; Li, C.; Xu, C. Pickering emulsions constructed on the basis of nanostructured
lipid carriers: Effect of carrier models and volume fractions. . Mol. Liq. 2024, 397, 124161. [CrossRef]

Lin, Q.; Jiang, H.; Li, X.; McClements, D.J.; Sang, S.; Wang, ].; Jiao, A.; Jin, Z.; Qiu, C. Encapsulation and protection of 3-carotene
in Pickering emulsions stabilized by chitosan-phytic acid-cyclodextrin nanoparticles. Food Biosci. 2024, 103845. [CrossRef]

Dai, H.; Chen, Y.; Chen, H.; Fu, Y,; Ma, L.; Wang, H.; Yu, Y.; Zhu, H.; Zhang, Y. Gelatin films functionalized by lignocellulose
nanocrystals-tannic acid stabilized Pickering emulsions: Influence of cinnamon essential oil. Food Chem. 2023, 401, 134154.
[CrossRef] [PubMed]

Hua, L.; Deng, J.; Wang, Z.; Wang, Y.; Chen, B.; Ma, Y,; Li, X.; Xu, B. Improving the functionality of chitosan-based packaging
films by crosslinking with nanoencapsulated clove essential oil. Int. J. Biol. Macromol. 2021, 192, 627-634. [CrossRef]

Qiao, J.; Wang, Q.; Liu, K,; Chang, Y.; Wang, L.; Zhang, S.; Yu, Y. Characterization and Antioxidant and Antibacterial Activities of
Carboxymethylated Tamarind Seed Polysaccharide Composite Films Incorporated with e-Polylysine and Their Application in
Fresh-Cut Green Bell Pepper Preservation. J. Agric. Food Chem. 2024, 72, 8805-8816. [CrossRef] [PubMed]

Sun, Y.; Huang, Y.; Wang, X.-y.; Wu, Z.-Y.; Weng, Y.-X. Kinetic analysis of PGA /PBAT plastic films for strawberry fruit preservation
quality and enzyme activity. J. Food Compos. Anal. 2022, 108, 104439. [CrossRef]

Yang, Z.; Zhang, L.; Zhao, S.; Luo, N.; Deng, Q. Comparison study of static and alternating magnetic field treatments on the
quality preservation effect of cherry tomato at low temperature. J. Food Process Eng. 2020, 43, €13453. [CrossRef]

Zhao, Z.; Xu, Y.; Zou, P.; Xu, L.; Cai, J. Developing a pachyman/polyvinyl alcohol-polylactic acid bilayer film as multifunctional
packaging and its application in cherry tomato preservation. LWT 2023, 186, 115249. [CrossRef]

Waulandari, L.A.; Siswoyo, T.A.; Hariyono, K. Pengaruh konsentrasi dan waktu aplikasi CaCl2 terhadap fisikokimia buah tomat
(Lycopersicum esculentum Mill). ]. Bioind. 2019, 2, 261-273. [CrossRef]

GB 5009.86-2016; Determination of Ascorbic Acid in Food Standard of Food Safety. National Health and Family Planning
Commission of the People’s Republic of China: Beijing, China, 2016.

GB 4789.2-2022; National Standard for Food Safety Food Microbiological Test Determination of Total Number of Colonies.
National Health Commission of the People’s Republic of China, Market Supervision Administration: Beijing, China, 2022.
Pintos, EM.; Lemoine, M.L.; Grozeff, G.G.; Hasperué, H.J.; Vicente, A.R.; Rodoni, L.M. Use of riboflavin to reduce decay and
extend the shelf-life of fresh-cut sweet pepper. Postharvest Biol. Technol. 2022, 188, 111882. [CrossRef]

Yang, X.; Mao, K,; Sang, Y; Tian, G.; Liu, X.; Mao, N.; Huo, M.; Yan, S. Citrus derived Pickering emulsion stabilized by insoluble
citrus dietary fiber modified by ultra-high pressure. LWT 2023, 184, 115112. [CrossRef]

Zhang, Y.; Wang, Y.; Zhang, R.; Yu, J.; Gao, Y.; Mao, L. Tuning the rheological and tribological properties to simulate oral
processing of novel high internal phase oleogel-in-water emulsions. Food Hydrocoll. 2022, 131, 107757. [CrossRef]

Chu, Y,; Cheng, W.; Feng, X.; Gao, C.; Wu, D.; Meng, L.; Zhang, Y.; Tang, X. Fabrication, structure and properties of pullulan-based
active films incorporated with ultrasound-assisted cinnamon essential oil nanoemulsions. Food Packag. Shelf Life 2020, 25, 100547.
[CrossRef]

Rui, L.; Li, Y.; Wu, X.; Wang, Y.; Xia, X. Effect of clove essential oil nanoemulsion on physicochemical and antioxidant properties
of chitosan film. Int. J. Biol. Macromol. 2024, 263, 130286. [CrossRef] [PubMed]

Meyer, S.L.; Lakshman, D.K.; Zasada, I.A.; Vinyard, B.T.; Chitwood, D.]. Phytotoxicity of clove oil to vegetable crop seedlings and
nematotoxicity to root-knot nematodes. HortTechnology 2008, 18, 631-638. [CrossRef]

Yang, S.; Ban, Z,; Jin, L.; Chen, C.; Li, L.; Yi, G.; Abdollahi, M.; Liu, L. Polyvinyl alcohol films incorporated with clove essential oil
emulsions stabilized by soy protein isolate-derived amyloid fibrils: Fabrication, characterization, and its application for active
packaging. Food Chem. 2024, 440, 138245. [CrossRef] [PubMed]

Luesuwan, S.; Naradisorn, M.; Shiekh, K.A.; Rachtanapun, P.; Tongdeesoontorn, W. Effect of active packaging material fortified
with clove essential oil on fungal growth and post-harvest quality changes in table grape during cold storage. Polymers 2021,
13, 3445. [CrossRef]

Lou, S.; Ni, X.; Xiao, W,; Li, Y.; Gao, Z. Physical stability, microstructure and antimicrobial properties of konjac glucomannan
coatings enriched with Litsea cubeba essential oil nanoemulsion and its effect on citruses preservation. Int. J. Biol. Macromol. 2024,
256, 128306. [CrossRef] [PubMed]

Aragtiez, L.; Colombo, A.; Borneo, R.; Aguirre, A. Active packaging from triticale flour films for prolonging storage life of cherry
tomato. Food Packag. Shelf Life 2020, 25, 100520. [CrossRef]

Li, J.; Li, C.; Shi, C.; Aliakbarlu, J.; Cui, H.; Lin, L. Antibacterial mechanisms of clove essential oil against Staphylococcus aureus and
its application in pork. Int. |. Food Microbiol. 2022, 380, 109864. [CrossRef]


https://doi.org/10.1016/j.ijbiomac.2023.128933
https://www.ncbi.nlm.nih.gov/pubmed/38143071
https://doi.org/10.1016/j.foodres.2020.109376
https://doi.org/10.1098/rsif.2006.0120
https://doi.org/10.1016/j.lwt.2019.108494
https://doi.org/10.1016/j.molliq.2024.124161
https://doi.org/10.1016/j.fbio.2024.103845
https://doi.org/10.1016/j.foodchem.2022.134154
https://www.ncbi.nlm.nih.gov/pubmed/36113212
https://doi.org/10.1016/j.ijbiomac.2021.09.197
https://doi.org/10.1021/acs.jafc.4c00092
https://www.ncbi.nlm.nih.gov/pubmed/38566515
https://doi.org/10.1016/j.jfca.2022.104439
https://doi.org/10.1111/jfpe.13453
https://doi.org/10.1016/j.lwt.2023.115249
https://doi.org/10.31326/jbio.v2i1.481
https://doi.org/10.1016/j.postharvbio.2022.111882
https://doi.org/10.1016/j.lwt.2023.115112
https://doi.org/10.1016/j.foodhyd.2022.107757
https://doi.org/10.1016/j.fpsl.2020.100547
https://doi.org/10.1016/j.ijbiomac.2024.130286
https://www.ncbi.nlm.nih.gov/pubmed/38382795
https://doi.org/10.21273/HORTTECH.18.4.631
https://doi.org/10.1016/j.foodchem.2023.138245
https://www.ncbi.nlm.nih.gov/pubmed/38159320
https://doi.org/10.3390/polym13193445
https://doi.org/10.1016/j.ijbiomac.2023.128306
https://www.ncbi.nlm.nih.gov/pubmed/37995787
https://doi.org/10.1016/j.fpsl.2020.100520
https://doi.org/10.1016/j.ijfoodmicro.2022.109864

Foods 2024, 13,1331 22 of 22

43.

44.

45.

46.

47.

48.

49.

Kumar, N.; Ojha, A.; Upadhyay, A.; Singh, R.; Kumar, S. Effect of active chitosan-pullulan composite edible coating enrich with
pomegranate peel extract on the storage quality of green bell pepper. LWT 2021, 138, 110435. [CrossRef]

Wang, H.; Ma, Y,; Liu, L.; Liu, Y,; Niu, X. Incorporation of clove essential oil nanoemulsion in chitosan coating to control
Burkholderia gladioli and improve postharvest quality of fresh Tremella fuciformis. LWT 2022, 170, 114059. [CrossRef]

Yu YouWei, Y.Y; Ren YinZhe, R.Y. Effect of chitosan coating on preserving character of post-harvest fruit and vegetable: A review.
J. Food Process. Technol. 2013, 4, 254.

Yu, Y; Qiao, J.; Zhang, S.; Li, H.; Huang, S.; Qin, Y. Synergistic Utilization of e-Polylysine and p-Coumaric Acid as Natural
Preservatives for Enhancing the Shelf Life of Fresh-Cut Green Bell Peppers. ]. Food Biochem. 2023, 2023, 5435011. [CrossRef]
Chen, H.-Z.; Zhang, M.; Bhandari, B.; Guo, Z. Evaluation of the freshness of fresh-cut green bell pepper (Capsicum annuum var.
grossum) using electronic nose. LWT 2018, 87, 77-84. [CrossRef]

Hyldgaard, M.; Mygind, T.; Meyer, R.L. Essential oils in food preservation: Mode of action, synergies, and interactions with food
matrix components. Front. Microbiol. 2012, 3, 12. [CrossRef]

Ulanowska, M.; Olas, B. Biological properties and prospects for the application of eugenol—A review. Int. . Mol. Sci. 2021,
22,3671. [CrossRef]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1016/j.lwt.2020.110435
https://doi.org/10.1016/j.lwt.2022.114059
https://doi.org/10.1155/2023/5435011
https://doi.org/10.1016/j.lwt.2017.08.052
https://doi.org/10.3389/fmicb.2012.00012
https://doi.org/10.3390/ijms22073671

	Introduction 
	Materials and Methods 
	Materials 
	Preparation of CEO Pickering Emulsion Fresh-Keeping Paper 
	Sample Treatment 
	Screening the Best CEO Concentration 
	Characterization of Pickering Emulsion and Fresh-Keeping Paper 
	Interfacial Tension of Emulsions 
	Stability of Pickering Emulsions 
	-Potential & Particle Size Analyzes 
	Optical Microscopy Observation 
	Scanning Electron Microscopy (SEM) Observation 
	Dynamic Process of CEO Sustained-Release 
	Antioxidant Assay 

	Preservation Effect of Fresh-Keeping Paper on Cherry Tomatoes 
	Incidence of Decay 
	Sensory Evaluation 
	Color Difference 
	Weight Loss 
	Soluble Solid Concentration (SSC) 
	Titratable Acid (TA) 
	Vitamin C (Vc) 
	Hardness 
	Microbiological Analysis 

	Statistical Analysis 

	Results and Discussion 
	Characterization of Pickering Emulsion and Fresh-Keeping Paper 
	Interfacial Tension of Emulsions 
	Stability of Pickering Emulsions 
	-Potential & Particle Size Analyzes 
	Optical Microscopy Observation 
	Scanning Electron Microscopy (SEM) Observation 
	Dynamic Process of CEO Sustained-Release 
	Antioxidant Assay 

	Preservation Effect of Fresh-Keeping Paper on Cherry Tomatoes 
	Incidence of Decay 
	Sensory Evaluation 
	Color Difference 
	Weight Loss 
	Soluble Solid Concentration (SSC) 
	Titratable Acid (TA) 
	Vitamin C (Vc) 
	Hardness 
	Microbiological Analysis 


	Conclusions 
	References

