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Abstract

Electrospinning provides an effective method for generating nanofibers from solution of carboxymethyl chitosan/
polyoxyethylene oxide (CMCS/PEO). The goal of this work is to explore the potential application of electrospun
CMCS/PEO nanofiber membrane in fruit fresh-keeping. The microstructure, antibacterial activity, hydrophilia, and air
permeability of the nanofiber membrane have been tested. For comparison, the fresh-keeping effects of commercial
cling wrap and CMCS/PEO nanofiber membranes on strawberries’ rotting rate and weight loss rate have been studied.
The results indicate that the electrospun CMCS/PEO membrane could effectively avoid water loss in strawberries and
has a remarkable effect to prolong strawberries’ shelf life due to its breathability and antibacterial activity. In addition,
the composite CMCS/PEO, nanofiber membrane is non-poisonous and edible, which can be used in food industry.
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Background
The development of food protecting films and coatings
were turned from physical or mechanical treatments to
chemical protection. People focus on biological materials
which most possess edibility such as proteins, lipids, and
polysaccharide instead of traditional protective film like
plastic, papers and paraffin [1, 2]. With the growing
awareness of environmental protection, edible coatings
and films can be extensively used in food especially for
fruits and vegetables which need highly effective main-
tained freshness. Simple coating even a thin layer of
membrane with some specific features may achieve bet-
ter effects [3]. Chitosan is an excellent natural fit in food
due to its biodegradability, biocompatibility, antimicro-
bial activity, non-toxicity, versatile chemical, and physical
properties [4, 5], and with its unique antibacterial prop-
erty, rot resistance, and film-forming property, it has been
widely used in medicine, textile and food [6–9]. Particu-
larly, chitosan can be derived from the raw materials of

silkworm, shrimp, and crab shells, which are widely and
abundantly distributed in nature [10].
Electrospinning, which continuously fabricates soft

nanofibrous membranes [11, 12], can offer gentle protec-
tion to fruits. This may help to solve the storage and
transportation problems of some fruits such as straw-
berry, cherry tomatoes, and kumquat. With a layer of
soft nanofibers, the surface of the fruit can be protected
from the outside invasion, like the introduction of bacteria
and scratches. In several studies, concentrated acetic acid
solution was used as a solvent for electrospinning chitosan
nanofibers, and carboxymethyl chitosan (CMCS) electro-
spun nanofibers were prepared using deionized water as a
solvent [13–15]. Water soluble polyoxyethylene oxide
(PEO) also added into CMCS solution as an adjuvant to
optimization the electrospinning process [16], which is
recognized as a non-toxic polymer [17–19].
Recently, a strategy about fruit fresh-keeping based on

chitosan was reported by painting chitosan solution onto
the fruit surface to form a wet film, but there existed a
few methods to assess fibrous membranes based on elec-
trospinning [20–22]. However, the wet coating film pro-
vides contact between the fruit skin and moisture in the
air, thus providing an opportunity for bacteria growth
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and moisture loss. In addition, this coating method re-
quires drying throughout the whole process, which fur-
ther causes potential damage to the fruit. In this work,
we utilize a new type of hand-held electrospinning de-
vice for preparation of non-toxic and edible CMCS/PEO
nanofiber film (Fig. 1) [5, 23]. The purpose of this re-
search is to evaluate the potential application of chitosan
nanofiber films in fruit fresh-keeping and to improve the
quality of traditional coatings and extend the shelf life of
strawberries.

Methods/Experimental
Materials
Organically grown table strawberries were harvested in
Laoshan District (Qingdao, China) and took to laboratory
as soon as possible; residuals were removed before coating.
The strawberries selected are those without mechanical
hazard scratches and with similar size, shape, and maturity.
CMCS (Mw 80,000 ~ 250,000) with 95% N-deacetylation
was purchased from Aoduofuni (Nanjing, China). PEO
(Mw ~ 5,000,000) was purchased from Aladdin.

Preparation of Spinning Solution
Table 1 shows the details of different ratios of the mixed
solutions containing CMCS, PEO, and deionized water.

Briefly, 3.0 g of CMCS was mixed with 0.16 g, 0.20 g,
and 0.25 g PEO, respectively. Then, they were put
into 40.0 g deionized water in a bottle of 100 ml. A
magnetic stirring was applied for about 4 h at room
temperature until the solutions became transparent
and homogeneous.

Preparation of Nanofiber Membranes
The composite fiber membranes were prepared as follows:
40% relative humidity, syringe needle-to-collector distance
of 20 cm, and applied spinning voltage of 20 kV. In this
work, a hand-held electrospinning device designed by
Qingdao Junada Technology Co. Ltd. was used to prepare
CMCS/PEO nanofiber membranes. Figure 1 shows the
schematic diagram of the preparation technique and the
process of electrospinning.

Characterization of e-spun Membranes
The morphologies and diameters of nanofibers were
characterized by a scanning electron microscopy (SEM;
Phenom Pro). The polymer intermolecular structure was
determined by a Fourier transform infrared (FTIR)
spectrometer (Nicolet iN10; Thermo Fisher Scientific,
Waltham). The breathability was measured by a gas
transmission rate tester (FX 3300; Zurich).

Fig. 1 Diagram of the method for preparing the CMCS/PEO nanofiber membrane for strawberries fresh-keeping
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Preparation of Preservation Process
The strawberries were divided into four groups ran-
domly. Every group had six strawberries in culture dish.
The first group was completely exposed to the atmos-
phere as a blank control group. The second group was
wrapped with ordinary household polyethylene plastic
film. The third group was painted with the electrospin-
ning solution (PEO: CMCS = 1:20) to form a protective
layer with glaze surface outer. In this group, the sample
was carefully dried to form a protective film. In addition,
electrospun CMCS/PEO nanofiber membrane was used
to cover the last group. Finally, these groups were placed
at room temperature without sunlight, observed, and re-
corded at the same time each day. Figure 2 is a sche-
matic diagram of strawberry preservation.

Results and Discussion
Morphological Analysis
Although pure CMCS solution has high viscosity which
can reach up to 400–800 mPa ∙ s, it is still difficult to
form fibers by electrostatic fields. The obstacle origi-
nates from the molecular structure and solubility of
chitin and chitosan, especially for CMCS. For this rea-
son, the fiber forming facilitating polyol binder such as
PEO was added into CMCS solution. Under the applied
voltage, clear Taylor cone was observed for the CMCS/
PEO solutions in the concentration range of 2.5–7.5 wt%
(Fig. 1). Figure 3 shows the SEM images and fiber diameter

distribution of the composite CMCS/PEO fibers with dif-
ferent ratios. These composite fibers have a cylindrical
morphology with fiber diameters about 130–400 nm.
When a smaller amount of PEO was mixed with

CMCS, as presented in Fig. 3a (PEO: CMCS = 1:24), the
fibers were thinner and inhomogeneous with diameter
of 130–280 nm. For solution with PEO: CMCS = 1:18,
the average fiber diameter was about 210 nm, and some
conglutination between the relatively coarse fibers was
observed in Fig. 3b. As the ratio of the PEO increased
(PEO: CMCS = 1:12), fairly homogeneous fibers with an
average diameter of 290 nm were obtained (Fig. 3c).
The nanofiber membrane with ratio of 1:12 of PEO/
CMCS was selected as the packaging film, because the
solution of 1:12 of PEO/CMCS has a more suitable vis-
cosity for electrospinning and it is easier to form a
complete nanofibrous film to cover the fruit, and the
electrospun film has a more even breathing intensity
due to the uniform size micropores according with the
SEM images.

Infrared Spectroscopy
Figure 4 shows the FTIR spectra of electrospun CMCS
powder and CMCS/PEO composite nanofibers. The fre-
quencies and assignments for the pristine CMCS are indi-
cated as follows: the peaks at 1320 cm−1, 1137 cm−1, and
1050 cm− 1 were from C–H bending vibration, glycosidic
bond C–O–C, and C–O stretching vibration of CMCS,
respectively. In the spectra, new peaks at 1603 cm−1 char-
acteristic of carboxylic acid salt (–COO– asymmetrical
and symmetrical stretch) appeared, while a shoulder peak
around 1650 cm−1 indicative of the amino group. Though
some difference in the two figures were observed, both of
them showed the basic characteristic peaks for CMCS at
3423 cm−1 (O–H stretch) and 2960–2970 cm−1 (C–H
stretch). We can see that the FTIR spectra had no change
by an addition of the PEO, which indicated that there was

Table 1 Solution components for electrospinning

Sample CMCS/g PEO/g Deionized water/g

a 3.0 0.16 40.0

b 3.0 0.20 40.0

c 3.0 0.25 40.0

Fig. 2 The schematic diagram of strawberry preservation in every group: a blank control group in culture dish, b group in culture dish covered
with plastic film, c group with CMCS/PEO solution coatings at surfaces of individual strawberries, and d group in culture dish covered with
electrospun CMCS/PEO nanofiber film
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no obvious change of structure between CMCS powder
and CMCS/PEO.

Air Permeability Test
Many studies have found that permeability is an import-
ant factor for preserving fruits. The microporous mem-
brane can promote the exchange of gas inside and
outside the package, regulate the concentration of O2

and CO2, and make the packaged fruits and vegetables
have a good storage environment, thus ensuring its qual-
ity or being less affected [24]. The certain permeability
of the plastic wrap can maintain the appropriate concen-
tration CO2 in the confined space. The formation of
storage atmosphere can inhibit the respiration of vege-
tables and extend the shelf life. Provided that breath-
ability is too high, it is easy to make the package

oxygen content too high, accelerating breathing of
fruits, aging faster, browning, and fading serious [25].
Similarly, poor air permeability or poor air tightness
can lead to fruit anaerobic production of alcohol, which
ultimately exacerbates fruit rot. [26]. Obviously, the
permeability of nanofiber membranes decreases with
increasing film thickness. In this experiment, PEO/
CMCS composite nanofiber membrane with the ratio
of 1: 12 and plastic film were selected for the perme-
ability test. The basic test principle of the device used
here is as below (Fig. 5a). Difference in gas pressure at
both ends of a circular tube is controlled, 200 Pa in this
case. Then measure the air flow rate at the air outlet,
so that the greater the air resistance, the lower the air
velocity. In the same situation, the measuring result of
plastic wrap was 0 mm s−1. According to the literature,

a b c

Fig. 3 SEM images and fiber diameter distribution of the electrospinning obtained from solutions of a PEO: CMCS = 1:24, b PEO: CMCS = 1:18,
and c PEO: CMCS = 1:12

Fig. 4 FTIR spectra of the a electrospun CMCS powder and b electrospun CMCS/PEO composite nanofiber membrane
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we know that the air permeability of nylon and other
fabrics is between 100 and 300 mm s−1 in average [27].
In the measurement of 200 Pa and 20 cm2, the mea-
sured value of PEO/CMCS composite nanofiber evenly
distributed in the 40–50 mm s−1 (Fig. 5), indicating that
the CMCS/PEO composite membrane had uniform air
permeability. In this test, the average film thickness was
0.108 mm. Generally speaking, this breathability is suit-
able for using as a packaging material with preservation
function.

Antibacterial Test
Presently, many studies have been focused on the antibac-
terial property of chitosan, but less on the antibacterial
property of CMCS. Chitosan has a significant inhibitory
effect on many bacteria and fungi, such as Escherichia coli
and Staphylococcus aureus, both of which are the culprits
of fruit spoilage [28]. According to investigation, although
the antibacterial ability of CMCS is not in direct propor-
tion with its concentration, CMCS showed the strongest
ability of antibacterial at the appropriate concentration
[29]. It is particularly pointed out that amino of CMCS
could inhibit the bacteria after the CMCS was dissolved in
the solution by combining the anion [30, 31]. From the
viewpoint of bacteriostasis, electrospun CMCS nanofibers
are suitable as antimicrobial food packaging material, even
if their water solubility limited the application range.
As shown in Fig. 6, we performed antibacterial experi-
ments on filter paper and CMCS fiber membranes
using Escherichia coli and Staphylococcus aureus, re-
spectively. The results showed that CMCS/PEO nanofi-
ber membrane had obvious inhibitory effect on these
two kinds of bacteria and formed a broad antibacterial

ring after 18 h of training. However, the two control
groups did not have any bacteriostatic effect in (a) and
(b). It is noted that the bacteriostatic rings were not
uniform in Fig. 6c, d due to the water solubility and
fluidity of CMCS.

Weight Loss Percentage
The weight-loss ratio could be calculated from the fol-
lowing formula:
Weight loss (%) ¼ M0−M

M0
� 100%,

where M0 is the fresh weight of the strawberries (straw-
berries are stored for 0 day), and M is the weight of sam-
ples stored for different days.
Weights of different treatment groups were measured

at different storage times. As shown in Fig. 7, the blank
control group experienced an acceleration of weight loss,
which can be attributed to an increase in the fruit’s
metabolic activity. Compared with the blank control
group, the fruit treated with wrapping by plastic film has
quite low weight loss on account of the compactness the
plastic film. Apparently, we focused on the group of the
CMCS/PEO coating film that the weight loss is more se-
vere. In this case, despite the forming of the CMCS/PEO
layer, it leads to physical and direct contact between
moisture and fruit surface. With contact of the both,
moisture destroyed the outermost natural protection
layer of fruits, which in turn resulted in the acceleration
in the inside water loss rate. For the group covered by
electrospun CMCS/PEO nanofiber film, it showed the
fairly good water retention compared with the blank
control group and it did not have many effects of the
film that the raw materials are hydro soluble.

Fig. 5 The air permeability of a schematic diagram of experimental set-up and b the air permeability PEO/CMCS nanofiber membrane with the
ratio of 1:12. The data focuses on 45 mm s−1. The red line is a guide to the eyes
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Fruit Fresh-Keeping Test
With regard to fruit fresh-keeping, sensory properties
are clearly a significant characteristic as an evaluation
criterion. The initial (day 0) sensory properties (color,
odor and texture) of these four samples are presented as

consistency to the same extent (Fig. 8a). As can be seen
from the Fig. 8, throughout storage, colors were dimmed
in various degrees in all treatments. The initial full and
glossy appearance of the blank control group had largely
disappeared, and 70% of the fruit had begun to rot, on

Fig. 7 The weight loss ratios of strawberries in different groups during storage at ambient temperature

Fig. 6 The inhibition of CMCS/PEO nanofibers on Staphylococcus aureus and Escherichia coli. a Staphylococcus aureus with filter paper (control),
b Escherichia coli with filter paper (control), c Staphylococcus aureus with CMCS/PEO nanofibers, and d Escherichia coli with CMCS/PEO nanofibers
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account of strawberries that are thinly peeled and rich in
juice, being extremely mechanical vulnerable, especially
for water loss. The applied example shows that volume
had been obviously shrunk to some extent, with quality
decrease from 19.59 to 11.10 g for an average of control
(Fig. 8b). PE wrapper had some implications in the man-
agement of prevention and control of dehydration. In
Fig. 8c, strawberries had wilted for a few, with the color
became darkened, and mildew appeared on the part of
the individual. It is noted that the group of CMCS/PEO
paint coatings is mainly darkening and browning (Fig. 8d).
Browning is mainly due to the oxidative degradation of
ascorbic acid. As mentioned above, the group of those
decorated with paint coatings had destroyed skin and the
covering layers of the fruits look in bad condition such as
the skin was not smooth and severe shrinkage, but with-
out any rot. The results showed that the electrospun
CMCS/PEO nanofiber film was effective in preventing
diseases and rot and improving the appearance of fruit
in the storage in the Fig. 8e. Just like other groups, the
strawberries in this group also had a little shrinkage
and an aromatic flavor. The causes of off-flavor, in gen-
eral, can be related to the microbial proliferation and
sugar accumulation.

Conclusions
In summary, we developed a non-poisonous and ed-
ible CMCS/PEO nanofiber membrane that not only
showed the excellent antimicrobial property but also
had admirable air permeability by the hand-held electro-
spinning device. The CMCS/PEO nanofiber membrane

exhibited antibacterial capability to both Escherichia coli
and Staphylococcus aureus. The measured gas perme-
ability was on a scale of 40–50 mm s−1 in the 200 Pa.
These results indicate that the CMCS/PEO nanofiber
membrane may be suitable as packing materials for
fruit. Compared with typical conventional coatings, the
nanofiber film may have potential applicability. This en-
vironmentally friendly technology may provide an alter-
native approach to the fruit in growing, transporting,
and selling.

Abbreviation
CMCS: Carboxymethyl chitosan; FTIR: Fourier transform infrared;
PEO: Polyoxyethylene oxide; SEM: Scanning electron microscopy

Funding
This work was supported by the National Natural Science Foundation of
China (51673103), the Key Research and Development Plan of Shandong
Province, China (2016GGX102011), and the Postdoctoral Scientific Research
Foundation of Qingdao (2016014).

Availability of Data and Materials
The datasets generated during and/or analyzed during the current study are
available from the corresponding authors on reasonable request.

Authors’ Contributions
YZL developed the concept and designed the experiments. TTY, XL, and XXW
performed the experiments. TTY, XY, XXW, MY, JWM, YZ, and SR contributed to
data analysis and discussion. All authors wrote and revised the paper. All authors
read and approved the final manuscript.

Competing Interests
The authors declare that they have no competing interests.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in
published maps and institutional affiliations.

Fig. 8 The initial strawberries a and the effects of different treatments on appearance of strawberries of the same size after 6 days of storage at
ambient temperature: b blank control, c protected with plastic film, d protected by CMCS/PEO paint coatings, and e protected with electrospun
CMCS/PEO nanofiber film

Yue et al. Nanoscale Research Letters  (2018) 13:239 Page 7 of 8



Author details
1Collaborative Innovation Center for Nanomaterials & Devices, College of
Physics, Qingdao University, Qingdao 266071, China. 2Industrial Research
Institute of Nonwovens & Technical Textiles, College of Textiles & Clothing,
Qingdao University, Qingdao 266071, China. 3Department of Mechanical
Engineering, Columbia University, New York, NY 10027, USA. 4Medical
College, Qingdao University, Qingdao 266071, China. 5Center for Nanofibers
& Nanotechnology, Nanoscience & Nanotechnology Initiative, Faculty of
Engineering, National University of Singapore, Singapore, Singapore.

Received: 18 March 2018 Accepted: 25 July 2018

References
1. Diab T, Biliaderis CG, Gerasopoulos D (2001) Physicochemical properties and

application of pullulan edible films and coatings in fruit preservation. J Sci
Food Agric 81:988–1000

2. Muschiolik G (1995) Edible coatings and films to improve food quality. In:
Herausgegeben von JM, Krochta EA, Baldwin und MO (eds) Molecular
Nutrition and Food Research. Trends in Food Science & Technology,
Lancester, pp 335–335

3. Mohammed FA, Balaji K, Girilal M (2009) Mycobased synthesis of silver
nanoparticles and their incorporation into sodium alginate films for
vegetable and fruit preservation. J Agric Food Chem 57:6246–6252

4. Dutta PK, Tripathi S, Mehrotra GK (2009) Perspectives for chitosan based
antimicrobial films in food applications. Food Chem 114:1173–1182

5. Kumar MNVR (2000) A review of chitin and chitosan applications. React
Funct Polym 46:1–27

6. Cabañas A, Poliakoff M (2001) The continuous hydrothermal synthesis of
nano-particulate ferrites in near critical and supercritical water. J Mater
Chem 11:1408–1416

7. Greiner A, Wendorff JH (2007) Electrospinning: a fascinating method for the
preparation of ultrathin fibers. Cheminform 46:670–703

8. Han JH (2001) 4–Antimicrobial food packaging. Novel Food Packag Tech
2003:50–70

9. Hulteen JC, Martin CR (1997) A general template-based method for the
preparation of nanomaterials. J Mater Chem 7:1075–1087

10. Rinaudo M (2007) Chitin and chitosan: properties and applications.
Cheminform 38:603–632

11. Huang ZM, Zhang YZ, Kotaki M (2003) A review on polymer nanofibers by
electrospinning and their applications in nanocomposites. Compos Sci
Technol 63:2223–2253

12. Li D, Xia Y (2010) Electrospinning of nanofibers: reinventing the wheel? Adv
Mater 16:1151–1170

13. Duan B, Dong C, Yuan X (2004) Electrospinning of chitosan solutions in
acetic acid with poly(ethylene oxide). J Biomater Sci Polym Ed 15:797–811

14. Elsabee MZ, Naguib HF, Morsi RE (2012) Chitosan based nanofibers, review.
Mater Sci Eng C 32:1711–1726

15. Homayoni H, Ravandi SAH, Valizadeh M (2009) Electrospinning of chitosan
nanofibers: processing optimization. Carbohydr Polym 77:656–661

16. Jin HJ, Fridrikh SV, Rutledge GC (2002) Electrospinning Bombyx mori silk
with poly(ethylene oxide). Biomacromolecules 3:1233

17. Han J, Zhang J, Yin R (2011) Electrospinning of methoxy poly(ethylene
glycol)-grafted chitosan and poly(ethylene oxide) blend aqueous solution.
Carbohydr Polym 83:270–276

18. Ignatova M, Manolova N, Rashkov I (2007) Electrospinning of poly(vinyl
pyrrolidone)–iodine complex and poly(ethylene oxide)/poly(vinyl
pyrrolidone)–iodine complex – a prospective route to antimicrobial wound
dressing materials. Eur Polym J 43:1609–1623

19. Lu JW, Zhu YL, Guo ZX (2009) Electrospinning of sodium alginate with
poly(ethylene oxide). Polymer 47:8026–8031

20. Chien PJ, Sheu F, Lin HR (2007) Coating citrus (Murcott tangor) fruit with
low molecular weight chitosan increases postharvest quality and shelf life.
Food Chem 100:1160–1164

21. Sánchez-González L, Pastor C, Vargas M (2011) Effect of
hydroxypropylmethylcellulose and chitosan coatings with and without
bergamot essential oil on quality and safety of cold-stored grapes.
Postharvest Biol Technol 60:57–63

22. Treviño-Garza MZ, García S, Arévalo-Niño K (2015) Edible active coatings
based on pectin, pullulan, and chitosan increase quality and shelf life of
strawberries (Fragaria ananassa). J Food Sci 80:M1823–M1830

23. Liu LS, Jin T, Liu CK (2008) A preliminary study on antimicrobial edible films
from pectin and other food hydrocolloids by extrusion method. J Nat Fibers
5:366–382

24. Exama A, Arul J, Lencki RW (1993) Suitability of plastic films for modified
atmosphere packaging of fruits and vegetables. J Food Sci 58:1365–1370

25. Beaudry RM (1999) Effect of O2, and CO2, partial pressure on selected
phenomena affecting fruit and vegetable quality. Postharvest Biol Technol
15:293–303

26. Pesis E, Dvir O, Feygenberg O (2002) Production of acetaldehyde and
ethanol during maturation and modified atmosphere storage of litchi fruit.
Postharvest Biol Technol 26:157–165

27. Leroux F, Perwuelz A, Campagne C (2006) Atmospheric air-plasma
treatments of polyester textile structures. J Adhes Sci Technol 20:939–957

28. Jeon YJ, Park PJ, Kim SK (2001) Antimicrobial effect of chitooligosaccharides
produced by bioreactor. Carbohydr Polym 44:71–76

29. Hong KN, Na YP, Lee SH (2002) Antibacterial activity of chitosans and
chitosan oligomers with different molecular weights. Int J Food Microbiol
74:65–72

30. Sabaa MW, Mohamed NA, Mohamed RR (2010) Synthesis, characterization
and antimicrobial activity of poly (-vinyl imidazole) grafted carboxymethyl
chitosan. Carbohydr Polym 79:998–1005

31. Sun L, Du Y, Fan L (2006) Preparation, characterization and antimicrobial
activity of quaternized carboxymethyl chitosan and application as pulp-cap.
Polymer 47:1796–1804

Yue et al. Nanoscale Research Letters  (2018) 13:239 Page 8 of 8


	Abstract
	Background
	Methods/Experimental
	Materials
	Preparation of Spinning Solution
	Preparation of Nanofiber Membranes
	Characterization of e-spun Membranes
	Preparation of Preservation Process

	Results and Discussion
	Morphological Analysis
	Infrared Spectroscopy
	Air Permeability Test
	Antibacterial Test
	Weight Loss Percentage
	Fruit Fresh-Keeping Test

	Conclusions
	Abbreviation
	Funding
	Availability of Data and Materials
	Authors’ Contributions
	Competing Interests
	Publisher’s Note
	Author details
	References

