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Abstract

Cacium aginate edible coating (made of sodium alginate reacted with calcium chloride) was
evaluated, alone or in combination with antioxidant agents such as ascorbic acid and citric acid, in
order to investigate its effect on some biochemical properties, appearance and microbial load of apple
fresh-cut cv. Red Delicious. The experiment was done in factorial based on completely randomized
design. The results showed that among coating treatments, alginate+ascorbic acid+citric acid had the
most impact on maintaining fruit quality during storage time. So that alginatet+ascorbic acid+citric
acid -treated fruit had more antioxidant capacity and vitamin C. Tissue browning in this treatment was
minute, and fruit kept its primary color by the end of storage time. Fruit traeted with alginate+ascorbic
acid+citric acid had the minimum microbial load during storage.

Key words: Sodium alginate, Antioxidant, Microbia load.



