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Abstract

In current years, edible coating is used as a new approach to increase storage and maintaine quality and
nutritional value of agricultural produces. Otherwise, in some studies, the effect of these edible coating in
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maintaining biomechanical and textural characteristcs of fruits have been investigated, there is more
needed studies to select best coting to keep freshness of an agricultura crop. In present study, the effect
of Alginate+Calcium coloride and anti-browning agents including ascorbic acid and citric acid on textura
quality of applecv Red Delicius were investigated. Results showed that Alginate treatment improved
biomechanical characteristics inclouding hardness, chewiness, gumminess and springiness in comparison
with control treatment. These effect could be atributed to capability of water evaporation prevention and
the effect of Caion in tissue and formation of edible coating layer on the fruit surface.

Key words: Edible coating, Alginate, Fresh-cut Apple, Biomechanical Characteristics



