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Abstract

To investigate the impact of some edible coatings on storage life of two thorny cucumbers, an
experiment was conducted in afactorial experiment using a completely randomized design. In this study,
3 edible coatings (olive oil, aimond oil and liquid paraffin) and wrapping in paper without any edible
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coating was used and all of the treatments were wrapped in thin plastic with 8 pores for ventilation and
control only wrapped in thin plastic. Packages were stored at 10 °C and RH=85-90% for 14 days in
incubator. The results showed that “Tiba’ cultivar had higher firmness than ‘Kurage’ cultivar. Treated
cucumber with almond oil had the least weight loss in comparison with other coating materials .The
highest AE were belonged to the paper wrapping treatment which had the significant difference with
control and the other coating treatments. In conclusion both thorny cucumber cultivars coated with
coating materials showed the best appearance and luster shape which was related to the effect of edible
coating on reducing water loss, decrease chlorophyll degradation and delay softening.

Key words: decay, edible coating, storage life, thorny cucumber



