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Abstract

Edible composite coatings were prepared from carboxymethylcellulose (CMC) and glucose syrup
(GS) with different concentrations as the hydrophobic phase, and bee wax as the lipid phase. Extrulce
281, triethanolamine and oleic acid were also used as emulsifier to make coting combinations. Table
grape (Vitis vinifera L.'Samarghandi) were treated with the emulsion coatings and stored at a cold
room (0.5 °C + 0.1; 85% RH) for twelve weeks. The amount of weight loss (W.L), pH, titratable
acidity (TA), anthocyanin and antioxidant activity, total phenol and total soluble solids (TSS) of the
fruits were measured every three weeks. The results showed that these coatings did not have
significant effect on weight loss reduction of the stored fruits when compared to control. Solid content
of coatings did not affect the moisture barrier effectively. This could be due to passage of water vapor
through the hydrophilic CMC and GS. However, the significant changes in pH and total soluble solids
indicated that these coatings controlled respiratory gases relatively. It was found that a combination of
triethanolamine and oleic acid as emulsifying agent produce more compatible and stable polymer than
Extrulce 281. Furthermore, results indicated that the weight loss and total soluble solids of fruits
increased but their anthocyanin and anti-oxidant activities significantly (P< 0.05) reduced with time.
In addition the total amounts of phenal in fruits did not show a particular trend.

Key words: Antioxidant activity, Anthocyanin, Cold storage, Edible coating, Emulsifier



