il s 5 ey, S5 5058 (S e 53 Y2 Sl AYAF g AL O SLL pske o K ngs

(Colabe 183) (S 3909 3951 a3 31 Ly (531065 33 (2 loowdd 390 ST wlio (2 Dl Olwgier
"L s9uge Loy 5575 o83l I sl 558 ¢ (Gue

(et 03,8 SLls Y capl e ol (5558 edSilae GLel pyle 03 S obokel <Y Lkl pe olsls ( SLEL ok bl i)l (5 il )
4l o8l el sle 0 a8l

N.abdi1392@gmail.ComM :J siuwe stin st

oS>

SIS 59555 3 sl ol 5l eslial () Jaoen g Obisil Sl 5 Shod Slsn e IS s 4 o5

5 g3 s L 5B 5l 5 s 5 Kl glaay T (6,8 5550 il 5 a5l s gdone b (55,518 DY puamme
LIS R R VSIS T  S gY Sl ok 3l e3lizal 35050 ol 51 (G 4 s oo i 41 (6050 S S 55 oS
Slaas g 5ot ol (sl 3 olabe 135 55800 lay Sl e iS5 LT S S hs 1 Olesar S s a3
Lol 535U 55 jas 70 Dde a4 b gad Ll Hled Lo s ) 5 /0 cdall Olgie w0 glglile 5o Olu sz Lol s,
)Jrﬁ)Mudhaxﬁ)JrﬁpH o\kou;cgfl{.xué)wﬁwp%l:% C_..u.b)).sljizﬁl.w‘\?JJ =) b
o ys Vil L0l ST iy S eslined 457 15 OLES s (3L 151 615 sae sb 4 Ol L odd e sla o g
Sy 53 B (ST 5Vl PH Gl b cmmen 03,87 58 Ly iy & S 1) 050 T 0303 s 51 0o
Ol g 7 b odkd Hlass (gla 0 gen 33 Sl 3l cpl .ol 03 S Jais 63Ul Oy Cod€ L1y 0 pn CiS S 53l 03 0

AL oo basled e ) i

pH cﬁdﬁ#b:‘y«dbﬁguﬁ“@u\g‘r Slods”

A0

Jbb jls 35 (SC5m Blod 4 gzl oo 1yls 1) oy 35 (SabT 513 55b a4 YU Cuby mals s 4 b Y gomms

51 (Thumula, 2006) 3 5 o T Sk ) cp 5l a oeie gloowdiso G EId sl 5 Oy (3,85 € pdud ¢ udlS . Aiuud
" (Droby & licter, 2004) 3,05 &oys o (Bl Y gams CodS Lai> g Calis o sy 5 LKl Sl eslizal 5 5
Jals 528 51 0T pb &7l (ST 5 ik i g S5 Ol sy ool (99,80 A (sla @b Sl eslinal 35050 0l 51 (S
G S 5 K 5 dile Sy S iy Sl Dk 53 oS LBl 0 pdl S e b S S S e s S
ity s 4 0T ols &K 535, o0 sled a0l 23 ot sl 0 5 S 450 (Batista-Banus et al., 2006) ol oLs
4 Jgama ol (8Bl Ol Sl sl b 55 dal o 08 WS W5 ol sl il 1SS ¢ pdialed sl Sl
ko sl sl 5035 ESTL kst Oludl 2ot (g1 58 e oS 5 (Lle Lol s oo o3l ¢y 5 g eS| (65 I ockas 5
S 3 fan e e 03 Rl Gl ey J3 4 b ol 0038 e e e Sy el 35 Wogs o

S Jgams pl 6B Oy Ll )
by 5959 3Mg0

3 8 Do T o 5oy o5 5 0307 (slaas 5 s Sl T 0555 <5 w0310l plul 5 Kl glaad

THESESI SIN7KRNA N S R A KT S PRI La:)}i'\ Ll fame 45 w4 g 0ols Sl 3 baats 515 We s ¢ les Jles!



il s 5 ey, S5 5058 (S e 53 Y2 Sl AYAF g AL O SLL pske o K ngs

Ve /0) 53 55 Ol cals ol w5 Gl g A S 513 sy 3550 BT 55 e 5 Lk sl
o4 Olagia shoms 5le oslaT 5 agh s b 8 i o 5 S0l ad s 0S5 a2 50 5 LSO Y Sled 8 (6l (o)
Lol 3lge do s L o,y g6 (gl L0 59, 70 OLL 4y .8 4 &) 50 (ROMaNazzi et al., 2002., Du et al.,1997)
Ll olas JolS 7 b & pa ilesT s G o3l U3y el Aoy s PH (Osml 25 LB an el 5 ¢ S U slone
Gl aals diz 05057 5 eslizad b s 5 80ba 5 b 8513 (65LT blowi 5 4525 5,50 SAS 15 o5 3 oslizal  Laasls 5 45 8

A dws s Sl

S g b

TA) JS azy ol

)J}M\JJ}}-\;})Q‘Mu.:‘JM\;G&&)‘J_ﬁM}N(:}))d}‘J>|jn4;.19}ajnTA u‘ﬁdi"f":‘:" \)‘J}NL}:Ua.A

- ol oy 3 5 Oljon o 72057 (6515 o g Al o o 5T

0.9
0.8
0.7
0.6
0.5
0.4 ab be
cd d

0.3 e
0.2
0.1

(Ao,3) O samel 25 B amtol
Q

1 2 Bl Sl e sl 5 6

55 5580 (Slaam )3 53 Tl 3l ey il (sla0lej (b > Jlee! slasles S o Ol 25 B 40l Sl s i, - IS
(P<0/01) -lL.

Sl b s dlaly T 28l 5 dil oo 28 S 4 fdS b g i 3153 Oy o0 4 JT (glaad Y sans
5 pan Slay S g 15l LD (,K;A,Msmp.,. o30n (8551 5 50l &S Olgim Lol wily )3 3503 e lie
S
pH

o2 PH 0l Ol Cid8 Lol YL Olu g 7V b okd Sled (518 0900 )3 (13 inn ysb 4 PH Oljae s ol o
e 6l o s 53 SR el 4l 51530 61> (gme sk 4 Olu g Lok Hlas Sla o0 )3 o 5 Aalh (Gla o5 o
e tals & 508 4 Comd Oz g b by K155 PH 035 Vb sl oo bajles o 1 i Olugzer /) L ok

Ao Olo i (OB LS Lol



il s 5 ey, S5 5058 (S e 53 Y2 Sl AYAF g AL O SLL pske o K ngs

3.7 bc
dc
- 36 de
235
3.4
3.3

1 2 3 4 5 6
Cls ) e J>i).a

(PSOOl) w%&)}}ﬁ\élﬁ%})%‘}j)‘wa)}:éob}%)wf;t‘f@de Q‘J:._:J—"Jg&
(TSS) S J gloms ol 3150

s (S o )3 s 5 S LS 5 g ol 0 pon L3 Ol e (530mtm ol s 0 plos alor 3 pn Dl 5

Gl 3 opl L S2alS Olej Cs I8 L Olugzar 7Y 50 /0 Glakigas 53 S Jglos aler 3150 Ol5ms 15 Hlo 505 4 a5 L
Sl (s a8 ol LS8 e flin 55 wle & sl alanly & Ol gz (Eobls 1) oSo am dald (gladisai 55 o
5 4 dals slaage 55 Sl 53 13l pen 4 [y Jgle b 3150 S gods T A5 5 (58 SV wo g OT

&Q@ﬂ‘ﬁ‘d‘}lﬁﬂMb—)‘y;od&r@U’lema)‘ﬁéduu\i)lfbd\g_‘sjg_au\{u\iuﬁﬁ

27
73\\ 25
A.
3,23
g
3 g
\/ 19
Y —— L — - Jusin 22205 - o Jhsmaanl 8
15
1 2 3 4 5 6

il 5l e Ol

(P<0.01) csls 31 o Catlides sba0le) (b 55 slas 56 Cos JS7 U shoa sl 3l g0 Sl i digy =¥ IS5

EPRE wli.a shls L@JTCEMJ.\ Lid &S5 Co) oo 40 0 Cils o s (695 95 Ol gia by 105y el s,
ols Sy 2alS T ge (513L1 o Jsb 53 503 ga5 SBlis 5550 (ST Ll 5o 1y o see 4Ky sk ol FuiS”
(Chienetal., 2007) 3,8 o 0 50 b 5 bad gl Hlatla Bim 3 b 311, Cugby Soy Cows I sk

8
Y6 ° @
_b-@ — A
v J— - -
EN e @—— YT _ea-- : —e-l
22 _ofa @ T o a- -5 ef NE a2
20 __/_—:"" = 0.5 3
1 2 3 4 5 Ol sha

Cls 3l e 0L

(P<0.01) csls 3 oy Catlides laOle) (b 55 5les 56 Cos Sy Lastls Ol L5, -F S



il s 5 ey, S5 5058 (S e 53 Y2 Sl AYAF g AL O SLL pske o K ngs

@liw

1- Thumula, P. 2006. Studies on Storage Behaviour of Tomatoes Coated with Chitosan-Lysozyme Films.
Department of Bioresource Engineering Faculty of Agricultural and Environmental Sciences. McGill University
Montreal, Quebec, Canada. A thesis submitted to the McGill University in partial fulfillment of the requirements
for the degree of Master of Science.

2- Droby, S., Lichter, A., 2004. Post-harvest Botrytis infection: etiology, development and management. In:
Elad, Y., Williamson, B., Tudzynski, P., Delen, N. (Eds.), Botrytis: Biology, Pathology and Control. Kluwer
Academic Publishers, London, UK, pp. 349-367

3- Bautista-Banos, S., Hern ™ andez-Lauzardo, A.N., Vel ~ azquez-del Vale, M.G., " Hernandez-L * opez, M., Ait
Barka, E., Bosquez-Molina, E., Wilson, C.L., ~ 2006. Chitosan as a potential natural compound to control pre
and postharvest diseases of horticultural commodities. Crop Prot. 25, 108-118.

4-Hernandez-Munoz, P., Almenar, E., Del Vale, V., Velez, D., and Gavara, D. 2008. Effect of chitosan coating
combined with postharvest calcium treatment on strawberry (Fragaria x ananassa) quality during refrigerated
storage. Food Chemistry. 110:428-435

5-Chien, P.J., Sheu, F., and Lin, H.R. 2007. Quality assessment of low molecular weight chitosan coating on
sliced red pitayas. Journal of Food Engineering. 79: 736-740.

Chitosan, appropriate alternative to chemicalsin storage post- harvest of table grapes (Vitis
vinifera cv. Soltanin)

N. AbdiY’, A. Ebrahim Zadeh? Gh. Mahdavinia®

1- N. SC of Horticulture science, Maragheh university. 2- Assistant professor of Horticulture science,
Maragheh university. 3- Assistant professor of, Chemistry Maragheh university.

*corresponding author : n.abdi1392@gmail.com
Abstract

Nowadays, use of chemical materias in technology of maintain of agriculture production has
limited because of their harmful effects on human healthy and the environment. Therefore use of
suitable and compatible materials is necessary. One of these cases is antimicrobia organic films. This
study has done in order to investigate the effect of chitosan on storage features and quality of the
storage post- harvest of table grapes (Vitis vinifera cv. Soltanin). The post- harvest of table grapes was
treat in O concentration as control, 0.5 and 1 percent. The samples were maintained in storage for 60
days at 0 -1 C and in 90-95 % humid. Over time, pH amount raised in both control fruits and treated
fruits with chitosan. The results show that the use of chitosan coating with 1% concentration has
decreased the amount of water loss in compare of the rest. Also, high pH has prevented of fungi
pollution. Generally, the quality of the fruit has been preserved. In addition to, this increase of pH in
treated fruits with 1% chitosan is more than the other treatments.
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