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Abstract

Edible coating is athin layer of edible material on afood product. Fruit coating has been used from
ancient times for maintaining the quality of harvested fruit through decreasing respiration rate and
water loss and increasing resistance to pathogens. They can be replaced the natural cuticle which may
be removed during postharvest handling. Waxes and coatings can increase the visual quality and
marketability. Nowadays, many researches have been commenced to find edible coating formulations
instead of synthetic waxes due to their biodegradability and health safety. The composition of edible
coatings may comprise carbohydrates, lipids, proteins, resins or a combination of two or materials.
Each material in formulation can have specific effect. After preparation, edible coatings can be applied
by different methods including dipping, spray or foaming. Considering the fact that each fruit has
certain morphological and physiological characteristics, it’s necessary to define specific formulations
for them.
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