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Effect of Oxalic Acid and Chitosan on Postharvest Quality of
Persimmon Fruit (Diospyros kaki L.)
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Abstract

The aim of this study was to evaluate the effects of oxalic acid and chitosan on quality and
postharvest life of persimmon (Diospyros kaki L.). The fruit were disinfected with Clorox 2% for 2
minutes and following drying, the treatments including oxalic acid (2.5 and SmM), chitosan (0.5
and 1%) and control treatment as dipping for 5 minutes were applied. Then, the fruit were dried at
room temperature and transferred to cool storage at 5 °C and 85% relative humidity for 20 days.
Based on the results, the lowest weight loss was found in fruit treated with chitosan edible coating
1% in which it had a significant difference with other treatments at the end of storage. The highest
fruit firmness was found in fruit treated with oxalic acid S mM and chitosan 1% treatments in
which they had no significant difference with each other but it had a significant difference with
control treatment. The lowest pH was observed in the application of oxalic acid 2.5 mM. All
treatments decreased TSS and the lowest TSS was found in fruit treated with 5 mM oxalic acid. In
general, according to the results of the study, the treatments of oxalic acid and chitosan (1%) had
the best effect on fruit quality and shelf life of persimmon.

Keywords: Edible coating, Weight loss, Firmness.
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