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The effect of chitosan and Rosemary oil on firmness, shelf life and
qualitative characteristics of grape (Vitis vinifera L. Askari)

Maryam Majdi', Bijan Kavoosi**
! Former graduate student, Department of Horticultural Sciences, Shiraz, Branch Islamic Azad
University, Shiraz, Iran.
2 Assistant Professor. Determent of Agronomy & Horticulture Research, Fars Agricultural and Natural
Resources Research and Education Center, AREEO, Shiraz, Iran.
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Abstract

This study was carried in order to evaluate the effect of Chitosan wax and Rosemary oil on
Askari grape shelf life. An experiment was arrangement as factorial experiment in a CRD design
with three replications, during 2016 in IAU Shiraz University, Shiraz city, Fars province, Iran. The
current research involved three factors: Chitosan wax (0, 0.5 and 1.5%), Rosemary essential oil (0,
250 and 500 mg/l). Bunches dipped for 1 minute in chitosan wax and rosemary essential oil and
stored for 30 days in (0+1°) and 85-90RH%. The results showed with lasting time berries
shuttering, was increased and vitamin C, firmness, TSS/TA was reduced. Interactions of chitosan
wax and rosemary essential oil were significant on weight loss, berries shuttering, vit C and
firmness at 5%. On according to results of present study, in order to improve post harvest shelf life
in Askari cultivar with chitosan (0.5%) and rosemary essential oil (250 mg/l ) is recommended.
Keywords: Postharvest, Shelf life, TSS/TA, Berries shuttering, firmness
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