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Abstract

Mango is a climacteric tropical fruit that ripen very soon after harvest and have short shelf
life. Coating fruit and vegetables with chitosan has some positive advantages for the long-term
storage of them. For reducing postharvest loss, this experiment were performed in a completely
randomized design with tree replication. Fruits were immersed in chitosan (0.5, 1.5 and 2%) and
calcium chloride (1, 2.5 and 5%) for 5 min then stored at 25°C for 21 days. Fruit quality attributes
including weight loss, quality, vitamin C, total soluble solids, and firmness were evaluated end of
storage. According our result the highest firmness of fruit were found in fruit treated with chitosan
and chloride calcium in highest concentration. The maximum (17.3 °Brix) and minimum (14.4
°Brix) TSS were detected in control and chloride calcium respectively. The highest TSS/TA were
found in control fruit that showed significant difference with treatments. In general, applied
compound showed the important effect on maintaining mango quality during storage by delay
ripening process.
Keywords: mango, ripening, postharvest, chitosan
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