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Abstract

Strawberries fruits have short shelf life due to their soft tissue and high respiration rate and sensitivity to
pathogens. Chitosan is a natural polymer that has antimicrobial properties and can be used as a kind of edible
coating on fruits. This research was conducted to investigate the effect of chitosan and nano-chitosan fiber on
storage life and some quantitative and qualitative properties of strawberry fruit cv. Parous during cold storage. A
factorial experiment based on completely randomized design with two factors was performed in this research.
First factor was treatments with 5 levels including, control, distilled water, 0.5% chitosan, 0.2% and 0.5% nano-
chitosan fiber and second factor was storage time with 5 levels. At the beginning of storage and after 5, 10, 15
and 20 days some qualitative parameters were evaluated. The results showed that the coated fruits had longer
storage life compared with the controls and fruits which dipped in distilled water. The highest firmness and
anthocyanin and the lowest amount of weight loss and decay were observed in the coated fruits compared with
the controls and fruits which dipped in distilled water. According to the results of this research, it can be
concluded that among the treatments, nano-chitosan fiber 0.5% influenced fruit quality during storage.
Generally, application of chitosan as edible coating led to preserving biochemical properties and improving the
quality and shelf life of strawberries during cold storage.

Keywords: Strawberry, Chitosan, Nano-Chitosan
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