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Abstract
Nowadays, by changing lifestyle and food habits, people's desire for quick and easy use of healthy

products that qualitatively have the highest levels is increasing. Given the vulnerability of cherry fruit to
corruption, the use of modern technologies is essential to maintain quality and increase their shelf-life.
Edible coatings are thin layers of food ingredients that are used at the product level and are a substitute for
protective coatings for the vaccine. In this research, the effectiveness of chitosan and olive leaf extract as
an oral coating for increasing the shelf life of Mashhad monoculture cherries were investigated. In this
study, cherry fruit with chitosan was immersed in three concentrations (0%, 0.5% and 1%) and olive leaf
extract in three concentrations (0, 2% and 4%) and the interaction of chitosan and olive leaf extract was
immersed in cold storage At -0/5 £ 0/5 ° C, relative humidity of 90-95% was maintained for 28 days.
Qualitative indices including TSS, TA, pH, weight loss and catalase activity were evaluated. It was
observed that the interaction between chitosan and olive leaf extract had the best effect on fruit survival.

Keywords: Storage, Edible Cover, Cherry, Leaf Extract, Antioxidant
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