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Abstract

Fruits are inseparable diet component in all communities since, they are rich sources of
foodstuffs such as vitamins and antioxidants. In postharvest physiology, chitosan treatment is
applied on fruits as a biological edible coating which has fungicide properties, reduces respiration
rate, increase the storage life, maintains firmness and control bacterial growth. In this experiment,
Chitosan coating treatment at 0, 0.5, 1 and 1.5 % is applied on fruits and then the treated fruits
were kept in storage at 5°C. Different parameters were measured every 7 days. The results showed
that the highest TSS value was observed in untreated fruits and after 21 days while, the highest TA
value was observed in 1.5 % Chitosan and 7 days after treatment. Also, the highest pH value was in
0.5 % of Chitesan and 21 days after treatment. The highest total anthocyanin and phenols were
observed in 1.5 % of Chitosan and 21 day after treatment.
Keywords: Chitosan, Cornus mas L., Nutritional value , Total Antocyanin, Total phenol.
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