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Effect Of Chitosan Coating Under Different Temperature Regimes On
The Storage Life And Postharvest Quality Of Cornelian Cherry
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Abstract

Fruits are rich in natural Antioxidants which protect the body against harmful radicals and
decrease death rate caused by cancer and heart diseases. Temperature is considered as an effective
environmental factor on fruit quality in terms of nutritional value. Temperature due to the effect
on respiration rate affect the fruit ripening process and senescence. Cornus mas L. is a climacteric
fruit with a short shelf life. In present study, after the choosing fruits, Chitosan coating treatment
(1%) is applied and then the fruit were kept in 0, 5, 10° and room temperature as control samples.
Samplings for the measurement of traits are conducted every 7 days. The results showed that the

highest TSS value was in untreated fruit and 14 days after treatment. The highest TA value was
observed in all temperature. Also, the highest pH value was in 5°C and 21 days after treatment. The
highest level of total phenol was seen in control sample and 21 days after treatment and highest
total anthocyanin was observed in 10°C and 7 days after treatment.

Keywords: Cornus mas L., Nutritional valuable, Shelf life, Temperature
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