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The Effect of Nano-Emulsion Chitosan to Increase Shelf Life and
Phytochemical Compounds Raspberries

Shirin Rahmanzadeh Ishkeh, Mohammad Reza Asghari*, Habib Shirzad, Abolfazl Alirezalu
Horticultural Sciences Department, Urmia University, Urmia
*Corresponding Author: m.asghari@urmia.ac.ir

Abstract

Raspberry fruit due to high softness and high humidity have been susceptible to fungi and has
a short shelf life. In the recent years due to increased awareness about hazards resulting from the
use of chemicals to improve the life of shelf products, use of preservatives healthy and natural,
more attention has been, that chitosan due to natural and antifungal of this category are. On the
other hand the use of nanotechnology and fine particle size increases the performance of the
material is chitosan, that in this study the reasons mentioned above, performance chitosan nano-
emulsion as an edible coating to increase the shelf life of raspberry were studied. Raspberry fruit
after harvest with chitosan nano-emulsion in concentrations 0, 2500 and 5000 mg/l have been
treated and were transferred to a fridge with temperature 4+2 Cand relative humidity 90+5.
percent measures to evaluated every three days at ninth day these indicators include the decay and
rot, sensory evaluation and total phenol content.Results showed that Raspberry fruit treatment
with chitosan nano-emulsion leads to reduced corruption fruit and they were better flavor than
control fruits. Also, at treated fruits Phenol content increased over time.
Keywords: Durability, Total phenol, Postharvest decay, sensory evaluation
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