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Effect of edible coatings of chitosan, nano chitosan, methyl cellulose and pectin on postharvest
maintenance and qualitative characteristics of pomegranate fr uit.

Pegah Ahmadi’, Asghar Ramezanian?

Coating of fresh fruits and vegetables with editating is a good way to maintain quality
and prevent waste. In this study, arils were imexia chitosan, methyl cellulose, pectin and
nano_chitosan before storage at 5 ° C for 16 d&mated fruits compared with the control
group gained less weight loss, longer storage Alilecoatedwithchitosasowed less
weightlossthan othercoatingsandhada longershelpkf increase in coated fruits was lower than
control fruits. At the end of the storage , the gitthe chitosan-treated fruits was lower than
other treatments. Nano_chitosan and pectin wetesmmificantly different from each
other.Nano_chitosan and pectin treatments sigmifigancreased arils total soluble solids.
Overall, coating fruits with chitosan is the beseatment for increasing postharvest
maintenance of arils.

Keywords:arils ,storage life ediblecoatings chitosan nano_chitosan methyl cellulose pectin.
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