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Effect of chitosan coating on fruit quality and storage life of Thompson and blood
orange

Abstract

Because of high perishable in horticultural commodities, long term storage is not possible without
using appropriate technology and methods. In this study, effect of chitosan coating in maintaining
fruit quality and extending storage life of Thomson navel and blood orange was investigated.
Fruit treated with 0.1, 0.2 and 0.3% chitosan solutions, and stored at 7°C. Fruit weight loss, TSS,
TA, Vitamin C, phenolic compounds, was determined with 10 days intervals during 40 days
storage. The fruits weight loss increased in treated and untreated fruits during storage. But the
weight loss associated with 0.2% was slower than control. The higher vitamin C and phenolic
compound was found in fruits treated with 0.2% chitosan. At end of storage time, TSS and TA
content of chitosan treated and a control fruit was not different.
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