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Effect of chitosan on post harvest life and some qualitative characteristics of strawberry 

(Fragarria ananassa) fruit  

. Masome kazeme, Ahmad ershade, Mahmod asna ashare   

 Abstract 
 strawberry is a perishable fruit, having a short shelf life, which both marketers and consumers would like 
to make it longer. The effect of chitosan as a fruit coating on post harvest life of strawberry fruit and 
maintaining its quality were investigated. Fruits were immersed in solutions of 0.75 and 1.5% chitosan, as 
well as distilled water for 3 min and stored in 4°C together with untreated (dry) fruits. Total soluble solid, 
titratable acid, pH, firmness, and weight loss were measured. The effect of chitosan on fruit quality was 
also evaluated. The application of chitosan significantly affected fruit quality and weight loss and partially 
inhibited fruit decay during storage. Furthermore, increasing the concentration of chitosan enhanced the 
post harvest life and maintained fruit quality better. Chitosan coatings markedly lowered the rate of 
ripening and kept the strawberry fruits firmness. No significant effects was observed on fruits soluble 
solid content; however titratable acid was increased by chitosan coating. Key words: strawberry,   
chitosan, storage life  


