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Variation of internal kiwifruits quality coated with chitosan under ripening conditions 
Abstract 
In current study, the changes of internal kiwifruits cv. Hyward quality coated with 0.1 and 
0.2% (w/v) chitosan was investigated under ripening condition (20ºC and 85%  RH). Fruit 
quality such as total soluble solids, tiritable acidity, pH, vitamin C and total phenolic 
compound was determined during four stages with 5 days intervals. The results showed that 
tiritable acidity, vitamin C and total phenolic compound were decreased during storage time 
but total soluble solids and pH were increased in treated and untreated fruits. Fruits dipped in 
0.2 %( w/v) chitosan had the higher value of tiritable acidity, pH, vitamin C and total phenol 2 
weeks storage under 20ºC. Overall, coating kiwifruits with chitosan could prevent nutritional 
quality under ripping condition. 
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