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* - Biodegradable
5 - Ready to-eat
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6 _Chromameter
7. Minolta
8 Total soluble solids
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Investigation on the effect of chitosan in maintaining of the quantitative and qualitative
characteristics of table grape cv. “Bidane ghermez”

Abstract

Chitosan as a natural biopolymer with antifungal and eliciting properties is able to reduce
postharvest decay of table grapes. In this experiment the effects of chitosan coating on
extending of postharvest life and quality maintenance of Bidane ghermez cultivar were
assessed. Fruits were treated with 0.5 and 1% chitosan, and then stored at 0-2°C and 90%
relative humidity for 60 days. Fruits were analyzed every 10 days according to color changes;
TSS, decay and sensory quality. Results showed that treated fruits with chitosan had lower
decay and better quality compared to controls.

Key words: Table grape, Chitosan, Quality, Postharvest life, Fungal decay
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