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Effects of chitosan coating on suppressing fungal decay and maintaining tomato fruit
quality during storage time

MOHAMMAD SHERAFATI*, MAHMOOD GHASEMNEZHAD, ZAHRA BALOCHI,
AMIR REZA AMIRMIJANI
Department of Horticulture, Faculty of Agriculture, University of Guilan

Abstract

Suppressing fungal decay and maintaining quality of horticultural commodities is the main object of the
most postharvest operations. At current study, effect of chitosan coating on controlling fungal decay and
maintaining tomato fruits quality during storage was investigated. Fruits were treated with 1, 2 and 3
percentage (w/v) of chitosan and then stored at 10°C with humidity 70%. The changes of vitamin C, total
phenol contents, TSS, TA, weight loss percentage and decay incidence was investigated during 12 days
with 4 days intervals. The results showed weight loss in treated and untreated fruits was increased with
storage time. The lowest weight loss was found in treated fruits with 3% of chitosan but the higher value
was at control. The fruits quality attributes such as TSS, TA, vitamin C and phenolic compounds was
affected significantly by storage time. There is no significant difference was found among treatments. The
lowest decay was found in fruits treated with 3% chitosan at end of storage.
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