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The effect of chitosan coatings with and without mountain pomegranate essential oil

on the quality and storage life of thomson Novell orange
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Abstract

The use of natural coatings is essential to maintain the quality of oranges due to the susceptibility of citrus
fruits to postharvest fungal diseases and environmental problems due to the continuous use of chemical
compounds. Chitosan coatings with and without Oliveria decumbens essential oil were applied on Navell
oranges and the antifungal effect was investigated after inoculation of orange fruits with Penicillium digitatum
(104 spores mL?). The effect of coatings on physicochemical properties (vitamin C, soluble solids
concentration, weight loss, total phenol content and antioxidant activity was determined during storage (21
days at 5 °C). Chitosan coatings containing Oliveria decumbens essential oil reduced weight loss, and
maintained higher levels of Vitamin C, total phenol content, total antioxidant capacity, and ascorbic acid
during storage. So, the use of chitosan coatings and the combination of essential oils and chitosan can increase
the storage time and maintain the quality characteristics of the fruit.
Keywords: Postharvest, Antifungal compounds, Antioxidant activity, Green mold
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