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Effects of Edible Coating on Postharvest Quality and Shelf Life of Fresh-Cut Cabbage
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Abstract

Due to enzymatic browning, fresh-cut cabbage has a short shelf life, affecting its quality and being
rejected by consumers. The study aimed to investigate the effects of edible coatings (Natacoat and Sucrose
fatty acid ester) on the postharvest qualities of fresh-cut cabbage. The experimental design was completely
randomized design. The cabbage was peeled, cut, and coated with 0.05% Natacoat, 0.5% Sucrose fatty acid
ester, or Control (distilled water), then dried and stored at 5°C. The results showed that coating with Natacoat
and Sucrose fatty acid ester provided better qualities in terms of external appearance, inhibited browning,
reduced weight loss, retarded respiration rate, and maintained higher firmness than the control during storage
(p<0.05). However, fresh-cut cabbage coated with Sucrose fatty acid ester had off-flavor after 8 days of storage.
These results indicated that the coating with Natacoat was more effectively maintained the quality of fresh-cut
cabbage, preventing an unpleasant smell, and was accepted by consumers and extending shelf life for 8 days
at 50C.
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