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Effect of Chitosan Coating on Quality of Strawberry Fruit
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Abstract: Stawberry fruit var. Toyonoka was coated with chitosan 0, 0.5, 1.0, 1.5 and 2.0 percent and then stored at
5° celcius. The results showed that, coating with chitosan 1.5 and 2.0 percent could maintain freshness better than non
coating fruit. This difference began on day 11 of storage. Moreover strawberry coated with 1.5 and 2.0 percent
chitosan showed less fungal infection than the uncoated one. Chitosan coating has no effect on quality such as skin

color, flesh color, total soluble solids, titratable acidity and flesh firmness of strawberry fruit.
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Table 1 Freshness and fungal infection of strawberry fruit var. Toyonoka coated with

chitosan and stored at 5° celcius.

Chitesan Freshness Fungal infection (%)
Concentration (%) 3 days 7days 11days 15days 3 days 7 days 11 days 15 days
0.00 » 4.91 3.42 2.22b 1.82b 0.00 2.22 10.00a  21.67a
0.50 4.95 3.43 2.14bc 1.80b 0.00 3.61 11.11a  21.11a
1.00 4,98 3.47 2.09¢ 1.76b 0.00 3.89 11.39a  20.28ab
1.50 4.95 342 2.50a 2.12a 0.28 0.83 5.00b  15.28bc
2.00 4.98 3.53 2.55a 2.16a 0.00 1.94 5.28b 13.61c
LSD, . 0.73 0.54 0.56 0.59 0.39 2.74 3.65 5.39
C.V. (%) 4.34 3.40 3.46 3.95 38.74 60.20 23.46 16.12

Means with different letters in the same column differ significantly (P < 0.05)
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Table 2 Chemical compositions of strawberry fruit var. Toyonoka coated with chitosan and

stored at 5° celcius for 7 days.

Chitosan Titratable Vitamin C Total soluble  Anthocyanins Firmness

Concentration (%) acidity (%) (mg/100 g) solids (%) (mg/100 g) (kg)
0.00 0.98 67.52ab 8.88 25.05a 0.07¢

0.50 0.96 66.37b 8.82 24.10a 0.08be

1.00 1.00 67.70ab 8.73 27.19a 0.14ab

1.50 0.91 68.57a 8.40 22.20a 0.10ab

2.00 0.90 69.03a 8.65 16.12b 0.15a
LSD, . 0.09 2.00 0.54 5.63 0.06

C.V. (%) 5.25 1.62 3.40 13.49 30.71

Means with different letters in the same columu differ significantly (P < 0.05)

Table 3 Chemical compositions of strawberry fruit var. Toyonoka coated with chitosan and

stored at 5° celcius for 15 days.

Chitosan Titratable Vitamin C Total soluble  Anthocyanins Firmness
Concentration (%) acidity (%) {mg/100 g) solids (%) (mg/100 g) (kg)
0.00 1.01 68.15 8.23abe 22.30 0.13¢
0.50 1.03 68.13 8.01bc 23.49 0.20ab
1.00 0.98 68.67 8.47ab 23.86 0.21a
1.50 0.99 67.63 7.83¢ 23.39 0.17abce
2.00 1.00 68.57 8.82a 23.25 0.14bc
LSD, . 0.06 4.70 0.59 4.85 0.00
C.V.(%) 3.15 3.79 3.95 11.46 20.38

Means with different letters in the same column differ significautly (P < 0.05)
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Figure 1 Fungal infection of strawberry fruit coated with chitosan stored at 5° celcius for 13 days.
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