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Effect of Emulsion and Chitosan Coating

on Postharvest Quality of Pear (Pyrus pyrifolia Nakai)
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Abstract : Pear fruit cv. Yokoyama Wase was coated with palm oil, emulsion of oil inwater (1:4,1:9and1:19)
using egg yolk as emulsifier, and 0.5, 1.0, 1.5 and 2.0% chitosan solutions. The coated fruits were stored in cardboard
boxes atroom temperature (30 1 2° C) and 85% relative humidity. Coating fruits with 1.0% chitosan extended storage life
to 12.7 days. Coating fruits with emulsion 1 : 4, palm oil and 1.5% chitosan prolonged the storage life to 11.5, 10.3 and 10.2
days, respectively compared to that of untreated fruit which was 10,0 days. Emulsionratios 1:9, 1 : 19 and 2.0% chitosan
reduced storage life t0 9.0 days. Coating fruits with 1.0% chitosan minimized weight loss, firmness and changing of skin
colour. There was no significant difference in total soluble solids, vitamin C, titratable acidity and acceptability of taste
panels between coated and unireated pears. Coating fruits with palm oil and emulsion (1 : 4) had brown pulp and off

flavour.
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Table 1 Storage life of pear fruit stored at room temperature (30 £ 2° C).

Treatments Storage life (days)
Control 10.0°¢
Palm oil 103"
Emulsion ratio1 : 4 11.5*
Emulsionratiol: 9 9.0°¢
Emulsion ratio 1: 19 9.0°
Chitosan 0.5 % 9.2°
Chitosan 1.0 % 12.7°
Chitosan 1.5 % 10.17%
Chitosan 2.0 % 9.0°
LSD aes 144
C.V. (%) 8.31

Means in column with different superscripts differ significantly at P < 0.05
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Table 2 Physico-chemical quality of pear fruits stored at room temperature (30 + 2° C) for 9 days.

Treatments Weight Firmness Totalsoluble  Total acidity VitaminC
(%) (kg.) solids (%) (%) (mg./100 g.)
Control 374" 3.98" 1046 045" 1.97™
Palm oil 2.83% 540" 9.90 0.26“ 2.52"°
Emulsionratio1:4 2.83> 5.11° 10.00 0.26% 2.16"
Emulsion ratio1: 9 2.73% 516" 10.00 0.25¢ 1.11°
Emulsion ratio 1 : 19 354 4.13"° 10.67 035 154
Chitosan 0.5 % 329" 4.02° 10.40 045" 1.54¢
Chitosan 1.0 % 2.16¢ 538" 10.51 036" 1.60%
Chitosan 1.5 % 3.00 ¢ 5.00° 10.53 041™ 1.66“
Chitosan 2.0 % 247 470" 10.07 0.32 " 3.50°
LSD 0.90 0.67 ns 0.04 0.84
C.V. (%) 17.79 9.97 25.03

- 18.41

Means in column with different superscripts differ significantly at P <0.05
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