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A b ~ h C t  : Pear fruit cv. Yokoyama Wase was coated with palm oil, emulsion of oil in water (1 : 4 , l  : 9 and 1 : 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 temperahue (30 f 2°C) and 85% ~lativehumidity. Coating fruits with 1 .O% chitosan extended storage life 

to 12.7days. Coatingihitswithemulsion 1 : 4, palm oil and 1.5% chitosanprolonged the storage life to 11.5,10.3 and 10.2 

days, respectively compared to that of ~ n ~ e a t e d  fruit which was 10.0 days. Emulsion ratios 1 : 9,l : 19 and 2.0% chitosan 

reduced storage life to 9.0 days. Coating fruits with I.@? 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 untreated pears. Coating fruits with palm oil and emulsion (1 : 4) had brown pulp and off 

tlavow. 

unfinde : n i r a R ' s u i i ? ~ n n ~ ~ u ~  Yokoyama Wase #au~ifiudi& im:mri?fioh ( ~ i ~ u ! u ~ i )  uo9ii11'u 
hn'ulm:& !u~fi..nhu 1 :4,1: 9un;l: 19 hu!fitm~tbu~~n%!*ltoo~itn~rri~n:~iu!p1~~11~1~ o.s,l.O, 1.5 

2 
ttn: 2.odoi~~9s"urr~1unpio~n~:n1~1tteiaili!d~~uJ'n~111~d~~~~~H'~~ (30f2 ~~mtvn tquf l )  n a i ~ ~ ~ X ' u + w ~  
85 doilJUi P ~ R H I ~ ~ ~ L ~ ~ B U & # ~ O ! W I B I L ~ % U  I doildu9s"Liqnisi8uinviuiu 12.7 j~ d ~ u ~ n n i d d i ~ i i ~ u h u  

~ i r  GGainiubniau i : 4 ~ i h d i ~ ~  iioz!nlfiiivu 1.5 ds~usi i ioiyni~~8uJ'n~~u~u 11.5, 10.3 un: 10.2 i u  
P~IU~I~U~BL~UYLGUY;~H~~I~~I~~~~I~"~YZ~~~~~Y~'~PII!~;UIU 10.0 a'w wnnid~t~l~suijahunir5o~'nhdp9~1 

' nrn%t~n"~~?w ncuatnnr~rcli~mi uni?incli~cldu~~n ti ~.t%u~'Ond 50200 

' Department of Hortculture, Faculty of Agriculture, Chiang Mai University, Chiang Mai 50200, Thailand. 



Index words : %PIIPILL~U miieusawn nis~nnisnfilduiiua nit 
Chitosan, Fruit Coating, Portharvest mangement, pear 

tfld (mpr@31ia ~ a k a i )  i 8 ~ b % i 3 l ~  
R' IL fp  Rosaceae ~ l t t ~ ~ ~ ~ ~ ~ l ~ t t l l d ~ d ~ n f f  
dii7q!&qu 2 au '~  ?kid mif qlrd (common 

A d  I 
pear or European pear) tm:fllifh l l i ~ n i n q l ~ u  
l l i ~ m d i ~ t ~ u  (Chinese pear or Japanese pear or 

Asimpear) nid~u13uniiffniuisnd~nttn:~~ 
wawfl'fl7iluds:mn?mu~#iuni~d~tn~u~W'd~n 
i8~n13(;, (d?li~:na:,2537 ; Westwood, 1978) 

d w  
tdwuil~mdiiYqlf oioiqnistnusn$~i~~~nis 
d d  ' d w  
mumuadu t~ofiiuitnusn~i%uW'o~t"uutdos~ 

1 
~ I J ~ ~ ~ ~ M ~ Q J Q ~ I ~ ~ I W ~ I U  Q:w~QlflIJi~O~n 
tdiuuiflu~iimianiodiimini4udiii ( h t e d  

s c r  A' 
browningorwatercore) iin~ioin15~~dn6rlnoiuo 
luwntflupaq (Flesh spot decay) tflumcqld 
qaniwaaa.roci~~sa~t~a! i t f luf f#o~nisvo~ 

W 4 d  
mniR tm:fuilnn (aqswr, 2541) ~~;UQ~unaiu 
htfiuffr:lo.ainir kn i sn  kmriifui$uald 

d w  
aui:m tdoii~oiqnismusnv1 iinrnRnirqql 

d d 
iduwihnistnutnua 8 9 ~ 1 ~ 1 5 Q ~ l ~ # ~  niuz ttn: 
e+a .4 A s  aanis~uswwuu~~n'uwn~fifoni~tn~ouGawn~~ 
4 i ? ~ f l l 3 i t 7 ~ ~ ~ i i ?   en-~ehoshua et al. (1985) 

siuciui imstn~ouw'~wn~fit~un~snau~u 
94 d usrmmffniulu wnb equ wniiiln'ociln s ~ i l ~ o i q  

d w  d 
fiiainnuq Yokoyama Wase e inyb 

imuilnssniswnasuiit~ di~nottittdu t q ~ ? ~  
~ u 4 h a . i  ci.ruidqiuri~urr~ apiinns.anisrnnac 
niulwna:mnrmsffinmi uwi?wui~ut3usl~i 
l~urnuud.ruocyau'3ln3qni5nnaq %wadi 



- oi yms~iiuinln 
- n'nuazdmngiiuuon w"aisaiwinnis 

L ~ I ~ U  ~np1azGnPln5F;ii.aq liu iiawni 3 Ini i  
a 

mua i iazdi  
- doii~uinis~qji3Iuli'i~od'n 

9 B - nalulldul& in%nu%%mso4 MetekHunter 
springuuia 10 WIaniu iinp1t~znid14idu cone 

shapcriiddiu!#iindaui~u?~ans'u Y Y  

-mslii~~i~o~imin~uidowaaid f i m u n ~ ~  
duszriunziiuu A$ 

5 = i ~ ~ ~ ~ i f i 1 ~ 1 U 6 & P t ~  1-20 ~d~ii&(R( 
1 

4 = iiin~6mia1uiu~wa 21-40 idoii4ui 
2 

3 = l i i ~ ~ d a i a ~ u l u o w a  41-60 n ~ o i l g u ~  
2 = ~iia~&mia~ulu"wn 61-80 do6~u.'  
1 = iiim~iimaluldowa =-so ~doii4udi 

Hand refractometer 

-~?UI~U?~I%.J$ % ~ U ? ~ ~ ~ I ~ ~ ~ ~ A O A C  (1990) 
-ds:liIuqamnrnsdszainKuw'.~ Inu 

~$I;IIROU%J 



Table 1 Storage life of pear fruit stored at room temperature (30 f 2" C). 

Treatments Storage life (days) 

Control 

Palm oil 

Emulsion ratio 1 : 4 

Emulsion ratio 1 : 9 

Emulsion ratio 1 : 19 

Chltosan 0.5 % 

Chitosan 1.0 % 

Chitosan 1.5 % 

Chitosan 2.0 % 

LSD o..s 
Id4 

C.V. (%) 8.3 1 

Means in column with different superscripts differ significantly at P 5 0.05 
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Table 2 Physico-chemical quality of pear fruits stored at room temperature (30 k 2" C) for 9 days. 

Treatments Weight Firmness Total soluble Total acidity VitamlnC 

(%I 6g.I solids (%) (%I (mgJ100 g) 

Control 3.74 ' 3.98 10.46 0.45 ' 1.97 bC 

Palm oil 2.83 5.40 ' 9.90 0.26 * 2.52 

Emulsion ratio 1 : 4 2.83 btd 5.11' 10.00 0.26 " 2.16" 

Emulsion ratio 1 : 9 2.73 btd 5.16 ' 10.00 0.25 1.11 * 
Emulsion ratio 1 : 19 3.54 ' 4.13 10.67 035 1.54" 

Chitosan 0.5 % 3.29 *' 4.02 10.40 0.45 ' 1.54~ 

Chitosan 1.0 O h  2.16~ 538 ' 10.51 036 *' 1.60" 

Chitosan 1.5 % 3.00 5.00 ' 10.53 0.41 * 1.66" 

Chitosan 2.0 % 2.47 4.70 * 10.07 032 kd 3.50 ' 

8.,5 
0.90 0.67 ns 0.04 0.84 

C.V. (%) 17.79 997 18.41 25.03 

Means in column with different superscripts differ significantly at P 5 0.05 
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