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Abstract

The aim of this research was to study the effect of edible coating with alginate and calcium chloride
on postharvest quality of strawberry fruits during low temperature storage. Strawberry fruits cv. Paratchatan
80 were harvested at 70-80 percent color break. Strawberry fruits were cleaned by soaking in 100 ppm of
ozonated water for 30 second and coated with single solution of alginate (0.25,0.5,1.0%), calcium chloride
(2%CaCl,) or the combination coated with 2%CaCl, solution and alginate solution (0.25,0.5, 1.0%). All fruits
were air dried and packed in clamshell tray and stored at low temperature (5+2°C,80%RH) for 15 days and
then transferred to ambient temperature (25+2°C,65%RH) for 2 days. Results showed that all coated
treatments with alginate in single solution treated or combination treated had effectively delayed weight loss,
mold development, maintained postharvest quality and extended shelf life of strawberry fruits during low
temperature storage. Fruits coated with 0.5% alginate combination 2%CaCl, showed the best quality and

extended shelf life for 17 days while the control had 10 days shelf life.
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(Table 1)

Table 1 Color change expressed by L* and a* values of strawberry fruit coated with alginate and CacCl,

during storage at 5+2°C,80%RH for 15 days and transferred to 25+2°,65%RH for 2 days.

Treatment Day0 5°C15D 5°C15D +5°C 5D
L* a* L* a* L* a*

Control 43.40bcd 20.81abc  39.66bc 13.72 b 36.93bc 13.22¢
Ozone 100ppm 45.03bc  23.18ab  40.12bc 18.24 a 37.54bc 18.92ab
Al 0.25% 45.60b 22.46abc  40.59b 14.84 ab 35.59c 18.07ab
Al 0.5% 41.04d 19.07bc  37.87c 16.48 a 35.13c 20.34a
Al 1% 41.82cd  18.06c 39.12bc 14.56 ab 35.70c 17.46abc
CaCl, 2% 43.26bcd 22.11abc  40.53b 17.74 a 37.44bc 17.79ab
Al 0.25%+ CaCl, 2% 50.12a 18.45¢c 41.64b 16.52 a 39.19b 16.31abc
Al 0.5%+ CaCl, 2% 46.08b 21.26abc  41.70b 17.23 a 39.44b 16.36abc
Al 1%+ CaCl, 2% 42.04cd  23.66a 44 .44a 16.70 a 42.29a 14.45bc

*Mean with the same letters within columns are not significant differences at P < 0.05 using DMRT.
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Table 2 Titratable acidity (TA), total soluble solids (TSS), vitamin ¢ content, firmness and shelf life of
strawberry fruits coated with alginate and CaCl, during storage at 5+2°C,80%RH for 15 days and transferred

to 25+2°,65%RH for 2 days.

Treatment TA TSS Vitamin C Firmness Shelf
(%) (%) (mg./100g fw.) (Newton) life
5C15D 5°C15D  5C  5°C15D  5°C sc15D  sc  sc15  (days)

+25°C2D 15D +25°C2D 15D +25°C2D 15D +25°C2D

Control 0.94 bc* 0.83 ab 9.53bc 9.83d 54.85a 53.51de 167 c 1.57d 10c
Ozone 100ppm 0.96 bc 0.74 b 9.27 cd 10.83 b 53.96 a 53.98 becd 2.16 b 1.77 bc 15b
Al 0.25% 079 ¢ 0.89 ab 9.80 b 1040 ¢ 53.73a 5391cde 216b 1.67 cd 15 b
Al 0.5% 0.96 bc 1.00 a 9.23cd 1143 a 53.96 a 53.89cde 216b 1.77bc 15b
Al 1% 1.00 b 0.74 b 9.00de 10.63bc 5349a 54.35bc 216 b 1.86bc 15b
CaCl, 2% 122 a 0.78 b 9.73 b 10.67 b 5438a 55.02a 2.06 b 1.77 ¢ 10c¢
Al 0.25%+ CaCl, 2% 0.87 bc 0.72 b 10.73a 10.73 b 5469 a 53.68 de 2.06 b 157 c 15 b
Al 0.5%+ CaCl, 2% 0.81c 0.78 b 11.10a 10.80b 5453 a 54.49 ab 245 a 2.06 a 17 a
Al 1%+ CaCl, 2% 0.85 bc 0.72 b 8.80 e 9.56 e 5347 a 5340e 245 a 1.96ab 15b

Note : Quality at day 0, TA=0.90%, TSS =10.5%, Vitamin ¢ =53.87 mg/100g Fw.), Firmness =2.45 Newton.

* Mean with the same letters within columns are not significant differences at P < 0.05 using DMRT.
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