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Study of edible coating and controlled atmosphere on pro%oﬁg storage life of lime
(Citrus aurantifolia} was investigated. Lime fruits were 4stored under controlled atmosphere
conditions as 5% O,,-10% O,, 1% CO, + 5% O,, 1% CO, + 10% O,, 5% CO, + 5% O, and 5%
CO, + 10% O, at 10°C (90-95% RH). The results showed that lime fruits stored under 1% CO, +
10% O, were delayed peel color changes, disorder, abnormality, total soluble solids, titratable
acidity and reduction of weight loss and respiration rate. While lime Afruits stored under 5% O,
were delayed as physiological changes similar as fruits stored at 1% CO, + 10% O, condition
except the respiration rate and weight loss. Lime fruits were dipped in 0, 0.5, 1.0, 2.0% sucrose
fatty acid esters and chitosan, then stored at 10°C (90-95% RH) in the application of edible
coating. 1t was found that lime fruit dipped in 1.0% sucrose fatty' acid esters reduced in weight
loss and color change while delay of color changes, disorder, abnormality was observed in 1.0%
chitosan dipped fruits. Moreover, we found that using high concentration (2%) of sucrose fatty

acid esters or chitosan revealed peel browing of lime with scald and off-flavor was observed.





