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Effects of hot water and chitosan on postharvest quality of Sapodilla (4rchras sapota Linn. cv.
Ma-Kok) fruits were studied into three experiments. For experiment 1, fruits were dipped in hot water
at 45 or 50 °C for five or ten min, dipped in distilled water as a control or coated with synthetic dye as
a traditional coating. For experiment 2, fruits were coated with chitosan at various concentrations of 0
(using distilled water as a control), 0.5, 1.0 or 1.5% (w/v) and compared to a synthetic dye. Fruits from
both experiments were then air dried and stored at room temperature (28 0C) for ten days. For
experiment 3, fruits were dipped in hot water at 45 °C for ten min (as the best condition from Exp. 1)
or coated with chitosan at 1.5% (w/v) (as the best condition from Exp. 2) or treated with both
applications, and compared to a control (using distilled water) and a synthetic dye. Fruit were then
stored at cool room at 12-16°C (65% RH) for four weeks. Quality assessments were determined during
storage. The experiment was conducted from December of the year 2004 to April of the year 2005.

Results showed that both hot water dip and chitosan coating could maintain fruit quality to
some extent, such as delaying fruit senescence by slowing down an incidence of fruit rot, keeping fruit
firmness, reducing weight loss and delaying the browning incidence of fruit peel compared to a control
at room storage temperature. Changes in internal qualities as shown by soluble solids content, titratable
acidity, pH and edible quality were varied and also affected by heat treatments and chitosan
applications, but not significantly different, as compared to the control. However, a combined
application between hot water dip and chitosan coating in Exp. 3 could also maintain fruit quality, but
gave less effectiveness than hot water dip or coating with chitosan alone. Furthermore, a synthetic dye
could also delaying fruit senescence, and showed slightly higher effectiveness than hot water dip or
coating with chitosan alone at the same storage temperature.

In this study, therefore, coating with chitosan at 1.5% (w/v) alone or hot water dip at 45°C
for ten min alone appeared to be the most suitable condition for retaining fruit quality, respectively, for
both storage temperatures. A synthetic dye treatment may possibly be contaminated with toxic

substances therefore it was not recommended.





