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Abstract

TE166508

The objective of this research was to study the effect of chitosan and combined
application of chitosan and sodium bicarbonate on shelf life and quality of sapodiila.
Green (151 B-C), Yellow-green (153 C-D) and Yellow (163 B) sapodilla fruits were coated
with 0.5, 1.5 and 2.5% (w/v) chitosan and then kept at 1542°C (505 %RH) and 30+2 °C
(6015 %RH). The results revealed that sapodilla coated with 0.5 and 1.5% chitosan
effectively not only delayed weight loss, firmness I(.)ss and color change during storage
but also maintained the good quality. Soluble solids, titratable acid, tannin and reducing
contents were no significant difference between coated and non-coated treatments. The
similar trends were also found when coated with a combination of chitosan and sodium
bicarbonate (2% wiv). The results indicated the potential use of chitosan and
chitosan/sodium bicarbonate to extend shelf life of sapodilla, particularly keeping at
15+2°C (50+5 %RH). Rates of decay for sapodilla coated with chitosan (1.5 %) and
combine'd‘ chitosan (1.5 %) and sodium bicarbonate (2 %) were significantly reduced to
about 25 % and 86 %, respectively, as compared to the non-coated control.
Furthermore, chitosan coated fruit had higher sensory evaluation on scores than non-

coated fruit.





