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Edible coatings with varying types (pectin, xanthan gum, and sodium caseinate)
and concentration (0.3% and 0.5% (w/v)) were applied to minimally processed carrot
sticks and determined by sensory evaluation. The carrot sticks coated with 0.3% xanthan
gum solution and 0.5% pectin solution were more acceptable than that of caseinate
coatings. The processed carrot sticks were dipped in four coating solutions containing
0.3% xanthan gum and 0.5% pectin solution ; with or without 0.2% tocopherol acetate
(vitamin E) and 0.2% calcium lactate, dried and then stored at 4-5°C for 14 days. The
result indicated that the coatings were effective in maintaining quality and retarding
white discoloration during storage. The vitamin E and calcium contents of the coated
carrot sticks were increased about to 3.7-4.3 and 34 %, in relation to the control
product. Edible coatings also improved sensory attribute of crispness of carrot sticks for
4-day storage. Addition of calcium lactate increased the effectiveness of the coating by

delaying aerobic bacteria apparition.





