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The effect of surface coating aind packaging with modified atmosphere on the

quality and life of orange fruit
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2Associate Professor, Bio systems engineering; r.tabatabaei@sanru.ac.ir

ABSTRACT

Today, keeping the fruits-and vegetables in the world in the long run, so that the quality and novelty of the
product are preseryed,fis one of the most important indicators of post-harvest use. To this end, the use of natural
coatings plays an |mportant role in place of hazardous chemical coatings. In the present study, the effect of packed
with modified atm‘osphere on the quality and properties of orange fruit, using two gas mixtures (75% N2, 15%
CO02, 10% OZ@nd 88% N2, 4% CO2, 8% 02), Edible coatings of chitosan (concentration 0.5 and 1%), fungicide
coating (benomyl) and fruit wax (traditional solution) were compared with non-coated samples. The fruits were
placedina‘refrigerator at 4 ° C and the pH, soluble solids content, The concentration of vitamin C and fruit weight
loss “pércentage were investigated in a completely randomized design with factorial experiment in three
replications in the period of 30 and 60 days. The results of the data analysis showed that using chitosan 1% as
surface coating with gas composition(75% N2, 15% CO_, 10% O,) Due to more CO; and less respiration, they are
more suitable and have better qualitative properties over the course of storage than other pretreatments.The use
of chitosan coating with 1% concentration reduced the loss of juice loss compared to other coatings,thus
preventing higher pH than fungal contamination. In general, keeping products in packaging with modified
atmosphere will keep the quality of products more stable and longer.
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Figure 1. The effect of each coating and gas injected on the average soluble solids content of uice at different
storage periods. -
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Table 2. The effect of coating type and gas composition injec ng storage on soluble solids(Tss).
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Table 2. Effect of storage period and type of coating’on percentage of weight loss of orange fruit.

Shahed N N 1¢ 1C 0.5C 05C Day
MAP2 MAP1 MAP2  MAP1 | MAP2 ~ MAP1
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Figure 2. The effect of each coating on the average percentage of fruit weight loss in different storage periods.
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Table 4. Effect of gas composition and type of coating on orange juice
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Fig\' +The effect of each coating on the average of fruit juice pH in different storage periods.
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