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Table 1 Concentration of coating and antimicrobial agents used in the study of tomato shelf life.

Concentration of coating and antimicrobial agents

Treatment
Chitosan (%) Nisin (IU/g film) Eugenol (ppm)
Control - - -
Chitosan 1.5 - -
*Trtl 1.5 10,000 1,000
Trt2 1.5 10,000 10,000
Trt3 1.5 10,000 15,000
Trt4 1.5 10,000 20,000

Note * The concentration of nisin and eugenol from disc agar diffusion
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