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Antimicrobial Activity of Chitosan and Gum Arabic Edible Coating Against Pathogenic and Spoilage
Bacteria in Fresh-cut Mango (Mangifera indica L.) During Storage at 5 °C
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Abstract
This research was to study the impact of chitosan and gum arabic edible coating on quality and safety
aspects of fresh-cut mango. Coated fresh-cut mango with 0.25% chitosan and 5.0% gum arabic and uncoated
(control) were inoculated with Erwinia sp. and Escherichia coli TISTR 780 (0.1 ml for every fresh-cut, the level of
10° CFU g'w). All treatments were packed in polypropylene plastic boxes and wrapped with nylon low density
polyethylene and stored at 5 °C, 90% relative humidity (RH). It was found that coating fresh-cut mango with 0.25%
chitosan and 5.0% gum arabic resulted in the decrease of Erwinia sp. and Escherichia coli TISTR 780 population
on fresh-cut mangoes by day 6 decreased 4.49 log CFU g and 4.50 log CFU g, respectively, whereas in
uncoated fresh-cut mango. Erwinia sp. and Escherichia coli TISTR 780 increased to 6.40 log CFU g™ and 6.36
log CFU g'1, respectively. Chitosan and gum arabic coating significantly (p<0.05) reduced Erwinia sp. and
Escherichia coli TISTR 780 on fresh-cut mango.
Keywords: chitosan, gum arabic, microorganism
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Fig. 1 Behavior during storage at 5 °C of Erwinia sp inoculated on to fresh-cut mango at level approximately 5
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Fig. 2 Behavior during storage at 5 °C of E.coli inoculated on to fresh-cut mango at level approximately 4
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