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Effect of edible coating on storage life of Lime
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Abstract

The effects of two types of edible coatings on postharvest quality and storage life of Lime (Citrus
aurantifolia Swingle) were investigated. Lime were coated with 0.5, 1.0 and 2.0% chitosan or Gustec (sucrose-fatty
acid ester) and then stored at 10°C, 80-85% RH. Coating treatments had a significantly effect on the retention of
peel color and reduced the weight loss and disease growth compared to the control. The results showed that
1.0% of chitosan or Gustec was the proper concentration for lime coating, while the 2.0% coating showed the peel
injury by developed surface discoloration and off-odor after 28 days of storage. The storage life of lime was
extended from 35 days to 49 days with two types of edible coatings with proper concentration.
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Figure 1 Change of hue angle in lime coated with chitosan and Gustec during storage at 10°C.
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Figure 2 Change of weight loss in lime coated with chitosan and Gustec during storage at 10°C.
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Figure 3 Change of decay incidence in lime coated with chitosan and Gustec during storage at 10°C.
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