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Applica of CeloFresh Edible Coating Solutions for Extending Shelf Life and Maintaining Quality of
Strawberry cv. Phrarachatan 80
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Abstract

Strawberry fruits deteriorate rapidly and are susceptible to microbial spoilage. Using edible coating
solution can extend shelf life and maintain quality of strawberry fruit. Strawberry fruits were cleaned with tap water
and removed calyx before dipped in 100 ppm NaOCI solution for 3 min. following and then dipped in 2% calcium
chloride + 1% ascorbic acid + 0.25% citric acid solution for 2 min. and then in cold water for 1 min. Air-dried fruit
were coated with CeloFresh edible coating solution compared with non-coating as a control treatment. 150 grams
of fruits were packed in plastic tray and wrapped with polyvinylchloride film before stored at 5+1°C, 95+5%RH for
12 days. Non-coated and coated fruits had the storage life of 8 and 12 days, respectively. Non-coated fruits had
slightly lower freshness scores, texture scores and firmness than the coated fruits. Additionally, non-coated fruit
had unacceptable browning scores at the cut surface of calyx and fruit incidence occurs after stored for 12 days.
Coated fruits had acceptable browning scores and no fruit rot found throughout the period of storage. They
coated fruits still had lower weight loss and less color change from white to red than non-coated fruits. There were
no statistically significant differences between non-coated and coated fruits with respect to TSS, TA and TSS/TA.
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Figure 1 Visual appearance in terms of freshness (A), browning at cut surface of calyx (B), texture (C) and fruit
rot (D) of non-coated and coated strawberry stored at 5+1 oC, 90+5% RH for 12 days
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Figure 2 Change of weight loss (A) and firmness (B) of non-coated and coated strawberry fruits stored at 5+1 cC,
90+5% RH for 12 days
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Figure 3 Change of +a*-value (A) and total anthocyanin (B) of non-coated and coated strawberry fruits stored at
5+1 OC, 90+5% RH for 12 days
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