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Figure | Total Calcium contents in the pulp and core of Queen (A) and Smooth cayenne

(B) pineapples at harvest
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Figure 2 Internal browning of Queen (2A) and Smooth cayenne (B)
pineapples after storage at 10°C for 14 and 21 days
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Effect of Chitosan on the Antifungal Substance Production
of Lasiodiplodia sp. in Pre and Postharvest Longan Fruit cv.
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