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Abstract

The strawberry fruit is considered very delicate and highly perishable. The most important
problems are in packaging, transportation and storage. The demand for new packaging and technologies
that minimize damage to the environment has increased considerably. Biodegradable coatings are inserted
in this context due to their gelling properties in the presence of polyvalent cations. In fact, several
polysaccharides and derivatives have been tested as edible coatings. The objective of this study was to
evaluate a new design of the packaging with the association of edible coatings on postharvest storage of
strawberry fruits. Fresh strawberries, Albion variety, were harvested in Nova Friburgo/RJ and split in two
lots. The first lot was immersed in water and second lot was immersed in alginate film solution. Both
treatments were stored in common packing and in new design packaging in cold chamber at 5 °C (+
1°C).The following analyzes were performed: total titratable acidity (TTA), pH, total soluble solids (TSS),
weight loss, instrumental colour (L, a * and b *), instrumental texture and total anthocyanins with three
samples per treatment in duplicate. The samples were analyzed on the day of harvest, 3 rd, 7", 10" and 15"
days of storage. The statistical analyses were performed using the programme Statistica 7.0, analysis of
variance (ANOYA) and the Fisher test with p <0.05. The pH, TTA, TSS and total anthocyanins indicated
significant differences (p <0.05) among the different packaging used for the storage of 15 days. The sodium
alginate coating was the main factor for the fruits reach 15 days of shelf life. There were significant
differences for the results of colour "L", "a*", texture and weight loss, both between the different packages
and between days of storage. The packaging designed for strawberry showed 87% mass loss less than that

of conventional packaging used.



