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Effects of Coating with Cassava Starch and Citric Acid and Storage Temperature on Quality
and Storage Life of Lime (Citrus aurantifolia cv. Pan) Fruit
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Abstract

The combined effects of cassava starch and citric acid as coatings and storage temperature on the
quality and storage life of lime fruit were investigated. Fruit samples were dipped in 0.5% citric acid (control) and
coating with 0.7% cassava starch and 0.5% citric acid, 1.0% cassava starch and 0.5% citric acid or 1.3% cassava
starch and 0.5% citric acid, and stored at 7 °C, 10 °C or 30 °C. It was found the fruits coated with cassava starch
and citric acid had lower weight loss, a* (greenness), b* (yellowness) and chlorophyll  content than the control
fruits. The most suitable concentration of cassava starch and citric acid were 1.3% and 0.5%, respectively. Total
soluble solids (TSS) and titratable acidity (TA) tended to decreased thought the storage period. However, there
was no statistical difference in TSS or TA. The fruits could be stored at 7, 10 and 30 °C for 39, 30 and 24 days,
respectively.
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Figure 1 Effect of coating with cassava starch and citric acid (CA) on weight loss of lime stored at 7 °C (A), 10 °C
(B) and 30 °C (C).
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