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Effects of Salicylic Acid and Chitosan on Quality of Lime Fruit cv. Pan during Low Temperature Storage
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Abstract

The effects of salicylic acid (SA) and chitosan on the quality of lime fruit cv. Pan during low temperature
(5+1°C) storage were investigated. Lime fruits harvested at the commercial maturity stage were obtained from an
orchard in Phrom Phiram district, Phitsanulok province. They were divided into 4 groups: 1) control 2) dipped in 2
mM SA solution for 10 min 3) coated with 2% w/v chitosan solution and 4) dipped in 2 mM SA solution for 10 min
and coated with 2% w/v chitosan solution. After being air-dried, the fruits were packed in foam trays and wrapped
with polyvinyl chloride film. Then, the fruits were stored at 5+1°C, 88-92% RH for 30 days. The fruits were randomly
sampled every 3 days to determine peel color, disease incidence, weight loss, total soluble solids (TSS), titratable
acidity (TA) and consumer acceptance. The results showed that the chitosan coating was the best treatment for
maintaining the quality of lime fruit which had the lowest weight loss. SA dipping, chitosan coating and SA
combined with chitosan could delay peel color changes when compared with the control. However, the peel color
changes of those treatments were not significantly different. Moreover, SA combined with chitosan inhibited
chilling injury throughout the storage period at low temperature whereas treatment with SA or chitosan alone
resulted in chilling injury symptoms, such as surface pitting and browning on day 27 of storage, which was similar
to the control. However, all the treatments did not affect TSS, TA and consumer acceptance.
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Figure1 Effects of SA and chitosan on weight loss (A), peel color (B) and chilling injury (C) of lime fruit during

storage at low temperature for 30 days.
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