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Effect of salicylic acid dip and chitosan coating on postharvest life of sapodilla
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Abstract

Sapodilla (Achras sapota Lonn.) was treated with 0.01% salicylic acid dip and 1.5% chitosan coating
stored at room temperature (302 °C, 605 %RH) for up to 9 days. The effectiveness of the treatment was
assessed by evaluation their impact on the following parameters : fungal decay incidence, loss of weight, firmness,
external color, pH, titratable acidity, soluble solids and reducing sugar content. The activity of
pectinmethylesterase (PME), one of a major cell wall degrading enzymes, was also measured during sapodilla
fruit storage. 1.5% Chitosan coating was effective in decreased change of titratable acidity and decrease activity
of PME compared to untreated fruit. Combined 0.01% salicylic acid dip with chitosan coating markedly slowed the
ripening of sapodilla as show by the retention of firmness and reducing sugar content. To a lesser extent titratable
acidity, color, pH, soluble solid content and PME activity were also affected by combined salicylic acid dip and
chitosan coating.
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Figure 1 Percentage of titratable acidity (A) and activity of pectinmethylesterase (PME) (B) of sapodilla (Achras
sapota Lonn.) was treated with 0.5%, 1.0% and 1.5% chitosan coating stored at room temperature (3012 °C,
6015 %RH) for up to 9 days
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Figure 2 Texture change (A) and reducing sugar content (B) of sapodilla (Achras sapota Lonn.) was treated with
0.01%, 0.05% and 0.1% salicylic acid dip and 1.5% chitosan coating stored at room temperature (3012 °C,
6015 %RH) for up to 9 days
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