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Effect of Chitosan Coating on Postharvest Quality of ‘Xichu’ Persimmon
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Abstract

The objective of this research was to study the effect of chitosan coating on postharvest quality of
persimmon cv. Xichu. Fruit were dipped in 0, 0.5, 1, 1.5 and 2% chitosan solutions and stored at 10°C (80% RH).
The results showed that persimmon treated with 0.5% chitosan gave the best result with less percentage of weight
loss, maintained firmness, was able to prolong storage life for 12 days and the quality of fruit was also acceptable
by the consumer. However, the color of persimmon and total soluble solids content of all coated treatments were
not different from the control.
Keywords: prolong storage life, chitosan, persimmon
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Figure 1 Effect of chitosan coating on the weight loss, fruit firmness and total soluble solids of ‘Xichu’ persimmon

during storage at 10 °C.
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Figure 2 Effect of chitosan coating on the L*, a*, b*, c* and h° values of ‘Xichu’ persimmon during storage at
10 °C.
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Table 1  Effect of chitosan coating on the fruit appearance (severity index) of ‘Xichu’ persimmon during storage

at 10 °C.
Days after storage

Treatment

0 2 4 6 8 10 12 14
Control 5.00 4.83 467a" 4.67 a 450 a 3.17b 250 b 1.67Db
Acitic acid 1.0% 5.00 4.50 2.83b 2.83c 267b 267b 2.00b 1.33Db
Chitosan 0.5% 5.00 5.00 5.00 a 5.00 a 4.67 a 450 a 4.00 a 3.00 a
Chitosan 1.0 % 5.00 5.00 483 a 4.67 a 417 a 3.83ab 2.83b 1.33Db
Chitosan 1.5% 5.00 4.67 4.50 a 3.83b 3.50 ab 3.17b 2.33b 1.00 b
Chitosan 2.0 % 5.00 4.67 4.67 a 450 a 3.67 ab 3.33b 2.33b 1.50 b
F-test ns ns * * * * * *
CV% 0.00 8.14 15.63 12.38 25.04 26.47 27.04 25.28

"Means in the same column followed by different letters are significantly different (P < 0.05) by DMRT.
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