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Chemical Qualities of Lime Fruit
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Abstract

This research aimed to study the effect of alginate edible coating and storage temperature on the
physical and chemical qualities of lime cv. Pan. The lime fruits were dipped in 0, 1, 2, 3, and 4% sodium
alginate solutions for 1 min. They were air-dried and packed in polyethylene plastic bags and then stored at 4
and 25°C. The lime fruit dipped in alginate coating and stored at 4 and 25°C showed delayed weight loss,
compared to the control lime. The lime fruit dipped in 4% alginate coating and stored at 25°C for 10 days had
the lowest weight loss by the L*, firmness, and titratable acidity at 61.09, 0.67 N, and 8.46%, respectively. The
lime fruit with alginate solution was the most effective in extending the postharvest life at 4°C for 35 days.
While the untreated lime fruit stored at 4°C had the highest influence on weight loss (9.13%). The lime fruit
dipped in 4% alginate coating had a significant effect on the level of weight loss, which was lower in the lime
fruit dipped in weight loss (1.97%) compared to those dipped in alginate coating at 4°C. The lime fruit coated
with 4% alginate solution had L¥*, firmness, and titratable acidity of 60.14, 0.48 N, and 8.86%, respectively. The
data revealed that applying an alginate coating maintained quality and extended the storage time of lime fruit
at 4 and 25°C.
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Figure 1 Changes in L* (A, B), weight loss (C, D), firmness (E, F) and titratable acidity (G, H) of lime fruit coated
with 0, 1,2,3 and 4% alginate during stored at 25 and 4°C for 10 and 35 days



