Agricultural Sci. J. 38 : 5 (Suppl.) : 225-228 (2007) 2. el N 38 : 5 (WLAR) : 225-228 (2550)

a o

mqmuﬁué’nmmmmﬁamﬁﬁm%‘@uﬁ’:ﬁ’\")ﬂﬂqstﬂaﬂuﬁué’mauwsﬂ

Q

Shelf life of tomato coated with antimicrobial coating
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Abstract

Microorganisms are one of the most important factors causing fresh tomato deterioration. Therefore, the
antimicrobial coating is significant for shelf life extension of fresh tomatoes. The objective of this research was to
study the effect of natural antimicrobial agents incorporated with edible coating on shelf life of tomato. The
efficiency of combined antimicrobial compounds was studied using the 2X2 factorial in completely randomized
design: 2 levels of nisin concentration (1,000 and 10,000 1U/ml), and 2 levels of eugenol or thymol concentration
(500 and 1,000 ppm). The antimicrobial activity of combinded compounds was determined using the disc agar
diffusion method. The results revealed that 10,000 IU/ml nisin and 1,000 ppm eugenol had the most efficiency to
inhibit microorganism. For the study of tomato shelf life, tomatoes were prepared by coating with antimicrobial
agents incorporated with 1.5% (w/v) chitosan solution stored at 2532°C and 6515%RH. It was showed that the
optimum antimicrobial agents used for tomato coating was 10,000 [U/g nisin film and 15,000 ppm eugenol. This
antimicrobial coating could delay the color change on surface and reduced percentage of deterioration. The
firmness and total titratible acidity of tomato during storage time were 60.77-65.00 N and 0.20-0.37%, respectively.
The shelf life of tomato with antimicrobial coating was 21 days whereas non-coated tomato only had shelf life of 14
days.
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Table 1 Concentration of coating and antimicrobial agents used in the study of tomato shelf life.

Treatment Concentration of coating and antimicrobial agents
Chitosan (%) Nisin (1U/g film) Eugenol (ppm)
Control - - -
Chitosan 1.5 - -
*Trt1 1.5 10,000 1,000
Trt2 1.5 10,000 10,000
Trt3 1.5 10,000 15,000
Trtd4 1.5 10,000 20,000

Note * The concentration of nisin and eugenol from disc agar diffusion
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