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Shelf life extension of carambola fruit using edible coatings
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Abstract

Carambola is a kind of tropical fruits, easily losing the fresh weight and quickly softening after harvest.
Carambola cv. B17 was coated with two types of edible coating materials prior to storage at 10°C, 90-95% RH,
compared to non-coated fruit (control). Coating treatments (1.5% Gustec® (sucrose-fatty acid ester) coating 1 %
chitosan coating) had significant effects on reductions of the fresh weight and vitamin ¢ losses and also delayed
peel yellowing, compared to control. There was no difference effect on fruit firmness between treatments
throughout storage period. Carambola coated with both edible materials had 21 days of acceptable storage life
while the storage life of control was by 15 days. However 1.5% Gustec coating apparently did not cover on the
carambola fruit completely that the coating scraps peeled out from the fruit in late stages of storage.
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Figure 1 Change in weight loss of carambola uncoated and coated with chitosan and gustec during storage at
10 °C.
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Figure 2 Change in a value of carambola uncoated and coated with chitosan and gustec during storage at 10°C.
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Figure 3 Change texture of carambola uncoated and coated with chitosan and gustec during storage at 10°C.
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Figure 4 Change of total ascorbic acid content of carambola uncoated and coated with chitosan and gustec

during storage at 10°C.
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