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Effect of chitosan coating on qualities of fresh-cut green papaya
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Abstract
Effects of chitosan coating at 0.25, 0.5 and 1.0% on quality changes of fresh-cut green papaya during
storage at 7 °C for 9 days was studied and compared with control which dipping in distilled water. Changing in
weight (% weight loss), shear force and microbial contamination were determined. The results showed that coated
sample at 0.25% chitosan could delay water loss during the 6 days of storage while at 0.25% chitosan could
suppress the microbial growth (total plate count and Escherichia coli ) better than that of other treatment of
chitasan and control, respectively.
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Figure 1 Effect of chitosan coating on weight loss (A); Firmness (B) of fresh-cut green papaya cv. Khake Dam

during storage at 7°C.
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Figure 2 Effect of chitosan coating on inhibition of total microorganism (A); Escherichia coli bacteria (B) of fresh-
cut green papaya cv. Knhake Dam during storage at 7°C.( - - - is a detection limit; 2.4 log,,CFU/Q)
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