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Preservation of sapodilla by coating with chitosan and sodium bicarbonate
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Abstract

In order to improve storage life of sapodilla, the effectiveness of chitosan on quality maintenance of
sapodilla was investigated. The yellow-green fruits were treated with chitosan (0.5, 1.5 and 2.5% w/v) and then
stored at 15 °C (505 %RH). Application of chitosan coating significantly delayed changes in weight and firmness
losses (P<0.05). The microbial growth of chitosan coated fruits was effectively inhibited. Increasing the
concentration of chitosan coating markedly enhanced the beneficial effects. To improve antimicrobial activity of
chitosan, sodium bicarbonate (2% w/v) was incorporated. The combined application of chitosan (1.5 and 2.5%)
and sodium bicarbonate coating was more effective in inhibiting the growth of the spoilage-causing
microorganisms. It could reduce the decay of coated fruits to about 85% at 12 days of storage, as compared to
the non-coated control. Thus, the application of combined chitosan and sodium bicarbonate coating could be an
alternative method in extending shelf life of sapodilla during storage and marketing.
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Figure 1  Effect of (a) chitosan and (b) combined coatings of NaHCO, and chitosan on weight loss and firmness of yellow-green
sapodilla, stored at 15°C (5025 %RH); Symbol (.) non-coated control, and chitosan coated fruits at the concentration of

(H) 0.5%, (M) 1.5%, (3K) 2.5% (wv)

G-¥ (153 C-D), chitosan L5 %

¥ (153 C-D), control (soetic acid)

p. 15 °C, day ¥ temp, 15°C, day 9

=¥ (153 C-D), ehitosan 0.5 %
=Y (153 C-0), ebitonan 1.5 %

temp. 15 °5C, day ¥

tenap, 1550, day ¥

Figure 2 Effect of chitosan coating on the freshness appearance of yellow-green sapodilla, stored at 15 °C (505 %RH) for 9 days;

(a) non-coated control, (b)-(d) chitosan coated fruits at 0.5, 1.5 and 2.5% (w/v), respectively.
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Figure 3  Effect of (a) chitosan and (b) combined coatings of NaHCO, and chitosan on decay and microbial quality (at 9 days of
storage) of yellow-green sapodilla, stored at 15°C (50%5 %RH); Symbol (.) non-coated control, and chitosan coated
fruits at the concentration of (.) 0.5%, (A) 1.5%, (9|é) 2.5 (WNV)%.

a9l

= ] = 2 a = A e o = a
mnm@ﬂﬂmwmﬂﬂ‘lﬁmmuﬂawmﬁmwlumﬂmmﬂﬂmw,mmmmmwm@mmmmmmmnmmmunu
15 paAnaiTon ponTudTSSenay 5015 ur nsga@utnuinuay mqmmum@ Tnenanzidle ¥ lalasud
Aadindiuberay 2.5 wandleldsaniiu NaHCO, azdaifiulsz@nsnmnistiudinsiadyrewauidinelshfnnig
W Awmmsnannisgadanaazaaluszmimniuing - uenandudedaainlduRaresualdifiaanasiium
= = | e X o o T =2 4 aada > =2 Y va o
ReilausFulsznmunnausog aeiunisldlalasutaiuansedeutonisinals was NaHCO, FelaFuniseansu
dnfiuilaeasiusedisina  (GRAS)  AwiluBnniaidenuilsidostinangnisfiuineuassayanasnisiunanlu

SendNNITUAIAZNI9I A e 18

AURLAM
TDVALANS NUINLIALWIAIT LA INEIATIZITUgAMYWIATINITAAE

LAN&N9RN9BY
wil. afifnsignazam (Sapodilla) $849udn Tnswnzign 2546. AuAEadUN 3 fAIAN W.A. 2548. AN

http://www.doae.go.th/data/fruit/36.pdf. 3 1.



