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Effect of Chitosan Coating on Quality and Storage Life of ‘Seeda’ Tomato Fruit
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Abstract

The effect of chitosan coating on fruit quality and storage life of mature-green tomatoes cv. Seeda was
studied. Fruit samples were coated with 2% chitosan then stored at 15°C. The fruit samples which were not
coated and then stored at 15°C were considered the control. Changes in weight loss, skin color and fruit quality
including firmness, total soluble solids (TSS), titratable acidity (TA), weight loss and fruit decay were evaluated at
3-day intervals until 50% of the fruit became senescent. The results showed that coating with chitosan and stored
at 15°C delayed fruit ripening by 6 days as compared to storage at room temperature and the control. The
application of 2% chitosan then stored at 15°C delayed the development of red skin color. This treatment also
preserved the change in fruit firmness with approximately 10 N higher than control treatment at the end of storage,
but it could not reduce fruit weight loss. TSS/TA ratio at the end of storage appeared to be highest in control
treatment with approximately 2 times as compare to use 2% chitosan and stored at 15°C. The application of
chitosan coating and storage at 15°C could prolong the shelf life and fruit quality for 18 days without decay, while
it appeared 50% in control treatments.

Keywords: tomato, chitosan, quality

UNARED
= P & a . & o A o oA
nsAnmuasesnsliarsiaaauialaingusenmnin uazegnisiiuineresnanzliomarugann lussey
HARWEY WHaNARaUATaIazaelaTnguaadndy 2 wWefidus ufnengungi 15° Wisumsuiunadn
My & o = a o o = = aa 1
Tladeuanslalnsuuasiiuinmnanmgil 15 1 (gaatuax) Tuinnisulasuwlasdions Anuuduiile 1unw
seudsiazanglilun  dnnneailnnanlsd  wefiduinisgoyderiwin  uaznlefidudniafialen 0 3 Gu
AUNILT 50% VEINANTTBNANANIFRONANIW A1NNINARBINLAN NzlamanindeLdasatsazaslalnauuas
Wosnegougd 15°1  AnnsWaundinaesnaanddaaduduasdindanaiadeusdaslananuusifiuinei
i vies uaznan ldinaaudoslalaanu dounisiasuulasponuuluiiaresuanudn nspdaufaaisazane
lalnzuuazifiuinwngumgi 15% aqunsnazaenisgnaesualiuiuia 6 5u Wedisuduganimasesaw] lnaua
nz@awAdaNuiute luiugainasesmsfiuineuinndngarauanlsziins 10 Sasiu Jedndeulunnecuds
nazangliselfununsanmmsnldaindngeasuauie 2 Wi uswududesiduinisgadanminliiaonuuansing
Aulunnganismeass InsnanziemanAaUfanslalngw uaziuinenguugi 15 1 Hengniafiuine 18
Fu lnglsinunisdninaneaesisn anuigparuaniitlefiduinaialsnszudnaniafiuineminiy 50 wlefidus
AdAn: uz@awma, talngu, Annw

AN
A o A

nziemA (Lycopersicon esculuentum) HuRTENNNAIINAAYNINATHTRALATEAAIMNITNTANTNTE

'
A A

ﬂizmmi‘wﬁ@'qﬁQ’ﬂwﬂqmmzﬁ‘iﬂmﬁuﬂmLLW@"M@W Lﬂuwwqmuiﬂ5aﬁ@mmmamma‘1’7{zﬁﬁﬁa&| v Tsimndue
3id  (nsreniing, 2545) wenanilanslalafiuddaglunisilesiunisdenanmeesadlusnig (Asuw,
2547)  uzd@emaduintnaieniifinansanaanudamaannnafuineiduesienn  IngaRanaiinnewWam
fﬂﬂ'wifmL‘%qLLazLﬁmmiLﬁmmmm@Lf‘immnmsqmLﬁmiw Lﬂummeammﬁmﬂmﬂﬁﬁnmgu nmAagaAssi

1 o . o
‘M@mﬁmﬁﬂ]mu Auzmalulagnianens annthunaluladnszaauindgn ﬁﬂﬂm‘wmimmm:m NN 10520

4
Program of Horticulture, Faculty of Agricultural Technology, King Mongkut’s Institute of Technology Ladkrabang, Bangkok, 10520



'

2. IngAanfinees 7 42 a1TUR 1 (WiAR) UNTIAN-NBIENY 2554 nardn12ldanaany 221

= ad A A s aa =2 A a % A =
auladnudsnistinenguansliemanazn s dialnsAnsnslemasseznaditen  Winanz@omeiiszazioan
nafiusnEuIuaL waziia linannaianun nanseiuANsaINsIeIRa LAz HL3InA

ainsaluazignig
o A & o o A S y Ao o a Y & =
AnanNaNzilameARuganlsAanuIauNa Al Tsauuas Tnelduanilscasdidian Aananzdamad
ANGNLUNATENA WLNNZITBINATANIINAABIAY 21 NA AU 2 4A LNDITILINILNNINAABITENINTATIARS LR ARE
Ay My A a v o | 2 ¥ Y o ¥ o =
lalngunazganldlfnasuiasaanslalna dfetnsuzi@ioma 3 uadn 1iianun 3 $1/gaNMAaeY Unzide
wANARaLAadanTazanttangu (benefit”) Aaudndy 2 wafidus Wuna 5w ansiuldneniiieliusia n
uzawmAlulfazgAN1ImMAfeILsIq lunATHE D1RsY 3 KA AReaINIzyTANIIAAeY FrdeRsunaaantn Uiy
Snungungd 15°%4 uaziguuugiivies Tuiinnisnlasuwlasdinraswanziliowd (L, a, b) Taadd L AsAiaugadng
1 v o=l U £ | ¥ 2 = U d’. 3| a @ A <1 a
(AndinAugiauadnetes Adnlng 100 Havuadneunn) aaueien a winduuan (+) Seeailudues duau () §
@ A ) ! = ~ @ A = a @ N Y a ] a
AITuAEeq dauAn b unnuuan (+) danuiiudivasy Wuay (+) 8AududUIRY LazA199ATR (hue angle)
NN 3 Fu AaunssisnzilamAianisd@ananiwuinngn 50 wlefidusl uiuduganimenses Tuin wefidusinig
gry@eiuiin Anuwiile Ineldvionaaunadudngudnats 0.5 9.4, Bunsesdanazaraldlut (TSS) uay
1Fununsannmsnls (TA) a1nsnAuae9NsliawmeA
NUHBNNIMAABILLLIENAN1Ysa] (Completely Randomized Design; CRD) WAzl BeiUMEILAMNULANGNT8S
ALRAEA22AE Duncan New Multiple Rang Test (DMRT) Aisziuimauidiasii 95%

HANITNARRY
= aa
nalaaunlag@ng

- PP g a v v o e & a o aa @ o
NzamAdainaeuRasedansazatelainauaudndy 2 wWefidud Ansimungianaldidugumedn
Ay My A oA , AN My A A a X |\ @ yve o o & o A
niganldldiedeuia Taaan a luganldlfindeuRiamnauednadiulddnluiun 6 aasnisiuinm InadAvindy
10.59 uaz 23.70 luganiedeuuazldiafeumnaIdiy A ntuliARIueteseIloarggaluiugaineaaeng
Wuine  TeaannRednuN9anasedA1a9A1d (hue angle) wudnganisnasasiadauia uazldldindauiainng
ANANTBIABIANRANN 89.67 111 68.52 uaY 50.09 ATNATAL (Figure 1)

50 100

40

30

20

a value
i
ol
o
hue angle

-10 - 0
Days in storage
——X— No-coating+15°C —8—— Coating+15°C —&— Coating+roomtemp.
- =X - - No-coating+15°C - - -B--- Coating+15°C - - - A- - - Coating+roomtemp.

Figure 1 Changes in a value (—) and hue angle (-----) for skin color of ‘Seeda’ tomatoes coated or non-

coated with 2% chitosan and stored at 15°C and room temperature for 18 days.
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Table 1 Weight loss, pulp firmness, total soluble solids and titratable acidity of ‘Seeda’ tomatoes coated or non-

coated with 2%chitosan and stored at 15°C and room temperature for 18 days.

Days in storage

Parameter Treatment
0 3 6 9 12 15 18
Fresh weight loss No coating + 15°C 0.00 0.39 0.71 1.10 1.51 2.15 2.60
(%) Coating + 15°C 0.00 0.50 0.82 1.76 2.28 3.03 3.60

Coating + Room Temperature 0.00 0.44 0.72 1.14 1.68 3.24 3.78

F-test ns * ns ns ns * *
Pulp firmness No coating + 15°C 34.53 28.73 24.3 18.22 16.8 13.98 12.68
(newton) Coating + 15°C 39.22 3898 2759 2433 17.07 13.19 10.88

Coating + Room Temperature  35.86  36.14  26.42  22.47 16.85 13.99 10.98

F-test ns ns ns ns ns ns ns
Total soluble solids ~ No coating + 15°C 3.20 6.00 5.00 5.80 5.80 5.40 5.20
(% brix) Coating + 15°C 3.80 5.80 5.20 6.00 5.00 5.20 5.40

Coating + Room Temperature 3.28 6.20 5.40 5.80 6.00 5.60 5.60

F-test ns ns ns ns ns ns ns
Titratable acidity No coating + 15°C 1.01 1.35 0.74 0.61 0.67 0.67 0.64
(%) Coating + 15°C 0.67 0.80 0.94 0.81 0.61 0.84 0.77

Coating + Room Temperature 0.86 0.98 0.88 0.72 0.64 0.74 0.68

F-test * * * * ns * *
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