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Abstract

The effect of chitosan coating on postharvest quality of strawberry fruit cv. No. 72 was
studied. Strawberry fruit was coated with 0.5, 1.0, 1.5, 2.0% chitosan, non-coated, or dipped in
distilled water, then stored at room temperature (25 OC) 80% RH. Strawberry fruit with 1.5 and
2.0% chitosan had the best appearance and lowest fungal infection. Strawberry fruit with 2.0%
chitosan had higher vitamin C and total soluble solids content, but lower anthocyanin content than
non-coated fruit. Chitosan coatings tended to reduce the loss of firmness and respiration rate of
strawberry fruit. In further experiments, strawberry fruit was coated with 1.5% chitosan, non-
coated or dipped in distilled water, then stored at 0°C 81% RH, 5°C RH 82% RH or 10°C 86%
RH. For all treatments, the fruit stored at 0 and 5°C had better appearance, lower fungal
infection and lower weight loss than fruit stored at 10°C. Storage at 0 and 5°C delayed changes
in peel color, flesh color, vitamin C, anthocyanin contents and respiration rate. Strawberry fruit
coated with 1.5% chitosan had better appearance and lower fungal infection than fruit not coated
or dipped in water. Anthocyanin and total soluble solids were higher for coated fruit than fruit
not coated or dipped in water. The fruit coated with 1.5% chitosan had lower respiration rate than
those not coated. However, strawberry fruit coated with 1.5% chitosan had lower firmness than
those not coated. Strawberry fruit inoculated with 3X10° spores/millilitre of Rhizopus sp. and
coated with 1.5% chitosan had lower decay and higher chitinase activity than non-coated fruits

likewise after storage at 0°C 81% RH.



