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Abstract

Pear fruit cv. Yokoyama Wase was coated with palm oil, emulsion of oil in water
{(1:4,1:9and1:19)using ege yolk as emulsifier, and 0.5, 1.0, 1.5 and 2.0% chitosan solutions.
The coated fruits were stored in cardboard boxes at room temperature (30 = 2° C) and 85%
relative humidity. Coating fruits with 1.0% chitosan extended storage life to 12.7 days. Coating
fruits with emulsion 1 : 4, palm oil and 1.5% chitosan prolonged the storage life to 11.5, 10.3 and
10.2 days, respectively compared to that of untreated fruit which was 10.0 days. Emulsion ratios
1:9,1:19 and 2.0% chitosan reduced storage life to 9.0 days. Coating ﬁ'uits with 1.0% chitosan
minimized weight loss, firmness and changing of skin colour. There was no-significant difference
in total scluble solids, vitamin C, titratable acidity and acceptability of taste panels between
coated and untreated pears. Coating fruits with palm oil and emulsion (1 : 4) had brown pulp and
off flavour.

The storage life of coated fruits with 1.0% chitosan were compared to the wrapped by
PVC film, coated and then wrapped by PVC film, then stored at room temperature, 17 °C and
5 °C. Wrapped fruit with PVC film had the longest storage life up to 20 days. Coating fruits with
1.0% chitosan and untreated one had similar storage life, weight loss, total soluble solids,
titratable acidity and electrolyte leakage. The taste panels preferred untreated fruit to the coated

one. Storage life of pear fiuit was extended at low temperature.



The respiration rate of fruits coated by 1.0% chitosan, wrapped fruit by PVC film, and
fruits coated and wrapped by PVC film were lower than untreated about 46.94, 30.04, and

58.37%, respectively at 5 °C.



