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2. 2,6-dichlorophenolindophenol (DCPIP)
3. Folin-Ciocalteu
4. 1,1-Diphenyl-2-picrylhydrazyl (DPPH)
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Fig 2 The effect of chitosan coating and CaCl, on
firmness of strawberry fruit cv. Paros during cold
storage. Values with different letters are
significantly different (p >0.05). Chi, chitosan
coating.
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Fig 1 The effect of chitosan coating and CaCl, on
weight loss of strawberry fruit cv. Paros during
cold storage. Values with different letters are
significantly different (p >0.05). Chi, chitosan
coating.
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Table 1 The effect of chitosan coating and CaCl, on TSS, TSS/TA and ascorbic acid of strawberry
fruit cv. Paros during cold storage

. Storage time Treatment

Trait (Days) Control 1% 0.5% 1.5% 1% CaCl,+ 1% CaCl, +
CaCl, Chi. Chi. 0.5% Chi. 1.5% Chi.

0 (at harvest) 6.75 f 6.75 f 6.75 f 6.75f 6.75 f 6.75 f

TSS 6 7.46 cd 725de  7.11def 7.09 def 6.94 ef 6.93 ef

12 9.86 a 834D 7.85¢ 7.87c 7.38 cd 7.44 cd

0 (at harvest) 6.44 ¢ 644 ¢ 6.44 ¢ 644 e 644 ¢ 6.44 ¢

TSS/TA 6 8.85bc 7.86 cd 7.54d 7.53d 7.21 de 7.20 de

12 11.89 a 9420 8.88 bc 8.87 bc 8.09 cd 7.97 cd

Ascorbic 0 (at harvest) 72.37a 72.37 a 72.37 a 72.37 a 72.37 a 72.37 a

acid 6 53.71d  5420d 61.79b 64.49b 62.39b 64.50b

12 41.79 ¢ 4326e 52.13d  57.75¢ 52.69d 58.11¢

* Means with different letter(s) in each column and row for each parameter are significantly different at p>5%
level. (Chi, chitosan coating; TA, Titratable acidity; TSS, total soluble solids).
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Fig 3 The effect of storage time on TA of
strawberry fruit cv. Paros during cold storage.
Values with different letters are significantly

different (p >0.05).
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Fig 4 The effect of treatment on total phenolics
content of strawberry fruit cv. Paros at cold storage.
Values with different letters are significantly
different (p >0.05). Chi, chitosan coating.
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Table 2 The effect of chitosan coating and CaCl, on antioxidant compounds of strawberry fruit cv.
Paros during cold storage

Storage Treatment
Traits . o 0 . 0 . 1% CacCl, 1% CacCl,
time (Days) Control 1% CaCl, 0.5% Chi.  1.5% Chi. +0.5% Chi.  +1.5%Chi.
0 (at 286.45 a 286.45 a 286.45 a 286.45 a 286.45 a 286.45 a
Total
flavonoids harvest)
(mg/100g) 6 238.46cd 239.99cd 242.18cd 241.56cd 257.36 bc 263.14b
&% 12 143.16f  19546e  207.65¢ 207.87e¢  23946cd  237.65d
0 (at 119.61 a 119.61 a 119.61 a 119.61 a 119.61 a 119.61 a
Total
anthocyanins harvest)
(mg/l) 6 121.36 a 122.14 a 123.46 a 117.65 a 119.65 a 126.13 a
& 12 62.74 ¢ 73.54d 78.92 cd 77.69 d 88.69 be 89.37b
.. 0 (at 79.63 a 79.63 a 79.63 a 79.63 a 79.63 a 79.63 a
Antioxidant
activity harvest)
(%DPPHsc) 6 6042 efg  68.66bcd 69.77bcd  71.36 be 73.12 ab 74.16 ab
0 12 43.65 h 53.87¢g 57.49 fg 5643 g 64.15 def 65.66 cde

* Means with different letter(s) in each column and row for each parameter are significantly different at p>5%
level. (Chi, chitosan edible coating; %DPPHsc, DPPH scavenging activity).
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Effect of chitosan coating and CaCl2 on maintaining postharvest
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This study was conducted to investigate the effect of chitosan edible coating and CaCl, on physical,
quality and biochemical characteristics of strawberry fruit cv. Paros. A factorial experiment in a
completely randomized design with five treatments (0.5 and 1.5% chitosan coating and 1% CaCl,
alone and combined with others) with control and three sampling date (at harvest, 6 and 12 days after
storage) in three replicates was implemented. After treatment, fruits were transferred to cold storage
with 4+°C and 90+5% relative humidity. The results showed that with increasing storage time in all
treatments weight loss, total soluble solids and flavor index increased and firmness, ascorbic acid,
total phenolics, flavonoids and anthocyanins content and antioxidant activity decreased. After 12 days
storage, weight loss, total soluble solids and flavor index with mean 5.44, 11.89 percent and 9.86
respectively was higher in control fruits than other treatments. While firmness, ascorbic acid, total
phenolics, flavonoids and anthocyanins content and antioxidant capacity in treated fruits with chitosan
coating and CaCl, was significantly higher than control fruits. The combined use of chitosan coating
and CaCl, was better than using each of them alone in preserving above parameters. Overall, the
interaction of 1% CaCl, with 1.5% chitosan coating was the most effective treatment in preserving the
quality and biochemical characteristics of strawberry fruits during cold storage.
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