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1 Maria Helena M. da Rocha-leão
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VIII Brozllis/l Msot.ng Gil ChemlslJy of FM<l n'· f· v8r8Qes

Influence of the chitosan films for the 'Royal Gala' apples quality stored
at ambient temperature, after storage under controlled atmosphere and
low temperature

Pauta C. S. Jorge'. Odíllo B. G, de Assis', Magali Mon!elro'·.

Dflpsrtarnenlo do AhrnenlOs fJ Nulnç/lo, Facu/daOO de CíónCt"dS Fo:mllcéu( caso UNESP. RodoVIa Arsrequllra-JtiU. «m
01. CP_ 502. Araraqulltll- Sp, Brozll.
lEmbraps In.tflJlT'ftfltsç/lo Agropecuá,o/s Rua XV de Novtlmbro. '.52, Cep 1356().970 - São Csrtos - SP. BrazJ1..
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Keywords: ch:toslln. Roysl Gil'" &f1p1e. covenng fIIm. cootrolJe<J D('I'IOsphere s/oraue. pos<-;,arvesL p/lys,cochemictll
ct.arsctenstics

Royat Gala' apple is tne mos! cultivated apple
cultivar tn Brazil, The seasooabty of lhe prccucuon
makes necessary to store lhe Innts atter barvest
under conlrOlled atrnosphere, ln order to extenc lhe
post-harvest per.od. Basides Ihese storaga
condf'ons, lhe use of coverong film works I"e a
bamer 10 water and gases Tne cmtosen covenng
fim rs able 10 change the conoiuoos aroud lhe fruit
reduclng tne phystcocham,cal and mlcrob,ologlca!
Changes. Bl1d arso Improvlng lhe shelf Iole (1).

The am of thls •••.orl< was 10 evaíuats lhe
tnfllience of I~ cnítosan (,1m In lhe quabty of Royat
Gala· appllis stored at ambient lamperatura afier
storaqe ai contronec aimospnere and low
temperatura 'Royal Gala' apple •• narvested In 2009
were cove.ec w,th chitosan film 0.2% (mlv) (MRQ)
(2) auer 6 montns 01 conlrollec! atmosphere (1 8~o
o, 25% COlo RU of 88-96%) at O nc and control
frlJllS (Me) d,d not receve any treatrneru The Innts
were phys,cocham,cal soe lnslrumenla'ly evaluated
at zero, 7. 14.2,,28 ano 35 cays cl storaga,

csu ts e ISCUSSlon

The finnne5l> o( ali lha fruíts was reduced
during stor aQe {Figure 1\ The rstto and r••ducing
sugars ímoroveo w.th I me for ali fruns, ~hlle total
utratebte a:1dity was recueed Soluble sollds and pH
«nproveo 1'1 lhe MRQ dunng storage bul was
constant in lhe MC Total sugar ot Me mcreseao and
tARQ was constant Tne total sonos we"e Sllghtly
re<luced excepuon 01 MRO aoo ascorbc acid Vias
drasnca Iy recucec duhng storage (FIgure 2)

Figure 1 - Flfrnness !tnear regrel>s,on for 'Royal
Gala' 8Pplfls stored ai ambienl temperatura. aftar
storage at conlroU~ atmosobere and lüw
temperatura
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Figure 2 - Linear regress,ons of retto reducing
uqars, lotal tilratable aCldily. soíuote sotds, pH, total

sug;v, total soüds and ascorbic acid decay curve for
Royal Gala" apples stored at arnbient temperature.
after storaçe ai controUed atmosphere and low
temperature

onc UStOn

Tne se 01 chitosan covsnnq film was
effech"e ''1 reduClng ascoroic ae,d tosses and m total
soears mamtenance Ihroughout storaqe Tha MRQ
showed íower ievels of reduc,ng sugars dunng tre
storaçe
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