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* Influence of the chitosan films for the ‘Royal Gala’ apples quality stored
© at ambient temperature, after storage under controlled atmosphere and

| Paula C. S. Jorge', Odilio B. G. de Assis’, Magall Monteiro”.

i
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Characteristics

| Sl Intreduetion - - 3]
] ‘Royal Gala’ apple is the most cullivated apple
Loultivar in Brazil. The seasonality of the production
makes necassary lo slore the fruits afier harvest
Under cantrofied atmosphere, in order ta extend the
¥ post-harvest period. Besides these storage
conditions, the use of covering film works like a
barrier to waler and gases. The chitosan covering
film is able to change the conditions aroud the fruit
reducing the physicochemical and microbiological
changes, and aiso improving the shelf life {1).
1 The am of this work was io evaluate tha
influence of the chitosan film in the quality of Royal
Gau apples stored al ambien! lemperature, after
orage al controlled atmosphere and  low
l-mperafura ‘Royal Gala' apples harvested In 2009
" were covered with chitosan film 0.2% (miv) (MRQ)
. (2) after § months at controlled atmosphere (1.8%
F0;; 2.5% CO, RU of 88-86%) at 0 °C and control
Fruits (MC) did nol receive any treatment. The fruits
¢ were physicochemical and instrumentally evaluated
L at zaro, 7, 14, 21, 28 and 35 days of slorage.

ISCuUssion

The firmness of all the fruits was reduced
 during storage (Figure 1). The mtic and reducing
sugars improved with tme for all frults, while total
litratable acidity was reduced. Soluble solids and pH
S improved in the MRQ during storage, bul was
‘eonstant In the MC. Total sugar of MC incresead and
B MRO was conslant Tha total solids were slightly
reduced, exceplion of MRQ and ascorbig acid was
& drastically reduced during slorage (Figure 2).

-

Figure 1 — Firmnass linear regression for ‘Royal
b Gala’ aspples stored at amblen! temperature, sfier
Slorage al controlled atmosphere and low
b lemperatura

Vil Brazifian Meeting on Chemiy

Embr‘apa Jr:slrumemag-ao Agropecudria. Rua XV da Novembro, 1452,

Cep 13560-970 — Sdo Carlos — SP, Brazil.,

Keywords: chitosan. Royal Gala' apple, covering film, controlied atmosphere storage. post-harvest, physicochemical

Figure 2 - Linear regressions of ratio, reducing
sugars, fotal Utratable acidity, soluble solids, pH, total
sugar, total solida and ascorbic acid decay curve for
‘Royal Gala” apples slored at ambient lemperature,
after slorage at controlled atmosphere and low
lemperalure.

The use of chitosan covering film was
effective in reducing ascorbic acid losses and in total
sugars maintenance throughout storage. The MRQ
showed lower levels of reducing sugars during the
storage
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