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Edible Coating Effects on Storage life of ‘Niikata’ Pear

Yong-Joon Yang*
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Abstract In this study, edible coatings for “Niikata’ pears have been applied in order to provide an alternative way to
control and extend market quality and shelf life during cold storage. Fruit treated with edible coatings had better
effects on maintaining some quality Features such as fresh weight, firmness and SSC content than non-coated fiuits.
However, non-coated fruits in terms of overall quality werc better evaluated than fruit with edible film. It may be
caused by various factors such as film thickness effect of emulsion on fruit skin, unknown reactions between the fruit
skin and functional groups in the chitosan structure and so om.
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Figure 1. Changes of weight loss and firmness accord-
ing to MA and cold storage in *Niikata’ pear.
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Figure 2. Changes of soluble solid content and L* valuc
according to MA and cold storage in *Niikata’ pear.
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Figure 3. Changes of respiration ratc and ethylene produc-
tion according to MA and cold storage in ‘Niikata® pear.
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Figure 5. Changes of ripening according to storage days
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Figure 4. Changes of flavor, taste, color, and texture according io storage days (weeks) and storage method in ‘Nifkata’
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