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Effect of Coating from Passion Fruit Peel and Fish scale

on Shelf Life of Strawberries
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Effect of coating from passion fruit peel extract on shelf life of strawberries grown in Khao
Kho district, Phetchabun province. The experiment was performed as a Randomized Complete Block
Design (RCBD) with 8 treatment. Coating solution made from passion fruit peel extract, pectin solution,
fish scale extract, chitosan solution and acetic acid. After 8 days of storage, strawberries coating was 2% pectin
+ 1% chitosan has lowest weight loss. As for the coating with 1 percent fish scale extract has highest
titrated acid content. The total soluble solids (Brix) were not significantly different, but effected on ratio
of total soluble solid (TSS) and titratable acidity (TA%) (TSS/TA) a coating strawberries with 1% chitosan
and 2% pectin + 1% chitosan has highest TSS/TA. The uncoated strawberries had the highest
anthocyanin content after 2 days of storage. The color L* (brightness) value of the coating was not
different. While the color a* (red) value a coating strawberries with 2% pectin + 1% chitosan had a
color a* value than coating with 1% chitosan and 2% passion fruit peel extract, while the uncoated had

the least on the color b* (yellow).

Keywords: strawberry, passion fruit, coating
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Total anthocyanin content = Total absobance

98.2

NaN15338
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Flnmsnlawindu 2.40 Wediud (Table 3) uavdnau
903U e avarstnlduasUsuianse
Flnsale (T5S/TA) ansazarelalagn 1 wWesidud
waza1siAdouRiAINasnaNIsa 2 Wesidud +
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Usunauneulnleeniiy

naansoluadi bl liiadouRTus U
woulnlognduinigandufivine 2 Tu laed
Usunaunewlnlegndulyindu 17.62 4n./100 N
(Table 5)

Table 1 Effect of coating on percentage of strawberry fruit weight loss after 8 days storage

Treatment Weight loss (percentage)/shelf life

Day 2 Day 4 Day 6 Day 8
Non coating 1.00° 29.92°¢ 42.31% 56.71%
1% Chitosan 2.82° 18.27¢ 47.70%° 72.50°
1% Fish scale extract 2.14° 61.26° 55.58% 75.84°
1% Acetic acid 8.38° 51.52% 64.16° 58.78%°
2% Pectin solution 1.17° 60.59° 76.80° 85.58°
2% Passion fruit peel extract 2.29° 43,95%¢ 34.90% 84.32°
2% Pectin + 1% Chitosan 1.70° 44,36 8.83° 14.27°
2% passion fruit peel extract 1.19° 23.83¢ 13.58° 75.42°

+ 1% Chitosan

CV.% 40.96 24.89 42.01 17.83
F_test *%* *%* ** *%

**There was a highly significant difference.

There was no significant difference between identical letters in the same column (p<0.01).
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Table 2 Effect of coating on total soluble solid content (Brix) of strawberries after 8 days storage

Treatment Soluble solids content (Brix)/shelf life

Day 2 Day 4 Day 6 Day 8
Non coating 10.10 9.77 11.50 11.00
1% Chitosan 10.00 10.33 12.10 10.00
1% Fish scale extract 9.03 9.43 12.00 9.50
1% Acetic acid 10.20 9.10 12.05 9.00
2% Pectin solution 10.90 10.00 9.00 8.00
2% Passion fruit peel extract 10.03 11.07 10.60 8.60
2% Pectin + 1% Chitosan 10.73 11.33 11.10 9.33
2% Passion fruit peel extract 8.13 10.00 11.33 9.20

+ 1% Chitosan

CV.% 16.24 12.48 10.25 7.51

F-test ns ns ns ns

ns means no significant difference (p>0.05).

Table 3 Effect of coating on titratable acidity (TA%) of strawberries after 8 days storage

Treatment Titrated acid content (TA%)/shelf life

Day 2 Day 4 Day 6 Day 8
Non coating 1.28 1.24 1.28 1.47%
1% Chitosan 1.17 1.02 1.44 1.02°
1% Fish scale extract 1.17 1.22 1.41 2.40°
1% Acetic acid 1.28 1.19 1.83 1.22°
2% Pectin solution 1.18 1.99 1.54 2.24°%°
2% Passion fruit peel extract 1.19 1.28 1.35 1.28¢
2% Pectin + 1% Chitosan 1.11 1.45 1.56 1.09¢
2% Passion fruit peel extract 1.09 1.39 1.43 0.93¢

+ 1% Chitosan

CV.% 9.29 29.40 19.75 14.15

F-test ns ns ns **

ns means no significant difference (p>0.05). **There was a highly significant difference.

There was no significant difference between identical letters in the same column (p<0.01).
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Table 4 Effect of coating on ratio of total soluble solid (TSS) and titratable acidity (%TA) of

strawberries after 8 days storage

Treatment Titrated acid content (TA%)/shelf life

Day 2 Day 4 Day 6 Day 8
Non coating 7.89 7.92 9.16 7.62°¢
1% Chitosan 8.66 10.09 8.42 9.77°
1% Fish scale extract 7.87 7.49 9.23 3.96¢
1% Acetic acid 7.99 7.89 6.60 7.40°
2% Pectin solution 9.25 5.56 5.86 3.57¢
2% Passion fruit peel extract 8.55 8.76 792 6.72¢
2% Pectin + 1% Chitosan 9.69 7.86 7.23 8.66%
2% Passion fruit peel extract 7.34 9.51 7.95 9.94°

+ 1% Chitosan

CV.% 17.82 32.78 17.81 6.24

F-test ns ns ns **

ns means no significant difference (p>0.05). **There was a highly significant difference.

There was no significant difference between identical letters in the same column (p<0.01).

Table 5 Effect of coating on anthocyanin content (mg/100 g) of strawberries after 8 days storage

Treatment Anthocyanin content (mg/100 g)/shelf life
Day 2 Day 4 Day 6 Day 8
Non coating 17.62a 12.56 14.14 15.61
1% Chitosan 9.40b 10.79 15.95 15.58
1% Fish scale extract 11.52b 11.29 14.77 15.22
1% Acetic acid 12.04b 10.45 16.05 15.44
2% Pectin solution 11.41b 10.78 15.91 11.35

2% Passion fruit peel extract 10.40b 11.84 15.69 15.28
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Table 5 (Continued)

Treatment Anthocyanin content (mg/100 g)/shelf life
Day 2 Day 4 Day 6 Day 8
2% Pectin + 1% Chitosan 8.12b 9.16 15.36 11.97
2% Passion fruit peel extract 10.63b 10.98 14.96 11.27

+ 1% Chitosan

CV.% 20.37
F-test **

13.58

ns

5.27

ns

20.95

ns

ns means no significant difference (p>0.05) **There was a highly significant difference.

There was no significant difference between identical letters in the same column (p<0.01).

Al L*(A21ua319) a*(@ung) b*(Ewaeg)

ANd L (Auadne) veen1siadeuialunn
nssuRsldfianuuanasiueg1elidedAgnieads
InedrAnegluyae 22.59-29.96 (Table 6) luvne
Aif1d a nsindouiianaansoluaIdieimafiy 2

Wosidud + lalawu 1 Wesidud de1a a (Auwna)

Table 6 Effect of coating on L* values (brightness) of strawberries after 8 days storage

U = a ¥ § @ i3
wnnInsiedeviiamelalaeu 1 wWesidun way

asainandenianisa 2 wWosidud Faflavindu
29.19, 21.76 wag 19.90 mua1au (Table 7) @3un1s
latpfouindnayinlviland b @wdeq) desiign

TpeslAwiniu 9.43 (Table 8)

Treatment L* color values (brightness)/shelf life

Day 2 Day 4 Day 6 Day 8
Non coating 35.05 28.66 29.42 22.59
1% Chitosan 30.67 27.74 27.17 24.17
1% Fish scale extract 32.37 29.38 30.23 26.11
1% Acetic acid 31.79 31.67 26.01 24.99
2% Pectin solution 32.47 33.00 26.74 29.96
2% Passion fruit peel extract 29.03 27.75 31.08 25.14
2% Pectin + 1% Chitosan 34.02 29.44 25.66 28.21
2% Passion fruit peel extract 35.29 27.65 31.39 29.63

+1% Chitosan

CV.% 12.48 9.78 9.73 13.46
F-test ns ns ns ns

ns means no significant difference (p>0.05).
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Table 7 Effect of coating on a* values (red) of strawberries after 8 days storage

Treatment a* color values (red)/shelf life
Day 2 Day 4 Day 6 Day 8
Non coating 35.52 30.38 27.84% 22.68%°
1% Chitosan 33.01 29.58 25.88% 21.76"
1% Fish scale extract 29.06 35.83 28.61%° 26.94%°
1% Acetic acid 32.85 30.62 19.97¢ 27.71%
2% Pectin solution 33.45 32.90 27.56 25.31%¢
2% Passion fruit peel extract 30.11 31.99 31.89° 19.90°
2% Pectin + 1% Chitosan 28.77 31.39 22.79°¢ 29.19°
2% Passion fruit peel extract 36.03 32.37 26.07% 27.89%

+ 1% Chitosan

CV.% 11.95 7.54 11.96 14.01

F-test ns ns *x*

ns means no significant difference (p>0.05). *There was a significant difference. There was no significant difference between
identical letters in the same column (p<0.05). **There was a highly significant difference. There was no significant difference

between identical letters in the same column (p<0.01).

Table 8 Effect of coating on b* values (yellow) of strawberries after 8 days storage

Treatment b* color values (yellow)/shelf life

Day 2 Day 4 Day 6 Day 8
Noncoating 27.47 16.52 14.33%¢ 9.43¢
1% Chitosan 18.97 15.99 14.06°>¢ 10.19*
1% Fish scale extract 18.63 20.80 15.22%¢ 16.64°
1% Acetic acid 20.70 21.23 8.08¢ 14.70%¢
2% Pectin solution 19.96 21.53 13.48%¢ 16.44°
2% Passion fruit peel extract 18.08 16.87 19.36° 12.03%¢
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Table 8 (Continued)
Treatment b* color values (yellow)/shelf life
Day 2 Day 4 Day 6 Day 8
2% Pectin + 1% Chitosan 20.82 20.41 11.74° 15.01°%°
2% Passion fruit peel extract 24.61 17.97 17.29% 16.68°
+ 1% Chitosan
CV.% 28.67 17.50 20.10 20.84
F-test ns ns *x *

ns means no significant difference (p>0.05). *There was a significant difference. There was no significant difference between

identical letters in the same column (p<0.05). **There was a highly significant difference. There was no significant difference

between identical letters in the same column (p<0.01).
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