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Effects of Chitosan Treatment on Storage
of Suichuan Kumgquat Fruit

WANG Shu-juan CHEN Ming CHEN Jin-yin"

( College of Agronomy Jiangxi Agricultural University Nanchang 330045 China)

Abstract: Suichuan kumquat fruit was treated with 0.5% 1.0% 1.5% 2.0% chitosan then stored

at

T:(7 £1) Cand RH: 85% 90% the changes of postharvest physiology and quality in fruit during storage

were investigated. The results showed that chitosan treatment significantly decreased the rotting rate weight-

lessness and respiration rate and deferred the decrease of Ve content titratable acid total sugar total solu—

ble solids and total soluble protein. In the meanwhile chitosan treatment could also postpone fruit” SOD and

CAT activity peak then chitosan treatments could maintain Suichuan kumquat fruit” quality during storage. 1.0%

chitosan was the best treat concentration.
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Tab.1 Effect of chitosan on rot rate in fruit during storage

/ /% Concentration of chitosan
Storage time CK 0.5 1.0 1.5 2.0
6 0 0 0 0 0
7 1 0 0 0 0
8 2 0 0 0 0
9 2 1 0 0 1
10 2 1 1 1 1
11 2 2 1 1 1
12 2 2 1 1 2
13 3 3 1 2 2
14 4 3 2 2 3
15 5 4 2 3 3
16 6 4 3 3 4
17 8 5 4 4 5
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Fig. 1 Effect of chitosan on weight loss rate Fig.2 Effect of chitosan on respiration rate
in fruit during storage in fruit during storage
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Fig.3 Effect of chitosan on total sugar in fruit during storage
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