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Effect of Exogenous Chitosan on Fresh-keeping of
Papaya Fruits at Ambient Temperature

ZHONG Manxi CONG Xinli ZHANG Shiqing HUANG Mianjia

( College of Horticulture and Landscape Architecture Hainan University Haikou Hainan 570228 China)

Abstract: Papaya fruit collected from Papaya variety Zhongbai ( Carica papaya 1..) were treated by coating with
chitosan at three different concentrations and stored at a room temperature of 25 °C to observe their quality. The
results showed that chitosan coating significantly reduced moisture loss increased superoxide dimutase ( SOD)
activity and decreased the accumulation of malondialdehyde ( MDA) from papaya fruits. The fruit treated with
chitosan coating showed better fruit firmness and a delayed senescence. Of all the treatments the fruits coated
with a 10% concentration of chitosan were best fresh kept.

Keywords: chitosan; papaya fruit; fresh-keeping



