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Maintaining postharvest quality of mulberry by pectin edible coating and lemon essential oils

S. Abdi™, M. Ramezani? and S. Dostkami®
1- MSc. Faculty of Agriculture, llam University
2- MSc. Faculty of Agriculture, Shiraz University
“Email:Soma.abdi@yahoo.com

Abstract

Since that the mulberry fruit has a very short postharvest life, thus providing useful solutions to increase the shelf life
of the fruit is very important natural ingredients. In this study, effect of different concentrations of pectin edible
coating and essential oils of lemon at 5°C for 6 days were studied, to increase the shelf life of mulberry fruit.
Experiment with four treatments, control, pectin 0.5%, 1% and 0.5% lemon essential oils based on completely
randomized design with three replications were studied. Including shelf life, weight loss, soluble solids, organic acid
was performed every two days. The results showed that treatment the pectin coating and lemon essential oils of shelf
life and weight loss significantly different from the control. The pectin edible coating treated can be with as a useful
way to increase the quality and shelf life mulberry fruits of be recommended.

Keywords: Lemon essential oil, Mulberry, Pectin, Weight loss
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