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ABSTRACT

ooatirg is a simple environmentally ftiendly teohnology usid in fresh fruits

in order to extend the shelf life and to maintain t:re qualily of the

r. This research Study was conducted to ilvestigate the elfect of pectin as

coating on the storage quality and the shelf life of matue groen tomatoes "cv

, Freshly harvested, uniform sized, undamaged mature green tomatoes were

itrto the concentations of lVo, 3lo, and 5% (dv) pectin solulions for 5

atrd storcd at 30'C (room temperature) ard 15'C (refrigeration temperature)

storage conditions such as Physiological weight loss, ascorbic acid,

acidity, pH, total sugars and total soluble solids were leste'l at each ripening

Gloaker, tuming, pink, light red ard red) Sludies caraied ou to detemine the

of days taken for dpening and also subjected to shelf life ;valuation Based

par€unete$ the best fueatments were assessed for s:nsory charaoters

nine-point hedonic test. Coated tomatoes at Red stage v ere subjeoted to

i
analysis at 570 signilicant level.

indicated that physiotogical weight loss of coated torttoes deqeased

to uncoatgd tomatoes ard fruits coated with 5yo pectin solution stored at

\
'ed most effective rcsult in minimizing weight loss at Red stage (p<0 05)'

*ge p";oa tomaloes coated uirtr : 9" of pecdln sloreL al l5oc sho\ted

in the retention of ascorbic acid, titratable acidity, pE, total sugars and

solids while the tornatoes stored at 30'C with 302 pectir coating fell into

mnk . Significant changes (p<0.05) also obseNed betwiien the treatments

related to nutritional qualities except pH and total soluble solids.



The ripening oftomato ftuits delayed by the coating and the shelf lile study revealed

that the tomatoes coated i11 3% pectin solution which were stored at 30'C was the best

treatment which can be kept for 28 days without decay and also signi iicantly (p<0.05)

differed ftom other treatments. The sensory analysis also showed dlat there were

significant (p<0.05) differences for the organoleptic character s between the

heatnents. According to DMRT, the highest overall acceptability waj obseNed jn the

tomatoes coated with 3% pectin solution which were stored at 30'1. Based on the

results of physiological weight loss and shelf life study, nuhitiblal and sensory

analyses; tomatoes coated with 3% of pectin solution stored at 30'C was selected as

the best treatment which can be stored fbr 28 days According io the esults this study

ddhonstrates potential benefits of pectin as edible coating for tomirtoes in order to

meet consumer and market demand.
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