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Study on the Effect of Chitosan Coating on the Quality of
the Red Fuji Apple From Freshness Storage

REN Bang- lai
(Longdong University, Qingyang, Gansu 745000)

Abstract; Different concentration Chitosan solutions were used to coat for the Red Fuji apple from freshness storage.
The hardness, sugar, acid and vitamin C contents of the coated red Fuji apple were periodically determined during the
room temperature storage. The results showed that the Chitosan coating could effectively delay the decrease in the
hardness of the Red Fuji apple, reduce the losses of sugar, total acid and vitamin C. It was concluded that the Chitosan
coating could maintain the quality of the Red Fuji apple from freshness storage. A good freshness result could be
obtained when 1.0% Chitosan solution w as used.
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