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Almond gum-chitosan nanocomposite as edible formulation
for advancing postharvest longevity of fruits and vegetables
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Abstract

Postharvest produces including fruits and vegetables are perishable and require
preservation for prolonged shelflife. Edible coatings are emerging as a safe and value-

2dded akernative for traditional praservation methods such as refrigeration and

chemical reatments. I this artice, we have eveloped almond gumichitosan (ACrbased @ & °
edible coating/formulation and investgated the effectiveness of coating on improving the e Rees tarmaton
shelfIfe of tomatoes and blusberries. The coated tomatoes and blusberries, after a shelf

Ife of 25 and 20 days, respectively exhibited a significant improvement in weight oss
(55%-20%) reduced sciity (1-3 folds), and kept the ascorbic acid content lower when
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compared to the uncoated tomatoes and blusberries. Both the coated tomatoes and





