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Tablel Variance analysis of effects of different edible coating concentration and storage time on
biochemical characteristics of Persian shallot cut-fresh

. Mean square (MS)

Variable source df Weight loss  Ascorbic acid Pyruvic acid  Titrable acidity pH
Time 2 29.55%* 222.93%** 3845.12%* 2.21%* 6.25%*
Treat 10 1.88%* 127.42%* 0.09** 0.41%*

TimexTreat 20 0.58%** 57.98** 0.02%* 0.14%*
error 66 0.01 7.84 0.01 0.02

Cocfficient of 12.29 5.16 7.02 2.78

variations

", Significant difference at 1% error probability level.

Continued Tablel Variance analysis of effects of different edible coating concentration and storage
time on biochemical characteristics of Persian shallot cut-fresh

Mean square (MS)
Variable source d.f. Total soluble . Antioxidant Total
. Flavor index . Solule sugars
solids capacity phenols
Time 2 64.67** 1830.87** 6251.85%* 12.44%%* 3754.79%**
Treat 10 9.35%* 194.14%* 263.73%* 0.29%* 28.67**
TimexTreat 20 2.53%* 63.26%* 67.20%* 0.09** 9.03%*
error 66 0.32 4.16 6.58 0.01 3.09
Coefficient of 2.75 9.64 4.77 6.04 4.93

variations

", Significant difference at 1% error probability.
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Table 2 Mean comparison of edible coating treatments on fresh-cut Persian shallot at different times

Studied Indices
Time Treats Weight loss  Ascorbic acid  Pyruvic acid Titrable acidity H
(%) (mgl00g'FW) (uM g'FW) (%) P
Control 0.00 m 12.47 a 64.35a 1.30a 4.67 1
Acetic acid (1%) 0.00 m 12.46 a 64.60 a 1.30 a 4.67 1
Chitosan (0.5%) 0.00 m 12.46 a 64.55a 1.30 a 4.67 1
Chitosan (1%) 0.00 m 12.46 a 64.45a 1.30a 4.70 1
Chitosan (2%) 0.00 m 12.46 a 64.76 a 1.30a 4.67 i
First day Aloe gel (50%) 0.00 m 12.32 a 64.30 a 1.33a 4.70 1
Aloe gel (75%) 0.00 m 12.43 a 64.55a 1.33a 4.70 1
Aloe gel (100%) 0.00 m 12.46 a 64.45a 1.30a 4.67 1
Gelatin (0.25%) 0.00 m 1242 a 64.45a 1.30a 4.70 i
Gelatin (0.5%) 0.00 m 1241 a 64.30 a 1.30a 4.70 1
Gelatin (1%) 0.00 m 12.46 a 64.50 a 1.30 a 4.70 i
Control 1.86¢ 9.69 f-h 51.62 ef 0.77 hi 5.63 be
Acetic acid (1%) 1.94 de 9.57 gh 52.37 de 0.87 e-h 5.47 cd
Chitosan (0.5%) 0.37 kl 10.63 c-¢ 53.43 c-¢ 1.10d 5.23d-g
Chitosan (1%) 0.31 k-m 11.38 be 57.71 be 1.17 b-d 5.10 fg
Chitosan (2%) 0.16 Im 11.76 ab 60.38 ab 1.27 ab 497h
Seventh day Aloe gel (50%) 1.07 g-i 10.43 d-f 50.81 ef 1.13 cd 5.40 c-e
Aloe gel (75%) 0.52 jk 11.08 b-d 56.50 b-d 1.17 b-d 5.07 f-h
Aloe gel (100%)  0.27 k-m 11.35bc 59.37b 1.23 a-c 497h
Gelatin (0.25%) 0.93 hi 10.10 e-g 50.86 ef 1.13 cd 5.40 c-e
Gelatin (0.5%) 0.44 k1 10.52 de 57.05 be 1.17 b-d 5.10 f-h
Gelatin (1%) 0.28 k-m 10.71 c-e 59.02 b 1.23 a-c 5.00 gh
Control 297 a 5.80n 27.51] 0.53] 6.27a
Acetic acid (1%) 2.79 a 5.85n 27.76 0.53] 6.20 a
Chitosan (0.5%) 1.51f 7.03 Im 43.52 hi 0.80 g-i 573b
Chitosan (1%) 0.97 g-i 7.98 jk 47.24 f-h 0.87 e-h 5.23d-g
Chitosan (2%) 0.81 ij 8.89 hi 52.32ed 097 ¢ 5.13 f-h
Fourteenth day  Aloe gel (50%) 2.40 a-c 6.71 Im 41.801 0.80 g-i 5.73b
Aloe gel (75%) 1.88 de 7.47 k1 45.78 g-i 0.83 f-i 5.30d-f
Aloe gel (100%) 1.28 fg 8.36 ij 49.86 e-g 0.93 ef 5.17 e-h
Gelatin (0.25%) 2.70 ab 6.60 mn 41911 0.73 i 5.83b
Gelatin (0.5%) 2.20 cd 7.28 k-m 46.13 g-i 0.83 f-i 5.27 d-f
Gelatin (1%) 1.15 gh 7.94 jk 48.90 e-g 0.90 e-g 5.17 e-h
In each column, means that have at least one letter in common, not significant difference at 5% according to

LSD test
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Table 3 Mean comparison of edible coating treatments on fresh-cut Persian shallot at different times

Studied Indices
Time Treats TOtaleSi?(liuble Flavor index A?;g);:gim To(t;lg%;ngls Solule sugars
@Brigs  OYTA) oipppHSC)  'DW) (mg.g” DW)
Control 19.17h 14.78 k 67.68 a 2.52a 56.52 a
Acetic acid (1%) 19.17h 14.74 k 68.46 a 2.53a 56.92 a
Chitosan (0.5%) 19.27h 14.90 k 68.58 a 2.54a 56.99 a
Chitosan (1%) 19.23 h 14.87 k 67.19 a 2.50a 56.69 a
Chitosan (2%) 19.20 h 14.80 k 67.92 a 249 a 57.16 a
First day Aloe gel (50%) 19.27h 14.48 k 68.10 a 249 a 56.09 a
Aloe gel (75%) 19.17h 14.43 k 68.94 a 2.53a 55.76 a
Aloe gel (100%) 19.17h 14.81 k 69.21 a 249 a 55.86 a
Gelatin (0.25%) 19.27h 14.82 k 67.71 a 2.52a 55.99 a
Gelatin (0.5%) 19.23 h 14.83 k 68.10 a 2.53a 56.06 a
Gelatin (1%) 19.23 hh 14.85 k 68.34 a 2.52a 55.99a
Control 23430 30.64 b 42.65 i-1 1.18 j-m 37.46 h-k
Acetic acid (1%) 23.37b 27.08 cd 41.93i-1 1.24 i-m 37.32h-k
Chitosan (0.5%) 19.93 f-h 18.12 h-j 48.73 fg 1.61 d-i 40.46 e-g
Chitosan (1%) 19.90 f-h 17.17 i-k 56.56 c-f 1.90 b-¢ 43.39 b-d
Chitosan (2%) 19.57 gh 15.47 jk 64.17 a-c 2.11b 45490
Seventh day  Aloe gel (50%) 21.50 cd 19.01 g-i 48.57 h-k 1.58 £+ 41.46 d-f
Aloe gel (75%) 20.23 e-g 17.36 i-k 55.69 e-h 1.86 c-g 43.39 b-d
Aloe gel (100%) 19.53 gh 15.87 i-k 63.07 b-¢ 2.08 b-d 44.92 be
Gelatin (0.25%) 21.53 cd 19.15 g-i 45.40 fg 1.53 e-i 37.99 g-j
Gelatin (0.5%) 20.57 f-h 17.64 h-k 51.214d-f 1.74 b-f 42.49 c-e
Gelatin (1%) 19.87 f-h 16.13 i-k 59.10 a-d 1.95 be 44.79 be
Control 25.00 a 47.28 a 26.31n 0.89 m 3299 m
Acetic acid (1%) 2437 a 46.08 a 28.47 mn 0.94 Im 32.66 m
Chitosan (0.5%) 21.63 cd 27.31 cd 40.43 j-1 1.45 g-k 36.02 i-j
Chitosan (1%) 20.87 de 24.16 de 45.44 h-k 1.57 e-i 37.56 h-j
Fourteenth Chitosan (2%) 20.07 e-h 20.78 f-h 54.09 e-g 1.66 d-h 39.59 f-h
day Aloe gel (50%) 22.93b 28.67 be 37.22 I-m 1.30 k-m 33.56 Im
Aloe gel (75%) 21.83 ¢ 26.26 cd 42.22 -1 1.40 j-m 35.39 j-m
Aloe gel (100%) 20.27 e-g 21.78 e-g 49.60 g-j 1.52 h-k 38.32 g-i
Gelatin (0.25%) 22.93b 31420 36.31kl 1.12 i1 33.02m
Gelatin (0.5%) 21.83 ¢ 26.29 cd 41.151-1 1.19 g-k 34.59 k-m
Gelatin (1%) 20.27 e-g 22.73 ef 47.29 f-i 1.35fg 37.92 g-j

In each column, means that have at least one letter in common, not significant difference at 5%

\VA


http://dx.doi.org/10.52547/fsct.18.119.169
https://dorl.net/dor/20.1001.1.20088787.1400.18.119.5.5
https://fsct.modares.ac.ir/article-7-41772-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-23 ]

[ DOR: 20.1001.1.20088787.1400.18.119.5.5]

[ DOI: 10.52547/fsct.18.119.169 ]

\i"é} AA 092 AR OJLA.Ai'

Olpl 2HE mlo 5 sl dle

Z
6)‘}&.»\.;.«.0—0
5 LBl wdige 5 ok 05 5 (e Sl s OB 5
CL"‘JLSJJJL‘:‘SC}—L; o&f._}\édi_h}}: rj,.izp g,\_}jl;u

Aoled oo 6o Rl Lilgnils sugs

gl =

[1] Fritsch, R. M., Abbasi, M. 2013. A
taxonomic  review of Allium  subg.
Melanocrommyum in Iran. Germany. IPK
Gatersleben. P. 240.

[2] Etemadi, N., Haghighi, M., Zamani, N.
2011.  Optimizing seed  germination
threatened endemic species of the Persian
shallot (Allium hirtifolium Boiss.). African
Journal of Agricultural Research, 6(25):
5650-5655.

[3] Kafi, M.H., Rezvan-Beydokhti, S., Sanjani,
S. 2011. Effect of sowing date and plant
density on yield and morphophysiological
traits of Persian shallot (Allium altissimum
Regel) in mashhad climate condition. Journal
of Horticulture Science, 25(3): 310-319.

[4] Ghahremani-Majd, H., Dashti, F. 2013.
Genetic diversity of Persian shallot (4//ium
hirtifolium Boiss.) populations based on
morphological traits and RAPD markers.
Plant Systematics and Evolution, 300(5):
1021-1030.

[5] Azizi, M., Safaei, Z., Mirmostafaee, S.,
Bolorian, S., Rahimi, N. 2015. The Effect of
Isabgol (Plantago psyllium) mucilage and
Shiraz thyme essential oils on microbial load
and improving shelf life of fresh-cut carrot.
Journal of Horticulture Science, 29(3): 406-
415.

[6] Arab Seyed Nasri, Z., Maghsoudloo, Y.
2013. Increase shelf life of citrus fruits using
edible coatings. Science and Technology
Package, 4 (15): 72-79.

[7] Poverenov, E., Zaitsev, Y., Arnon, H.,
Granit, R., Alkalai-Tuvia, S., Perzelan, Y.,
Fallik, E. 2014. Effects of a composite
chitosan—gelatin ~ edible = coating  on
postharvest quality and storability of red bell
peppers. Postharvest Biology and
Technology, 96: 106-109.

[8] Ghasemi Tavallaiy, M., Ramin, A. A.,
Amini, F. 2015. Effects of edible chitosan

\va

Jolows gl —\ ¥

O L e Sl 030 B 55 Jloes el (gl g
(Y Jad) 3L J2alS el e 6 (651065 ke
AL oo Y Ol sS Leddenls 5 el e se slasly
sl paaler 5 odn 555 50 1) Jslee ladid Ol
A Sl ol g ssba SL gl s JS D il
A5 S (S8 il Sleslil b s pde sl s
5 Jgloes glaud B s 1y b o i Ao Y Ol S
L Gl Gl glaaily (Y Jsder) ol 0L b sled s
Sldlas 0T] il (F19) (0L LSen 5 Ll slaasily
alS  Lite 5 01558 L oles o cal a3l 0L 208
S Olpes Wbogee 5 (S 0 cpm 3 [OV] 5405 i
Ll oo ol cpl 5258 13 Ol fals el Wl o ol
AL ci 1 Lo g 5 S5 IS kS 5 oS0k
Sl dgeamn dlo5 5 S 0 Dy pe LAS LS das I3
LoY]

S domsi =8
sdoas b Olgieay ab slse 5leslaal Sl J= s
oo Pl e 4ok ol SLEL SV s 53 ST) 5
o=l sleds ol s S eles b 5 g8l
R eSS pme gl bl Dleablslny) 5 Y sam
ol rasi 3l ol s ol el 0L (6 Satr
Shy U Gla eSS Ole Gl Loas sls oL
Sl ol Sl s LB i ) s
5 0S8 oS S BT o b (S el et
MK D b e (3L SRalS J e glad
5 b o2l s el slse Ulsee O35 SRS Ao
L Sl e Sl 036 gl b slew . 23L 1531 pH
Vo) o) e J5 L (Ao n V) O S b sl iy
el ol b s (Ao V) SV L5 (o)
S Al ol (& uln s (oAb CdS g L
5458 Jslone ladd 5 IS Jb S Slas] ST o b
355 e J5 L (Ao s V) O3S ank sla td sy ¢ semee
s g dn a5 L (Ao V) VS L s (opa V)
Sl ese Sl o3l la b CohS g i 5 (6 IS

Juj..fvd.d wjﬁbam;u@:ﬁ Q\j&kg


http://dx.doi.org/10.52547/fsct.18.119.169
https://dorl.net/dor/20.1001.1.20088787.1400.18.119.5.5
https://fsct.modares.ac.ir/article-7-41772-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-23 ]

[ DOR: 20.1001.1.20088787.1400.18.119.5.5]

[ DOI: 10.52547/fsct.18.119.169 ]

gb&w g 6:1.:1(,..»6 Jujfl.?- e‘}g.i:

[17] Elsabee, M. Z., Abdou, E. S. 2013.
Chitosan based edible films and coatings: A
review. Materials Science and Engineering,
33(4): 1819-1841.

[18] Nur Hanani, Z. A., Roos, Y. H., Kerry, J.
P. 2012. Use of beef, pork and fish gelatin
sources in the manufacture of films and
assessment of their composition and
mechanical properties. Food Hydrocolloids,
29(1): 144-151.

[19] Jafari, S., Hojjati, M., Noshad, M. 2018.
Effect of trehalose coating included
Artemisia sieberi essential oil on some
quantitative and qualitative postharvest
characteristics of cherry tomato. Innovative
Food Technologies, 5(2): 287-300.

[20] Ochoa-Velasco, C. E., Guerrero-Beltran,
J. A. 2014. Postharvest quality of peeled
prickly pear fruit treated with acetic acid and
chitosan. Postharvest Biology and
Technology, 92: 139-145.

[21] Klein, B. P., Perry, A. K. 1982. Ascorbic
acid and vitamin A activity in selected
vegetables from different geographical areas
of the United States. Journal of Food
Science, 47(3): 941-945.

[22] Sharma, K., Lee, Y. R. 2016. Effect of
different storage temperature on chemical
composition of onion (Allium cepa L.) and
its enzymes. Journal of Food Science and
Technology, 53(3): 1620-1632.

[23] Ghasemnezhad, M., Sherafati. M.,
Payvast, G.A. 2011. Variation in phenolic
compounds, ascorbic acid and antioxidant
activity of five coloured bell pepper
(Capsicum annuum) fruits at two different
harvest times. Journal of Functional Foods,
3:44-49.

[24] Dubois, M., Gilles, K. A., Hamilton, J.
K., Rebers, P. A., Smith, F. 1956.
Colorimetric method for determination of
sugars and related substances. Analytical
Chemistry, 28(3): 350-356.

[25] Olivas, G. 1., Mattinson, D. S., Barbosa-
Canovas, G. V. 2007. Alginate coatings for
preservation of minimally processed Gala
apples. Postharvest Biology and Technology,
45(1): 89-96.

[26] Dong, H., Cheng, L., Tan, J., Zheng, K.,
Jiang, Y. 2004. Effects of chitosan coating
on quality and shelf life of peeled litchi fruit.
Journal of Food Engineering, 64: 355-358.

[27] Chien, P., Sheu, F., Lin, H. 2007. Coating
citrus (Murcott tangor) fruit with low
molecular ~ weight  chitosan  increases

A

coating on quality and increasing storage life
of cucumber cv. Zomorrod. Journal of Crop
Production and Processing, 5 (15): 189-198.

[9] Adetunji, C. O., Fawole, O. B., Arowora,
K. A., Nwaubani, S. 1., Ajayi, E. S., Oloke, J.
K., Adetunji, J. B. 2012. Effects of edible
coatings from Aloe vera gel on quality and
postharvest physiology of Ananas comosus
L. fruit during ambient storage. Global
Journal of Science Frontier Research in Bio-
tech and Genetics, 12(2): 39-43.

[10] Navarro-Tarazaga, M. L., Massa, A.,
Perez-Gago, M. B. 2011. Effect of beeswax
content on hydroxypropyl methylcellulose-
based edible film properties and postharvest
quality of coated plums (cv. Angeleno).
LWT-Food Science and Technology, 44(10):
2328-2334.

[11] Moreira, M. D. R., Roura, S. 1., Ponce, A.
2011. Effectiveness of chitosan edible
coatings to improve microbiological and
sensory quality of fresh cut broccoli. LWT-
Food Science and Technology, 44(10): 2335-
2341.

[12] Mohebbi, M., Ansarifar, E., Hasanpour,
N., Amiryousefi, M. R. 2012. Suitability of
Aloe vera and gum tragacanth as edible
coatings for extending the shelf life of button
mushroom. Food and Bioprocess
Technology, 5(8): 3193-3202.

[13] Noorbakhsh-Soltani, S. M., Zerafat, M.
M., Sabbaghi, S. 2018. A comparative study
of gelatin and starch-based nano-composite
films modified by nano-cellulose and
chitosan for food packaging applications.
Carbohydrate polymers, 189: 48-55.

[14] Valverde, J. M., Valero, D., Martinez-
Romero, D., Guillen, F., Castillo, S.,
Serrano, M. 2005. Novel edible coating
based on Aloe vera gel to maintain table
grape quality and safety. Journal of
Agricultural and Food Chemistry, 53(20):
7807-7813.

[15] Vanaei, M., Sedaghat, N., Abbaspour, H.,
Kaviani, M., Azarbad, H. 2014. Novel edible
coating based on Aloe vera gel to maintain
pistachio quality. International Journal of
Scientific Engineering and Technology, 3(8):
1016- 1019.

[16] Khoshgozaran-Abras, S., Azizi, M. H.,
Hamidy, Z., Bagheripoor-Fallah, N. 2012.
Mechanical, physicochemical and color
properties of chitosan based-films as a
function of Aloe vera gel incorporation.
Carbohydrate Polymers, 87(3): 2058-2062.


http://dx.doi.org/10.52547/fsct.18.119.169
https://dorl.net/dor/20.1001.1.20088787.1400.18.119.5.5
https://fsct.modares.ac.ir/article-7-41772-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-23 ]

[ DOR: 20.1001.1.20088787.1400.18.119.5.5]

[ DOI: 10.52547/fsct.18.119.169 ]

\i"é} AA 092 AR OJLA.Ai'

Olpl 2HE mlo 5 sl dle

Improvement of quality and shelf-life of
strawberries with edible coatings enriched
with chitosan. Postharvest Biology and
Technology, 85: 185-195.

[33] Gholamipourfard, K., Kamari, S.,
Ghasemnezhad, M., Fotohi-ghazvini, R.
2010. Effect of chitosan coating on weight
loss and postharvest quality of green pepper
(Capsicum  annum  L.) Fruits. Acta
Horticulture, 877: 821- 826.

[34] Jiang, Y., Li, Y. 2001. Effect of chitosan
coating on postharvest life and quality on
longan fruit. Food Chemistry, 73: 139- 143

[35] Yonemoto, Y., higuchi, H., kitano, Y.
2002. Effects of storage temperature and wax
coating on ethylene production, respiration
and shelf-life in cherimoya fruit. The
Japanese Society for Horticultural Science,
71: 643- 650.

[36] Park, Y. H., Park, S. J., Han, G. J., Choe,
J. S, Lee, J. Y., Kang, M. S. 2012. Quality
characteristics of pre-processed garlic during
storage according to storage temperature.
Journal of the Korean Society of Food
Science and Nutrition, 41(7): 994- 1001.

AN

postharvest quality and shelf life. Food
Chemistry, 100: 1160- 1164.

[28] Campaniello, C. A., Bevilacqua, M.,
Sinigaglia, M. R. 2008. Chitosan:
Antimicrobial  activity and  potential
applications for preserving minimally
processed strawberries. Food Microbiology,
25:992-1000.

[29] Veltman, R.H., Kho, R.M., van Schaik,
A.C.R., Sanders, M.G., Oosterhaven, J.
2000. Ascorbic acid and tissue browning in
pears (Pyrus communis L. cvs. Rocha and
Conference) under controlled atmosphere
conditions. Journal Postharvest Biology and
Technology, 19: 129-137.

[30] Chien, P. J., Sheu, F., Yang, F. H. 2007.
Effects of edible chitosan coating on quality
and shelf life of sliced mango fruit. Journal
of Food Engineering, 78(1): 225-229.

[31] Gao, P., Zhu, Z., Zhang, P. 2013. Effects
of chitosan—glucose complex coating on
postharvest quality and shelf life of table
grapes. Carbohydrate Polymers, 95(1): 371-
378.

[32] Gol, N. B., Patel, P. R., Rao, T. R. 2013.


http://dx.doi.org/10.52547/fsct.18.119.169
https://dorl.net/dor/20.1001.1.20088787.1400.18.119.5.5
https://fsct.modares.ac.ir/article-7-41772-en.html

[ Downloaded from fsct.modares.ac.ir on 2024-11-23 ]

[ DOR: 20.1001.1.20088787.1400.18.119.5.5]

[ DOI: 10.52547/fsct.18.119.169 ]

JEST No. 119, Vol. 18, January 2022 ABSTRACT

Iranian Journal of Food Science and Technology ::j
Homepage:www.fsct.modares.ir ‘*4";:;,:,,'_,::;:;?"

Scientific Research

Influence of Gelatin, Aloe Gel and Chitosan Coatings on
Physicochemical Characteristics of Fresh-cut Persian Shallot

during Storage

Hajivand-Ghasemabadi, Sh. 1, Zare-Bavani, M. 2*, Noshad, M. 3
)

1. Master's graduate. Department of Horticultural Science, Faculty of Agriculture, Agricultural Sciences and
Natural Resources University of Khuzestan, Mollasani, Khuzestan, Iran.
2. Assistant professor, Department of Horticultural Science, Faculty of Agriculture, Agricultural Sciences and
Natural Resources University of Khuzestan, Mollasani, Khuzestan, Iran.
3. Assistant professor, Department of Food Science, Faculty of Animal and Food Science, Agricultural Sciences
and Natural Resources University of Khuzestan, Mollasani, Khuzestan, Iran.

ARTICIE INFO

ABSTRACT

Article History:

Received 2020/ 04/ 04
Accepted 2021/02/ 13

Keywords:

Antioxidant capacity,
Durability,

Edible coatings,
Flavor,

Pyruvic acid.

10.52547/fsct.18.119.169

*Corresponding Author E-Mail:
mzarebavani@asnrukh.ac.ir

Persian Shallot is a vegetable and at the same time a rare medicinal plant with a
short shelf life. Edible coatings increased shelf life and maintain the quantitative
and qualitative characteristics of some vegetable crops in the post-harvest stage.
In this study, the effect of different amounts of chitosan (0.5, 1 and 2%), gelatin
(0.25, 0.5 and 1%) and aloe gel (50, 75 and 100%) as edible coatings on fresh-
cut persian shallot during 14 days of storage under refrigerated conditions (41
°C and 75-80% relative humidity) were investigated. The weight loss, pH, flavor
index and total soluble solids during storage in coating treatments compared to
control samples showed significantly less increase and amount of ascorbic acid,
titratable acidity, pyruvic acid, total antioxidant capacity, total phenol, and
soluble carbohydrates, showed significantly less decline. In this study, it was
observed that edible coatings of chitosan (2%), gelatin (1%) and aloe gel (100%)
had the greatest effect on maintaining the shelf life and quality properties of
fresh-cut Persian shallot, respectively. According to the results obtained of this
study, chitosan coating (2%) is recommended as a more suitable coating for
fresh-cut Persian shallot.
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