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Figure 1- Interaction effects of calcium chlorides x storage time (A), chitosan x storage times (B) and calcium
chlorides x chitosan (C) on physiological weight loss of okra pods stored at 9+1 °C for 16 days. Values with
different letters are significantly different (p >0.05).
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Figure 2- Interaction effects of calcium chlorides x storage time (A) and calcium chlorides x chitosan (B) on
firmness (kgcm?) of okra pods stored at 9+1 °C for 16 days. Values with different letters are significantly different
(p >0.05).

omen 5 Je ool 5 bl a5 sl
sl S W] cd G s 4 O 0l s
olgd S Al Bl S dS Sl 65
G s 3 3 e ST slpe 4 JLal L ) sk
OBl Sl o [YE] sl b 4 Sle WY
G5 sk (5350 U S G5 glasless 4 e TSS
bl b Olusts (Sh fdig 25 (pl 2 odle S
Sl Sl S s 8 oWl blae s g
Al s SIsbe gl dled 05 5 AS'L Llg e 2o b,
Sos Slided [Y0] &S (6,8 5l TSS nliil 51 6 pm
3 S L Sl S wols L 55 ki
SRl 3 sl e (535 b DS b S
SIFO 5 ¥ 5 Y0 AT 55300 o sen Jsles dalm 3150

Syl e Lol s o

Yo F

(TSS) J shes ol 31 gu —F—¥
3 peedS e Gllale Lol jla (sladi 505 TSS
53 TSS Olsze p 5eS ol 0 BT K 53 Ol giS
sdalis 1) OlusnS b oS5 5o U oedS IS Sl
53 I edS IS Gla e e L el ki 51 aS
Gols ame olel el /070 L V6 Ol xS L S 5
53 Sl il 3 TSS e (LY JS02) sl
Vor £ +/00 dS IS Ok b L lasles eles
O sled oo Sl OLL s &S sy WSS e
Loy ol bl desy oS5 a5 VV/AY & edS LIS
S Sosb 4oy S adS LISTL Glasles o L5
e lS LIS Y Sled 5 R op peST Lol b s
Loses TSS (e b s (0T JS8) ot ealis
0k = e Yol sy ol & Wb SRl



VEOY el (Ve 693 Nio e)Lo..fa

15.00

12.00

9.00

6.00

Total soluble solid (°Brix)

3.00

0.00

12.00 -

9.00 -

6.00 -

Total soluble solid (°Brix)

3.00 ~

0.00 -

0.0

0.5

8

= CaCl2 (0 %)
@ CaCl2 (1 %)
@ CaCl2 (2 %)

mCaCl2 (4 %)

12 16

Storage time (day)

mCaCl2 (0 %)
BCaCl2 (1 %)
BCaCl2 (2 %)

mCaCl2 (4 %)

1.0 15

Chitosan (%0)

Figure 3- Interaction effects of calcium chlorides x storage time (A) and calcium chlorides x chitosan (B) on total
soluble solid (°Brix) of okra pods stored at 9+1 °C for 16 days. Values with different letters are significantly
different (p >0.05).
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Figure 4- Interaction effects of calcium chlorides x storage time (A) and calcium chlorides x chitosan (BA) on
titratable acidity (%) of okra pods stored at 9+1 °C for 16 days. Values with different letters are significantly
different (p >0.05).
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Figure 5- Interaction effects of calcium chlorides x storage time (A), chitosan x storage times (B) and calcium
chlorides x chitosan (C) on ascorbic acid (mg100g*FW) of okra pods stored at 9+1 °C for 16 days. Values with
different letters are significantly different (p >0.05).
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Figure 6- Interaction effects of calcium chlorides x storage time (A), chitosan x storage times (B) and calcium
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different letters are significantly different (p >0.05).
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different letters are significantly different (p >0.05).
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ABSTRACT

ARTICLE INFO

Okra is a vegetable crop with high nutritional value that quickly loses its quality
and decay after harvesting. This research aimed to investigate influences of
calcium chloride concentrations combined with chitosan coating on the quality
characteristics of okra pods during post-harvest. Okra pods were immersed in
different concentrations of calcium chloride (0%, 1%, 2%, 4%) and then covered
with chitosan (0, 0.5, 1 and 1.5%). Physicochemical analysis including:
physiological weight loss, firmness, titratable acidity, total soluble solids, ascorbic
acid content, total phenol content, and visual appearance and decay rate were
performed at 4-day intervals for 16 days. The results showed that during storage,
weight loss, soluble solids, and decay rate increased and firmness, ascorbic acid,
total phenol content, titratable acidity and visual appearance showed a sharp
decrease. Chitosan coating containing calcium chloride was significantly effective
in maintaining the quality characteristics of okra. Among the investigated
treatments, a combination of 2% calcium chloride and 1% chitosan was the most
effective method to maintain the highest overall quality index score of okra pods
stored at 4°C for up to 16 days. This treatment also significantly reduced weight
loss and maintained ascorbic acid, total phenolic content, titratable acidity and

visual appearance, and delayed increase in soluble solids and decay.
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