e - -- - e e

", > - - ~

A parne gy e ey N

S - 2%
=) - - -t
— - —_— SRy b = i~ P -
- - - — s = sl - P — .-




05 S 63

1100076020

bpd
LP 23 FASM 2 2009

IRy

1100076520

Effect of chitosan coating combined with cinnamic acid on
tomato (Lycopersicon esculentum) quality / Norhafizah Md Zain

PERPUSTAKAANR SULTANAF NUR ZANIRAH
UNIVERSIT! MALAYSIA TERENGGANU {UNT)

Lihat sebelaly

PERPUSTARALY SULTANAH %UR ZAHIRAH UMT

RAXK HILIK

crpustakaan Sultanah Nur Zahiraft

1 L,ny.,j




11UUU7bOLV

EFFECT OF CHITOSAN COATING COMBINED WITH CINNAMIC ACID ON
TOMATO (Lycopersicon esculentum) QUALITY

By
Norhafizah Binti Md Zain

Research Report submitted in partial fulfillment of
the requirements of the degree of
Bachelor of Agrotechnology Science (Post Harvest Technology)

Department of Agrotechnology
FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE
UNIVERSITY MALAYSIA TERENGGANU
2009



BORANG PITA 8

FAKULTI AGROTEKNOLOGI DAN SAINS MAKANAN
UNIVERSITI MALAYSIA TERENGGANU

Unaverseri Mataysia TERENGGANU

PENGAKUAN DAN PENGESAHAN LAPORAN
PROJEK ILMIAH I DANI1

Adalah ini diakui dan disahkan bahawa laporan ilmiah bertajuk:
EFFECT OF CHITOSAN COPMTING (omBiNED WATH CINNAMIC ACID

oN tomato (lywpericen gcutentum) QUALITY
olehNORW}‘F‘ZAHN\o-z"*“\j ...................... , No.Matrik uKNLOQ ..... telah diperiksa
dan semua pembetulan yang disarankan telah dilakukan. Laporan ini dikemukakan kepada Jabatan
RQroteenNoLcal sebagai memenuhi sebahagian daripada keperluan
memperolehi ljazah Sarjana Muda
J‘NNSFQR@TEFN’DLDGI(WKNOLOQ(L€PM’THM) ......................... , Fakulti Agroteknologi
dan Sains Makanan, Universiti Malaysia Terengganu.
Disahkan oleh:
DR. ADZEMi MAT ARSHAD
. Ketua 96
. abatan Agroteknologi : U d
Cop Rasmi: Fakulti Agroteknologi dan Sains Makanan Tarikh: VH ?
Universiti Malaysia Terengganu
% 21030 Kuala Terengganu.

Penyelia Kedua (jika ada)
Nama: DR CHUAH TSE SENG

Pensyarah .
Cop Rasmi Jabatan Agroteknolog Tarikh: ’.264100‘] .....

Fakuliti Agroteknologi dan Sains Makanan
universiti Malaysia Terengganu
21030 Kuala Terengganu



DECLARATION

I hereby declare that the work in this thesis is my own except
for quotations and summaries which have been duly

acknowledged.
Signature B ... __"; |¢9 .........................
Name : NORHAFIZAH BINTI MD ZAIN

Matric No . UK 14208

Date : 26 APRIL 2009



ACKNOWLEDGEMENT

First of all, I wish to convey my deepest appreciation and sincere thanks to my
supervisor Dr. Adzemi Mat Arshad, for his supervision, assistance, encouragement
and guidance that enable this final year project run smoothly. I’'m very much indebted
to him. Thanks are extended to Dr. Chuah Tse Seng as my second supervisor for his
suggestion, opinions, and comments during all phase of the study. I want to extent my
gratitude to all technical staff of Post-harvest Technology of University Malaysia
Terengganu for their valuable practical assistance. My deepest gratitude is also
extended to my family especially for their moral and financial support. Finally, a
special word of thanks to all my friends for their invaluable help and cooperation
during the study and writing process. Last but not least, my appreciation goes to those
who have contributed to this project.



ABSTRACT

This study was conducted to examine effects of chitosan (1% or 1.5%), cinnamic acid
(1ImM or SmM) or a combination of chitosan (1.5%) and cinnamic acid (SmM) on
shelf life of tomato fruits (Lycopersicon esculentum) stored at ambient temperature
(28 °C) for 12 days. The effectiveness of the treatments in extending fruit shelf-life
was evaluated by determining overall postharvest quality and postharvest disease of
fruits. Coated fruits had a greater visual acceptability than those of untreated fruits.
However, coated fruits had no effect in weight loss, total soluble solid content, and
fruits firmness. The chitosan coating delayed ripening and the progress of fruit decay
due to senescence. Tomato coated with 1.5% chitosan delayed the senescence
associated with external colour changes. No sign of fungal decay was observed during
the storage period for fruit coated with SmM cinnamic acid or 1.5% chitosan + SmM
cinnamic acid. By contrast, approximately 9% of tomato fruits coated with 1.5%
chitosan without cinnamic acid were infected after six days of storage. The addition of
cinnamic acid to the chitosan coating (combined treatment) had a strong inhibitory
effect against pathogenic microorganism and decay caused by fungi, thus maintaining
the quality attribute and extending the storage life of tomato fruits.
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