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Application of chitosan-based coating technology in strawberry
storage and preservation
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ABSTRACT: With people’s attention to food safety issues, the effect of bio-based packaging materials on fruit and
vegetable preservation has become one of the research hotspots. Chitosan has a wide range of sources, green and safe.
As a natural biological coating preservative, chitosan has good antioxidant and antibacterial activity, which has a
good application prospect in fruit and vegetable preservation. Taking strawberry as the experimental model, this paper
systematically sorted out strawberry preservation technology, focusing on the application of chitosan-plant extract,
chitosan-polysaccharide, chitosan-acid coating materials and technologies in strawberry preservation packaging field,
analyzed and summarized the application of chitosan-based coating in strawberry preservation based on the overview
of the physiological indexes such as weight loss, hardness, soluble solids and decay rate during postharvest and
storage of strawberry, and prospected the future development of fruit and vegetable preservation, in order to provide
references for the extensive application of chitosan-based coating in fruits and vegetables.
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Table 1 Biological preservation technology of strawberry
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Table 2 Application of chitosan-plant essential oil coating in strawberry preservation
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Table 3 Effects of chitosan coating or chitosan composite coating on physicochemical characteristics of strawberry
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