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ABSTRACT 

Strawberry cut fruits are highly perishable due to the loss of 

the natural protective barrier induced by mechanical 

damages. Sodium alginate-Calcium chloride edible coating 

extended their shelf life at refrigeration temperatures (4oC) 

for up to 15 days by reducing respiration and transpiration 

rates and delaying the increase of the pH and total soluble 

solids content.  
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Sodium alginate-calcium chloride edible coating preserved the 

quality parameters of strawberry cut fruits (color, texture) and 

extended the shelf life by reducing respiration and 

transpiration rates and delaying the increase of pH and the 

maturation index which is the TSS content. 

 

                                                                                
Fresh strawberry               Washing with tap water  
                                        and draining for 10 min                      Slicing along the longitudinal axis     Control sample storage at 4ºC 

 
 
  

 
 
 

 
 
 

            Coated samples preparation                                                                                                                                               
                                   

                                                                                                                   Draining for 1min                                                       
           
 

 
 
 

    

                               
                                     Draining for 10 min                                     Storage of coated samples at 4 ºC 

                                      at room temperature                               in plastic containers covered with PVC films  

Dipping 
samples in 

2% sodium 
alginates for 

5 minutes 

 

 

 

Dipping 
samples in 

2% Calcium 

Chloride for 
5 minutes 

 

  

• FAO: 821 million people faced Food insecurity in 2017.  
• One third of the food produced around the world is lost 

along the food supply chain          Reducing post-harvest 
losses. 

• Edible Coating can be used for preservation: applied by 
immersion, spraying or brushing. 

The use of sodium alginate-calcium chloride based edible 
coating to extend the shelf life of strawberry cut fruits. 
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Appearance of strawberry cut fruits after 15 days of storage at 4 oC 
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