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Progress in edible coating research and its gpplication in horticultural products

PENGL i-tao’, JIANG Y uem ing",YANG Shu-zhen? L | Y ue-biao’, QU Hong-xia',L INW en-bin*
(1 South China Institute B otany, ChineseA cadeny d Science, Guangzhou 510650, China;
2College d H orticulture,N orthw est Sci-Tech U niversity d A griculture and Forest, Yangling, Shaanxi 712100, China)

Abstract: Application of the edible coating on fruits and vegetables aswell as fresh cut products
attracts great attention in recent years The major components of edible coating are macromolecules, such
as polyasrcharides, proteins and lipids, and each has different oxygen and water pemeability. Edible
coatings control the minmal atmoghere of the products, reduce w ater loss, and physiological disorders
during storage and distribution and mprove the gpparent quality of the products Edible coating can al
serve as the vessels of many additives such as preservatives and antioxidants T he difficulties and great
potential for using coatings are al discussed

Key words edible coatings fruit and vegetable storage fresh cut products freshness preservation



