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Developments and applications of chitosan and
chitosan-derivatives on fruit and vegetable and food aid
WANG Jin, CHEN Jun-zhi, LIU Yi, SHAO Chao-qun
(College of Chemistry & Chemical Engineering,Shaanxi University of Science & Technology,Xi’ an 710021, China)
Abstract: This article introduces the probable mechanisms of chitosan and chitosan-derivatives coating for putting
off the senescence and softing of fruits and vegetables, physiological relationship and quality of chitosan coating

during fruits and vegetables storage, the optimum concentration and effect of chitosan coating treatment on
common fruits and vegetables were summarized.At last, developments and applications of chitosan and chitosan-

derivatives as food aid were introduced.
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