CENTRO DE CIENCIAS EXATAS TECNOLOGICAS

U ~\ J UNIVERSIDADE FEDERAL DE VICOSA
\

| U DEPARTAMENTO DE TECNOLOGIA DEALIMENTOS %% PPGCTA
Universidade Federal de Vigosa f: : G e e
- Secretaria da P6s-Graduacido em Ciéncia e Tecnologia de v
Alimentos

Campus Universitdrio — Vicosa, MG — 36570-000 — Telefone (31)3612 6705/6760 - E-mail: dta@ufv.br

TAL 797 — Seminério

Data 28/09/2022
Application of coatings for post-harvest fruit conservation

Pés-graduanda: Vanessa Caroline de Oliveira

Orientadora: Erica Nascif Rufino Vieira (Departamento de Tecnologia de Alimentos)

Nutrients present in fruits such as fiber, vitamins, minerals and other compounds are associated
with health benefits, which is why fruit consumption has increased globally. However, global
statistics show that fruit and vegetables, make up the majority of post-harvest food losses. In
climacteric fruits, at a certain point in their life cycle, there is a sharp increase in their respiratory
activity, followed by the rapid ripening of the fruit, making them perishable. Fruits may be prone
to post-harvest weight loss, softening of their texture, conversion of starch to sugar, chlorophyll
degradation and spoilage, limiting their post-harvest life. The fruits must be available not only in
quantity, but also in quality. Post-harvest studies aim to maintain the nutritional quality of the
fruit. The coatings are characterized as a thin layer of a material formed on the fruit and are a
technological option to maintain the conservation of the fruit after harvest. Several types of raw
materials can be used to form the coating, such as: polysaccharides, lipids and proteins, waxes,
resins or mistures. They are biodegradable, have an advantageous cost and convenience, can
reduce the incidence of diseases, increase the surface gloss of the fruits and improve the
appearance of the fruits. Coatings can block fruit gas exchange, reduce the rate of ethylene
release and delay fruit ripening. Quality attributes like taste, look, texture, appearance can also be
preserved for a longer period of time. Recent studies carried out in this area have shown that this
technology is an option to maintain the quality and extend the shelf life of products, preserving
the characteristics that are indispensable for consumers at the time of purchase. Availability, easy
access and biodegradability, increase its application in the industrial sector. The future prospects

for coating technology are the improvement of coating materials, optimizing their cohesion



before application and encompassing the incorporation of nanomaterials into the coating.
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