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067 - ANTIMICROBIAL EDIBLE COATING IN POST-HARVEST CONSERVATION OF
GUAVA
REVESTIMENTO ANTIMICROBIANO COMESTIVEL PARA CONSERV ACAO POS-
COLHEITA DA GOIABA
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Resumo - Objetivou-se desenvolver um revestimento antimierato comestivel e avaliar sua
eficiéncia na conservagédo pos-colheita da goiakdr@os foram submetidos a cinco tratamentos:
sem revestimento, revestimento de amido de mandieeastimento de amido de mandioca com
acido acético e revestimento de amido de mandiooa ,0% e 1,5% de quitosana. As analises
realizadas foram: cor da polpa e casca, firmezalapde massa, solidos sollveis e contagem de
fungos filamentosos e leveduras. A coloracao vdedeasca dos frutos tratados com revestimentos
contendo 1,0% e 1,5% de quitosana foi mantidacel@acéo da polpa de todos os tratamentos
mudou de résea para vermelho intenso durante ozamamento. Os frutos tratados com
revestimento contendo quitosana apresentaram nperda de massa quando comparados aos
frutos-controle. Houve redugcdo no teor de sdlidokiveis para os frutos-controle durante o
armazenamento, engquanto nos outros tratament@nralé aclcar foi mantido até & da. Os
revestimentos antimicrobianos apresentaram megorgagens de fungos filamentosos e leveduras
guando comparados ao controle. O uso de revestenimestiveis antimicrobianos contribui na
conservacao de goiaba, aumentando a vida Util pbeita.

Termos para indexacaoPisidiumguajava L., amido de mandioca, quitosana, pds-colheita

Summary - This study aimed to develop an antimicrobial edibtating and to evaluate its
efficiency in preserving guava. Guava samples \gatemitted to five treatments: without coating,
coating of cassava starch, coating of cassavahstalded with acetic acid, coating of cassava starch
added with 1.0% and 1.5% chitosan. The followingrelteristics were analyzed: color of pulp and
peel, texture, mass loss, total soluble solidanpféntous fungi and yeast counting. Peel green color
of the fruits treated with antimicrobial coatingasvpreserved and the pulp color of all treatments
changed from pink to intense red during the star&gaits treated with antimicrobial coatings
presented lower mass loss, when compared withahtat fruits. There was a decrease in the total
soluble solid values of the control group duringratje, whereas in the other treatments, the sugar
content was preserved until thB 8ay. Fruits treated with 1.0% and 1.5% of chitoshowed the
lower filamentous fungi and yeast counting when pared with the control. The use of
antimicrobial edible coatings contributes to thesarvation of guava, reducing microbial growth
and increasing its post-harvest life.

Index terms: Pisidiumguajava L., starch, chitosan, postharvest
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