Accepted Manuscript

Optimization of the formulation of chitosan edible coating supplemented with
carotenoproteins and their use for extending strawberries postharvest life

Sawssen Hajji, Islem Younes, Sawsan Affes, Sami Boufi, Moncef Nasri

PII:
DOI:

Reference:

To appear in:

Received Date:

Revised Date:

Accepted Date:

S0268-005X(18)30112-7
10.1016/j.foodhyd.2018.05.013

FOOHYD 4431
Food Hydrocolloids
18 January 2018

04 May 2018

06 May 2018

ik

Hydrocolloids

Please cite this article as: Sawssen Hajji, Islem Younes, Sawsan Affes, Sami Boufi, Moncef Nasri,
Optimization of the formulation of chitosan edible coating supplemented with carotenoproteins and
their use for extending strawberries postharvest life, Food Hydrocolloids (2018), doi: 10.1016/j.

foodhyd.2018.05.013

This is a PDF file of an unedited manuscript that has been accepted for publication. As a service to
our customers we are providing this early version of the manuscript. The manuscript will undergo
copyediting, typesetting, and review of the resulting proof before it is published in its final form.
Please note that during the production process errors may be discovered which could affect the
content, and all legal disclaimers that apply to the journal pertain.



ACCEPTED MANUSCRIPT

Shrimp shells
Bl
¥
=
ool = 80 1
g
. o 60 - —@— Uncoated
Carotenoproteins g —-cs
40 - ~f— CS-CP
=& Uncoated+
20 - —fe= CS+
~(— Ccs-cp+
0

1 3 5 7 9 11 13
Storage duration (Days)




Download English Version:

https://daneshyari.com/en/article/6985602

Download Persian Version:

https://daneshyari.com/article/6985602

Daneshyari.com


https://daneshyari.com/en/article/6985602
https://daneshyari.com/article/6985602
https://daneshyari.com

