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Abstract

Study on effect of ozone and edible coating on postharvest quality of lime (Citrus
aurantifolia (Christm.) Swing.). Fruit were soaked in water, Clorox 1, 1.5 and 2%, ozonated
water at the rate of 40, 70 and 100 mg/hr for 60 minutes and the control (non-soaking) then stored
at room temperature. It was found that fruits soaked in ozone at all concentrations had 27days
shelf-life and ozone soaking could delay degreening. Clorox solution treatments had shelf-life as
same as the control. The following study, the fruits were soaked in ozonated water 70 mg/hr 60
minutes then coated with candelilla wax, carnauba wax, candelilla mixed with carnauba wax and
myristic acid before the fruits were stored at room temperature. It showed that the fruits coated
with candelilla wax and candelilla mixed with carnauba wax had longer shelf-life (27.00 — 29.25
days) and slower colour change than other treatments. In the last study, the fruits were soaked in
ozonated water 70 mg/hr for 60 minutes then coated with candelilla wax 10, 20 and 30 g/500ml
before stored at room temperature. It showed that fruits coated with candelilla 20g/500ml had the

lowest weight loss and the slowest colour change.



