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Effect of coating surface on quality and bioactive compounds change of

yellow passion fruit
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Abstract: The effect of coating surface on quality and bioactive compounds change of passion fruits (Passiflora edulis) was
studied by monitoring fresh weight loss, ascorbic acid, total antioxidant capacity (TAC) and carotenoid contents. Fruits at 70 %
maturity were coated with 0, 20, 40 and 60% of Natural Fresh Wax and stored under laboratory condition (25°C, RH 85%) for
20 days. The results showed that surface coating with 60% of Natural Fresh Wax reduced fresh weight loss while TAC and
carotenoid contents declined more slowly than the other treatments. No differences in ascorbic acid contents were found
between surface coating treatments. Moreover, the surface coating did not affect consumer acceptability of fruit quality. Results
suggest that the surface coating could be a useful way of reducing weight loss and maintaining passion fruit quality.

Key words: passion fruit, surface coating, quality, bioactive compounds
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Figure 2 Change in ascorbic acid content in

passion fruit with and without surface
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