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Abstract 

Anthracnose is the most prevalent and devastating fungal disease 

both before and after harvesting of mango worldwide. The 

anthracnose pathogen infects fruit in the field and remains quiescent 

until the fruit is harvested and starts to ripen. This is the major 

constraint in the commercialization of fresh mango. Currently, this is 

the first study that has evaluated the impact of a chitosan-based 

coating with Aloe vera gel and papaya leaf extracts on the postharvest 

quality of mango fruit infected with anthracnose under ambient 

storage conditions. After coating and drying, mangoes were 

artificially inoculated with Colletotrichum gloeosporioides (105 

conidia per mL) and then air-dry, placed in perforated open-top 

plastic baskets, and stored at room conditions (average temperature 

34.3 ± 2°C and relative humidity 71.8 ± 10%). The respiration rate, 

weight loss, color, firmness, vitamin C content, and spoilage rate 

were measured during storage. The results showed that the coating 

formula made with 0.5% chitosan combined with 0.3 % Aloe vera gel 

and 0.2% papaya leaf extracts was the most effective formula for 

maintaining postharvest quality and minimizing the spoilage of 

mango fruit infected with anthracnose under ambient conditions. 

Further in-depth studies are needed to determine both the mode of 

action in the successful commercialization of this new edible coating 

in the fresh mango fruit industry.   
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Introduction 

Mango (Mangifera indica) is produced in more than 100 

countries and is the fifth most consumed fruit in the world (Javier, 

2014). Most mangoes are consumed fresh, but trading has been 

limited   because  of   their   short  shelf-life  and  lack  of  postharvest 

management. Due to its climacteric nature,  mango  fruit  ripening  is 
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very fast, and hence, is susceptible to anthracnose 

pathogens, mainly C. gloeosporioides, that 

initiate infection in the field and remain dormant 

until the beginning of ripening. The decay due to 

C. gloeosporioides can reach almost 100 percent 

in fruits produced under humid conditions 

(Arauz, 2000). For years, synthetic fungicides 

have been used as the main approach to control 

C. gloeosporioides to extend the life of mango 

fruit after harvesting. However, the need for food 

without chemicals has initiated the demand for 

safe alternatives. 

Edible coatings with antifungal activity 

against C. gloeosporioides have been considered 

one of the most promising means to improve 

safety and increase the shelf life of mango fruits. 

Studies have indicated that anthracnose disease 

caused by C. gloeosporioides in mango was 

reduced by a postharvest treatment with papaya 

leaf extract (Bautista-Banos et al., 2002) or 

coating the fruit with chitosan (Le Nguyen Doan 

Duy et al., 2014). In addition, A.vera gel has also 

been reported as a coating to extend the shelf life 

and maintain the quality of mango fruit (Ochiki 

et al., 2015). Sai et al. (2011) reported a 

combined antifungal effect when papaya leaf 

extract was incorporated in an A.vera gel coating 

on papaya fruit. Similarly, Vieira et al. (2016) 

indicated that the antimicrobial activity of a 

chitosan coating was greatly enhanced by adding 

A. vera extract. However, a report on the 

postharvest treatment of chitosan combined with 

the extracts of both A.vera gel and papaya leaf to 

control anthracnose in mango was unavailable. 

Therefore, the objective of this work was to 

evaluate the efficacy of a chitosan-based coating 

with A.vera gel and papaya leaf extract in 

maintaining the quality of mango infected with 

anthracnose under ambient storage conditions. 

Materials and Methods 

Materials 

Chitosan (deacetylated ≥ 95%) was obtained 

from the Vietnam Chitosan Limited company, 

Rach Gia, Kien Giang, Vietnam. Lactic acid 

90%, glycerol 99%, and Tween 80 (analytical 

grade) were obtained from the Xilong Chemical 

Industry Incorporated Co. Ltd., China.  

Fresh A.vera leaves were purchased from 

Big C supermarket located in Long Bien district, 

Hanoi, Vietnam, with homogenous leaves 

according to size and maturity. Fresh papaya 

leaves with uniform size and maturity were 

collected from Hai Duong province, Vietnam.  

Fresh mango var. Keo cultivated in Gia Lam, 

Hanoi, were harvested at the mature green stage 

when they were just turning olive green, and the 

fruits were hard without visible blemishes and 

transported to the lab within 2h after harvesting.  

Methods 

Preparation of coating solution 

The method to prepare the coating solutions 

was developed from methods described by Satish 

et al. (1999) and Vieira et al. (2016).  

Fresh leaves of A.vera and papaya free from 

the disease were washed under running tap water 

2-3 times, then washed with chlorinated water 

(150 mL L-1), and finally air-dried. The colorless 

hydroparenchyma of the A.vera leaves and 

papaya leaves were mixed separately with 

distilled water (ratio 1:3 kg L-1), ground in a 

blender (HR2115, Philip) for 10 minutes, and 

then the mixtures were filtered through double-

layered muslin cloth and Whatman no. 1 filter 

paper. The extracts were preserved separately in 

brown bottles at 5°C until used. 

Chitosan (0.5 % w/v) was dissolved in a 1% 

(v/v) lactic acid solution under agitation at room 

temperature (35°C) to obtain a homogeneous 

solution. Glycerol was added at the concentration 

of 0.5% mL plasticizer/g of chitosan. Tween 80 

was added at 0.1% (w/v). The A.vera gel and 

papaya extracts of leaves as antimicrobial agents 

were added under agitation at room temperature 

to reach complete dissolution (Table 1).       

Application of chitosan-plant extracts coating 

Mangoes selected based on size, color, and 

absence of physical injuries or disease infection 

were washed under running tap water, then 

surface-disinfected with 150ppm of chlorine, and 

air-dried. Fruits were dipped into one of the 

coating solutions for 3min and thereafter dried  

with ventilation to ensure coating dryness. 

Uncoated   fruits   were   the   control   (code  DC)
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  Table 1. Formulas of the chitosan-plant extracts coating solutions 

Code  Chitosan (% w/v) A.vera extract (% v/v) Papaya leaf extract (% v/v) 

CT1 0.5 0.3 0.2 

CT2 0.5 0.4 0.1 

CT3 0.5 0.5 0 

After treatment, mangoes were sprayed with a 

spore suspension of C. gloeosporioides (1x105 

spore mL-1). The fruits were weighed and then 

stored for 12 days in perforated open-top plastic 

baskets under room conditions (average 

temperature 34.3 ± 2°C and relative humidity 

71.8 ± 10%). There were 30 fruits in each 

treatment. The parameters analyzed included 

respiration rate, weight loss, color, firmness, 

vitamin C content, and spoilage rate. 

Respiration rate 

Respiration rate was determined by the 

amount of CO2 generated from the mangoes per 
unit of weight and time (mL CO2kg-1h-1) and 
measured by placing the fruits in a hermetically 
sealed container. After 1h, the concentration of 

CO2 in the container was measured by an 

ICA250 dual gas analyzer (International Control 
Analyzer Ltd.). 

Weight loss 

Weight loss was determined by weighing the 
fruits before and during storage by an Ohaus 
PA214 (accuracy of 0.0001g) analytical balance. 
Weight loss was calculated by the equation (A-

B)*100/A, where, A is the initial weight of the 
fruit (day 0) and B is the weight of fruit after the 
storage period.  

Color change 

The color change of the mangoes was 
measured by a portable colorimeter CR400, 
Konica Minolta, Japan. The color parameters 
included L* (lightness, value from 0 to 100), a* 

(color change from green to red, value from -60 
to 60), and b* (color change from blue to yellow, 
value from -60 to 60).  

The color change of the fruit was calculated 

by the equation: ∆E = √∆𝐿2 + ∆𝑎2 + ∆𝑏2, ∆L = 

L*s - L*, ∆a = a*s - a*, ∆b = b*s - b*, where, L*, 

a*, and b* are the initial color parameters of the 

fruit (day 0) and L*s, a*s, and b*s are color 

parameters at the time of analysis. 

Firmness 

Firmness was measured by a portable 

penetrometer FT321, USA indicating the force 

(kg) required to puncture a whole 5mm depth 

into the fruit flesh randomly (usually in 3 parts of 

the fruit) with 5-mm and 11-mm stainless steel 

plunger tips. Measured values were expressed in 

kg/cm2. 

Vitamin C content  

Vitamin C content was analyzed by the 

titration method with I2 0.01 N. The results were 

expressed as mg% of vitamin C. 

Fruit spoilage rate 

The fruits were visually observed for fungal 

spoilage and fruit rots. The number of spoiled fruits 

was recorded and the disease percentage was 

calculated as follows: % Disease = A/B x 100, 

where, A is the number of spoiled fruits and B is 

the total number of fruits in the sample.  

Statistical analysis 

The data obtained from the experiments were 

expressed as mean ± standard errors (SE) of five 

measurements (n = 5). Significant differences (P< 

0.05) among means were subjected to one-way 

analysis of variance (ANOVA) with Tukey’s test. 

Results and Discussion 

Respiration rate 

After harvest, fruits still respire to maintain 

their life. During respiration, stored substrates 

are used up resulting in a decrease in the quality 

and shelf life of fruits. The changes in the 

respiratory behavior of edible coated and non-

coated mango fruit during 12 days of storage at 
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34.3 ± 2°C and relative humidity 71.8 ± 10% 

were determined (Figure 1).  

The respiration rate of the control fruits 

gradually increased in the first 6 days, showed a 
sharp increase, peaked on day 10, and then 
decreased at the end of storage. The changes in 
the respiration activity of mango fruit during 

storage can be explained by the fact that mango 
is a climacteric fruit with a postharvest ripening 
process; the mangoes were at the mature green 

stage when harvested and the respiration rate 
increased for the ripening stage then decreased 

when transitioning into the senescence stage. The 
rates of CO2 production in the coated mango 

fruits had an upward trend until the last day of the 
storage period and were significantly lower than 
the control at all time points (P< 0.05). These 

results indicated that the coating reduced the 
respiration rate of the mangoes and thus, delayed 
the ripening process. 

In this study, mangoes coated with formula 

CT1 (0.5% chitosan – 0.3% A.vera – 0.2% 

papaya) had the lowest respiration rate and were 

significantly different from those coated with 

CT3 (0.5% chitosan – 0.5% A.vera) and the 

control fruits (P< 0.05). This could not only be 

due to the complex polymer created by 

combining chitosan and A. vera, which  

completely covered the stomata on the mango 

peel that prevented oxygen from contacting the 

fruit while carbonic accumulated inside the 

coating (Chauhan et al., 2013; Jongsri et al., 

2016), but also due to a synergistic antifungal 

effect when papaya leaf extract was incorporated 

in the chitosan-A.vera coating, which might be in 

charge of decreasing the respiration rate (Sai et 

al., 2011). This suggests that the composite 

coating containing chitosan, A.vera, and papaya 

leaf extract reduced the respiration rate of mango 

fruit better than the combination of only chitosan 

and A.vera extract.   

Weight loss 

The effect of the coating on the weight loss 

of mango fruit stored at 34.3 ± 2°C and relative 

humidity 71.8 ± 10% was observed. Weight loss 

of the fruits increased during storage, but the 

increase rate in control was much higher than the

   

Note: Bars not sharing a common superscript differ significantly at P< 0.05. 

Figure 1. Effects of chitosan-plant extract coatings on the respiration rate of mango fruits cv. ‘Keo’ 

a

a

a

a

a

a

b b
b

b

b

bc

b b

ab
b

b

b

0

20

40

60

80

100

120

140

160

180

200

Day 2 Day 4 Day 6 Day 8 Day 10 Day 12

R
es

p
ir

a
ti

o
n

 r
a

te
 (

m
L

 C
O

₂ 
/k

g
/h

)

Storarge time 

DC (Control) CT2 (0.5C_0.4A_0.1P) CT3 (0.5C_0.5A)



Effects of chitosan-plant extract coatings on the postharvest quality of mango fruits with anthracnose disease 

 

https://vjas.vnua.edu.vn/                                                                                                                                                                                                                    1297 

 

treated fruits (Figure 2). The reduction in weight 

loss for the coated fruits was potentially due to 

the effects of their coatings as barriers against gas 

and moisture movement, resulting in the 

reduction of respiration and water loss (Park, 

1999). These results are in agreement with the 

findings of Vieira et al. (2016) who reported that 

the weight loss of blueberries coated with an 

A.vera gel incorporated into a chitosan coating 

was 1.67 times lower than in uncoated fruits.  

After 12 storage days, the final weight loss 

value of the CT1 (0.5% chitosan – 0.3% A.vera – 

0.2% papaya) treatments was smallest and 

significantly lower than the other coated fruits 

and uncoated fruits (P< 0.05). The minimal 

weight loss in the fruits treated with CT1 was 

possibly due to the increased water holding 

capacity when A.vera was mixed with chitosan 

(Chauhan et al., 2013; Vieira et al., 2016) and 

decreased transpiration through a lack of cuticle 

fractures, which are generally caused by fungal 

attacks because the A.vera-papaya leaf extract 

had antifungal activity (Sai et al., 2011). This 

result was in harmony with the respiration rates 

of mango fruits presented above (Figure 1). 

Color 

Color is prime quality and greatly influences 

the purchasing decision of customers. During 

storage, the color of mango fruits constantly 

changes from green to yellow due to the fruit’s 

metabolic activity as well as the impact of 

environmental factors such as temperature, 

relative humidity, and microbial infection, etc. 

Data on color change revealed significant 

differences between uncoated and coated fruit 

(Figure 3).  

The ripening of mango fruit is characterized by 
color change due to the transformation of 
chlorophyll into other pigments and the synthesis 
of carotenoids and anthocyanins in fruit, and at 
the end of storage, the control fruit had the 
highest color change. This might have been due 
to the high contact surface of gas, moisture and 
pathogens, and the fact that the control fruits had 
the highest respiration rate, thereby hasten the 
ripening process, oxidation reaction, 
transpiration, and diseases that trigger color 
changes.  

Increasing the papaya leaf extract 

concentration  in   the  chitosan - A.vera  coating 

 

   
Note: Bars not sharing a common superscript differ significantly at P< 0.05. 

Figure 2. Percent weight loss of mango fruits cv. ‘Keo’ treated with chitosan-plant extract coatings . 
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Note: Bars not sharing a common superscript differ significantly at P< 0.05. 

Figure 3.  Color changes in mango fruits cv. ‘Keo’ as affected by chitosan-plant extract coatings 

solutions increased the color retention of mango 
fruit and the CT1 coating formula with the 
highest papaya leaf extract concentration (0.2%) 
was the best in maintaining the color of mango 
fruit. This result was in accordance with the 
lowest respiration rate of this treatment and in 
agreement with Sai et al. (2011) that papaya leaf 
extract incorporated in A.vera gel coating 
controlled color development even at the end of 
15th-day storage at 30 ± 3°C.  

Apart from the cooperative effect of chitosan 
and A.vera in slowing down the chlorophyll 
degradation process (Ochiki et al., 2015; Jongsri 
et al., 2016), papaya leaf extract incorporated in 
chitosan-A.vera coating acted as a barrier that 
reduced anthracnose infection of mango 
(Bautista-Banos et al., 2002) while the chitosan 
and A.vera coating controlled gas exchange and 
limited the penetration of C. gloeosporioides 
germs, making it more effective in preserving the 
color during storage of mango fruit.  

Firmness 

Firmness is the physiological parameter 

thatindicated fruit quality and storage life. 

Mango fruits softened for both the treated and 

control fruits during storage (Figure 4). This 

phenomenon  was  due  to  the  disruption of cell  

walls and loss of cellular turgidity during fruit 

ripening with increases in the enzyme activities 

of pectinmethylesterase and polygalacturonase 

that shorten the pectin substances’ chain lengths, 

thus, converting insoluble protopectin to soluble 

pectic acid and pectin (Ali et al., 2004). Besides, 

fruit wilting due to weight loss also led to a 

decrease of firmness (Figure 2), therefore, the 

final firmness value of uncoated fruits was the 

lowest and significantly lower than those of the 

coated fruits (P< 0.05). Prolonged firmness in the 

coated fruits as compared to the control can be 

explained by modifications in internal gas levels 

created by the chitosan-plant extract coating, 

which reduced respiration and transpiration 

(Figure 1 and Figure 2), delayed fruit ripening, 

and hence, resulted in firmer fruit. The results of 

this study are consistent with the findings by 

Jongsri et al. (2016) and Silva et al. (2017)  who 

who reported that untreated mango cv. Nam Dok 

Mai and mango cv. Palmer exhibited higher 

losses in firmness than mango coated with 

chitosan. 

Furthermore, the treated fruits with the 0.5% 

chitosan – 0.3% Aloe vera – 0.2% papaya coating 

exhibited significantly firmer fruits than the other 

treatments,  which  may  be  related  to  the  lower  
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Note: Bars not sharing a common superscript differ significantly at P< 0.05. 

The initial firmness of the mangoes was 43.91 kg cm-2. 

Figure 4. Firmness (kg cm-2) of mango fruits cv. ‘Keo’ treated with chitosan-plant extract coatings 

 

respiration rate and lower weight loss as reported 

earlier in papaya treated with papaya leaf extract 

incorporated into A. vera gel coating (Sai et al., 

2011) and chitosan coated mango fruits (Silva et 

al., 2017).  

 Vitamin C content 

Mango is a good source of vitamin C, the 

most important vitamin for human nutrition in 

fruits and vegetables. However, it is very 

sensitive and easily degraded in high 

temperatures, low relative humidity, O2-rich 

atmospheres, or high CO2 atmospheres of more 

than 10% (Lee & Kader, 2000). The vitamin C  

content of uncoated fruits increased on the 4th day 

and then decreased thereafter. This result is in 

agreement with the reports of Aina (1990) and 

Hossain et al. (2014), who reported that vitamin 

C content peaked on the 4th day of storage and 

decreased afterwards. The vitamin C content 

seems to have been synthesized during early 

storage and then decreased by being used as 

substrates for respiration (Hossain et al., 2014) 

and through oxidative devastation at high 

temperatures (Thomas & Oke, 1980; Vazques-

Salinas & Lakshiminarayana, 1985).  

It is interesting to note that coated fruits 

exhibited a continued increase in the vitamin C 

level till the 8th day of storage then gradually 

decreased starting the following day. The 

vitamin C contents of the coated mangoes were 

significantly higher than those of the uncoated 

fruits after 12 storage days (Figure 5). The 

coatings were effective in reducing vitamin C 

loss attributed to the low oxygen permeability of 

the coating, which reduced the respiration rate 

(Figure 1) and delayed the ripening process 

(Figure 3 and Figure 4) leading to an extended 

vitamin C synthesis phase from days 4 to 8 in the 

coated fruit. The lowest respiration rate (Figure 

1) was under the synergistic effect of the coating 

with 0.5% chitosan – 0.3% Aloe vera – 0.2% 

papaya, which led to the best retention of vitamin 

C content.   

Spoilage rate 

The rate of fruit spoilage indicated the 

effects of the coating on the microbial growth of 
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Note: Bars not sharing a common superscript differ significantly at P< 0.05. 

The initial vitamin C content of the mangoes was 37.4 mg%. 

Figure 5. Vitamin C content (mg/100 g fw) in mango fruits cv. ‘Keo’ treated with chitosan-plant extract coatings 

 

Note: Bars not sharing a common superscript differ significantly at P< 0.05. 

Figure 6. Spoilage rate (%) in mango fruits cv. ‘Keo’ treated with chitosan-plant extract coatings 

 

the fruits. Spoilage due to anthracnose fungi C. 

gloeospoirioides by artificial inoculation 
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in coated ones during the 12 storage days (Figure 
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fruits, while anthracnose began to grow on the 

control fruits on this day and drastically increased 

for the rest of the storage period. After 12 days of 

storage, the spoilage rate of fruits was found to 

be significantly higher in the uncoated fruits at 

26.67% compared to the CT1, CT2, and CT3 

treatments at the same time point (P< 0.05).  

It was observed that the uncoated fruits 
ripened faster than the coated fruits due to higher 
oxygen levels and higher respiration rates 
(Figure 1). The ripening hastened the softening 

of the fruits, which provided good conditions for 

microbial spoilage. The coating treatments 
delayed the ripening of fruits and prevented 

penetration of the germ tubes of C. 
gloeospoirioides, resulting in reductions of 
spoilage in the coated fruits. In addition, it can be 
explained that the antifungal and antimicrobial 

activities of both the chitosan and plant extracts, 
which included A.vera gel and papaya leaf, 
protected the coated fruits against the attacks of 

C. gloeospoirioides during storage.  

The positive charge of chitosan interacted 
with the negatively charged cell surface of the 
fungi, which affected the fungal cells’ 

permeability. This resulted in the leakage of 
cellular components and hence, the death of cells 
(Kong et al., 2010). Therefore, chitosan alone 
affected C. gloeospoirioides both in vitro, 

including mycelial growth, sporulation, and 
conidial morphology and in situ in the 
experiment (Bautista-Banos et al., 2003). 

Anthraquinone derivatives, which are aloin 
and aloe-emodin in the Aloe vera gel extract, had 
antifungal activity against C. gloeospoirioides 
(Nidiry et al., 2011). Similarly, papaya leaf 

extract affected sporulation of C. 

gloeospoirioides (in vitro) (Bautista-Banos et al., 
2003) and reduced anthracnose infection of 

mango as well (in vivo) (Bautista-Banos et al., 
2002). Thus, a synergistic effect of damaging the 
normal growth of fungi might have contributed 
to the low decay incidence in chitosan plant 

extract coated fruits. There were no significant 
differences in the spoilage rates of coated fruits 
after 12 days of storage at 34.3 ± 2°C and relative 

humidity 71.8 ± 10%. Hence, in-depth studies are 
needed to define both the action mode and 
application of this new edible coating for use in 
the fresh mango fruit industry. 

Conclusions 

A coating of 0.5 % chitosan with 0.3% A. 

vera  and  0.2%  papaya  leaf  extracts applied on  

mango fruits gave the best results in maintaining 

postharvest quality and protecting the fruits 

against anthracnose. This is the first study to 

prove that A.vera gel and papaya leaf extracts 

mixed with a chitosan coating can reduce the 

respiration rate, reduce weight loss, delay color 

change, retain firmness, and sustain high vitamin 

C content while delaying and reducing the decay 

incidence during the storage of mango fruit. 

These findings suggest that chitosan combined 

with A.vera and papaya leaf extracts can be 

considered as a natural product to prolong the 

postharvest storage life and control postharvest 

anthracnose diseases of mango (cv. Keo). For the 

commercial application of this new edible 

coating in the fresh mango fruit industry, it is 

recommended that more in-depth studies be 

done.  

Acknowledgments 

The authors are grateful to the Vietnam 

National University of Agriculture for the 

financial support of this study, Code T2019-08-

22VB of University Level Project 2019 Fund. 

References 

Aina J. O. (1990) Physico-chemical Changes in African 

Mango (Irvingia gabonensis) during Normal Storage 

Ripening. Food Chemistry. 36: 205-212. DOI: 

10.1016/0308-8146(90)90055-9.  

Ali M. Z., Chin L. H. & Lazan H. (2004). A comparative 

study on wall degrading enzymes, pectin modifications 

and softening during ripening of selected tropical 

fruits. Plant Science. 167(2): 317-327. Retrieved from 

https://ucanr.edu/datastoreFiles/608-664.pdf on May 

19, 2020. 

Arauz L. F. (2000) Mango anthracnose: Economic impact 

and current options for integrated management. Plant 

Disease. 84(6): 600-611. DOI: 

10.1094/PDIS.2000.84.6.600.  

Bautista-Banos S., Laura L. B. N., Leticia B. L. & Kalina 

B. T. (2002). Antifungal Activity of Leaf and Stem 

Extracts from Various Plant Species on the Incidence 

of Colletotrichum gloesporioides of Papaya and 

Mango Fruit After Storage. Revista Mexicana de 

Fitopatologia. 20(01): 8-12.  Retrieved from 

https://www.researchgate.net/publication/237037411_

https://ucanr.edu/datastoreFiles/608-664.pdf%20on%20May%2019
https://ucanr.edu/datastoreFiles/608-664.pdf%20on%20May%2019
https://www.researchgate.net/publication/237037411_Antifungal_Activity_of_Leaf_and_Stem_Extracts_from_various_Plant_Species_on_the_Incidence_of_Colletotrichum_gloeosporioides_of_Papaya_and_Mango_Fruit_after_Storage


Effects of chitosan-plant extract coatings on the postharvest quality of mango fruits with anthracnose disease 

 

1302 Vietnam Journal of Agricultural Sciences 

 

Antifungal_Activity_of_Leaf_and_Stem_Extracts_fro

m_various_Plant_Species_on_the_Incidence_of_Coll

etotrichum_gloeosporioides_of_Papaya_and_Mango_

Fruit_after_Storage  on May 19, 2020. 

Bautista-Banos S., Hernandez-Lopez M., Bosquez-Molina 

E. & Wilson C. L. (2003). Effects of chitosan and plant 

extracts on growth of Colletotrichum gloeosporioides, 

anthracnose levels and quality of papaya fruit. Crop 

Protection. 22: 1087-1092. DOI: 10.1016/S0261-

2194(03)00117-0. 

Chauhan O. P., Nanjappa C., Ashok N., Ravi N., Roopa N. 

& Raju P. S. (2013). Shellac and Aloe vera gel based 

surface coating for shelf life extension of tomatoes. 

Journal of Food Science and Technology. 52: 1200-

1205. DOI: 10.1007/s13197-013-1035-6.  

Le Nguyen Doan Duy, Nguyen Thi Kim Tuyen, Luong To 

Lan & Nguyen Cong Ha. (2014). Study on the use of 

chitosan inhibit Colletotrichum gloesporioides 

isolated from Cat Hoa Loc mango infected by 

anthracnose. Science Journal of Can Tho University. 

4: 154-161 (in Vietnamese). Retrieved from 

https://qldiem.ctu.edu.vn/ql/docgia/tacgia-

4538/baibao-13580.html on May 19, 2020. 

Hossain Md. A., Masud R., Yoshinobu K. & Hairul A. R. 

(2014). Changes in Biochemical Characteristics and 

Activities of Ripening Associated Enzymes in Mango 

Fruit during the Storage at Different Temperatures. 

BioMed Research International. 2014: 1-11. DOI: 

10.1155/2014/232969. 

Javier Calatrava-Requena (2014). Mango: Economics and 

International Trade. In: Royal court Affairs (Ed). 

Mango International Encyclopedia. Sultanate of 

Oman.  46 pages. Retrieved from 

https://www.researchgate.net/publication/261634596_

Mango_Economics_and_International_Trade#read on 

May 19, 2020.  

Jongsri P., Teerada W., Pranee R. & Kanogwan S. (2016). 

Effect of molecular weights of chitosan coating on 

postharvest quality and physicochemical 

characteristics of mango fruit. LWT - Food Science 

and Technology. 73: 28-36. DOI: 

10.1016/j.lwt.2016.05.038. 

Kong M., Chen X. G., Xing K. & Park H. J. (2010). 

Antimicrobial properties of chitosan and mode of 

action: A state of the art review. International Journal 

of Food Microbiology. 144: 51-63. DOI: 

10.1016/j.ijfoodmicro.2010.09.012.  

Lee S. K. & Kader A. A. (2000). Preharvest and postharvest 
factors influencing vitamin C content of horticultural 
crops. Postharvest Biology and Technology. 20 (3): 
207-220. Retrieved from 
http://ucce.ucdavis.edu/files/datastore/234-17.pdf on 
May 19, 2020. 

Nidiry E. S. J., Ganeshan G. & Lokesha A. N. (2011). 

Antifungal activity of some extractives and 

constituents of Aloe vera. Research Journal of 

Medicinal Plant. 5(2): 196-200. DOI: 

10.3923/rjmp.2011.196.200. 

Ochiki S., Gesimba M. R. & Wolukau J. N. (2015). Effect 

of Aloe vera gel coating on postharvest quality and 

shelf life of mango (Mangifera indica L.) fruits Var. 

‘Ngowe’. Journal of Horticulture and Forestry. 7(1): 1-

7. DOI: 10.5897/JHF2014.0370. 

Park H. J. (1999). Development of advanced edible 

coatings for fruits. Trends in Food Science and 

Technology. 10: 254-260. DOI: 0.1016/S0924-

2244(00)00003-0.  

Sai L. M., Abiramin L. S. S., Pushkala R. & Srividya N. 

(2011). Enhancement of storage life and quality 

maintenance of papaya fruits using Aloe vera based 

antimicrobial coating. Indian Journal of 

Biotechnology. 10: 83-89. Retrieved from 

https://pdfs.semanticscholar.org/ebc9/3e5b9601d00fb

95415a1bbe9fd6cd0bb347b.pdf?_ga=2.44973732.143

8941246.1597247922-163784535.1595560631 on 19 

May, 2020. 

Satish S., Raveesha K. A. & Janardhana G. R. (1999). 

Antibacterial activity of plant extracts on 

phytopathogenic Xanthomonas campestris pathovars. 

Letter in Applied Microbiology. 28: 145 – 147. DOI: 

10.1046/j.1365-2672.1999.00479.x.  

Silva G. M. C., Silva W. B., Medeiros D. B., Salvador A. 

R., Cordeiro M. H. M., da Silva N. M., Santana D. B. 

& Mizobutsi G. P. (2017). The chitosan affects 

severely the carbon metabolism in mango (Mangifera 

indica L. cv. Palmer) fruit during storage, Food 

Chemistry. 237: 372-378. DOI: 

10.1016/j.foodchem.2017.05.123.  

Thomas P. & Oke M. S. (1980). Technical note: Vitamin C 

content and distribution in mangoes during ripening. 

Journal of Food Technology. 15: 669-672. Retrieved 

from 

https://www.cabdirect.org/globalhealth/abstract/1981

0391590 on May 19, 2020. 

Vazques-Salinas C. & Lakshminarayana S. (1985). 

Compositional changes in Mango Fruit During 

Ripening at Different Storage Temperatures. Journal 

of Food Science. 50: 1646-1648. DOI: 10.1111/j.1365-

2621.1985.tb10555.x. 

Vieira J. M., Maria L. F-L., Diana J. de R., Maria C. S., 

Antonio A. V. & Joana T. M. (2016). Effect of 

chitosan-aloe vera coating on postharvest quality of 

blueberry (Vaccinium corymbosum) fruit. Postharvest 

Biology and Technology. 116: 88-97. DOI: 

10.1016/j.postharvbio.2016.01.011. 

https://www.researchgate.net/publication/237037411_Antifungal_Activity_of_Leaf_and_Stem_Extracts_from_various_Plant_Species_on_the_Incidence_of_Colletotrichum_gloeosporioides_of_Papaya_and_Mango_Fruit_after_Storage
https://www.researchgate.net/publication/237037411_Antifungal_Activity_of_Leaf_and_Stem_Extracts_from_various_Plant_Species_on_the_Incidence_of_Colletotrichum_gloeosporioides_of_Papaya_and_Mango_Fruit_after_Storage
https://www.researchgate.net/publication/237037411_Antifungal_Activity_of_Leaf_and_Stem_Extracts_from_various_Plant_Species_on_the_Incidence_of_Colletotrichum_gloeosporioides_of_Papaya_and_Mango_Fruit_after_Storage
https://www.researchgate.net/publication/237037411_Antifungal_Activity_of_Leaf_and_Stem_Extracts_from_various_Plant_Species_on_the_Incidence_of_Colletotrichum_gloeosporioides_of_Papaya_and_Mango_Fruit_after_Storage
https://vdocuments.mx/nghien-cuu-ung-dung-chitosan-de-uc-che-nam-colletotrichum-.html%20on%20May%2019
https://www.researchgate.net/publication/261634596_Mango_Economics_and_International_Trade#read
https://www.researchgate.net/publication/261634596_Mango_Economics_and_International_Trade#read
http://ucce.ucdavis.edu/files/datastore/234-17.pdf%20on%20May%2019
http://ucce.ucdavis.edu/files/datastore/234-17.pdf%20on%20May%2019
https://pdfs.semanticscholar.org/ebc9/3e5b9601d00fb95415a1bbe9fd6cd0bb347b.pdf?_ga=2.44973732.1438941246.1597247922-163784535.1595560631
https://pdfs.semanticscholar.org/ebc9/3e5b9601d00fb95415a1bbe9fd6cd0bb347b.pdf?_ga=2.44973732.1438941246.1597247922-163784535.1595560631
https://pdfs.semanticscholar.org/ebc9/3e5b9601d00fb95415a1bbe9fd6cd0bb347b.pdf?_ga=2.44973732.1438941246.1597247922-163784535.1595560631
https://www.cabdirect.org/globalhealth/abstract/19810391590
https://www.cabdirect.org/globalhealth/abstract/19810391590

