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Abstract: The tomato (Solanum lycopersicum L.) is one of the many essential vegetables around the
world due to its nutritive content and attractive flavor. However, its short shelf-life and postharvest
losses affect its marketing. In this study, the effects of chitosan-Ruta graveolens (CS + RGEO) essential
oil coatings on the postharvest quality of Tomato var. “chonto” stored at low temperature (4 ◦C)
for 12 days are reported. The film-forming dispersions (FFD) were eco-friendly synthesized and
presented low viscosities (between 0.126 and 0.029 Pa s), small particle sizes (between 1.29 and
1.56 µm), and low densities. The mature index (12.65% for uncoated fruits and 10.21% for F4 coated
tomatoes), weight loss (29.8% for F1 and 16.7% for F5 coated tomatoes), and decay index (3.0 for
uncoated and 1.0 for F5 coated tomatoes) were significantly different, indicating a preservative effect
on the quality of the tomato. Moreover, aerobic mesophilic bacteria were significantly reduced
(in five Log CFU/g compared to control) by using 15 µL/mL of RGEO. The coatings, including 10 and
15 µL/mL of RGEO, completely inhibited the mold and yeast growth on tomato surfaces without
negatively affecting the consumer acceptation, as the sensorial analysis demonstrated. The results
presented in this study show that CS + RGEO coatings are promising in the postharvest treatment of
tomato var. “chonto”.

Keywords: antifungal; chitosan coatings; Ruta graveolens essential oil; postharvest quality;
Solanum lycopersicum

1. Introduction

The tomato (Solanum lycopersicum L.) is one of the many essential vegetables around the world,
with a production of about 163 million tons per year and a high content of nutritious molecules
including vitamin C, and E, β-carotene, lycopene, thiamin, riboflavin, and niacin, among others [1–3].

However, the high production brings quality issues, especially in the postharvest stage,
where tomato decay is a significant challenge in most developing countries since it is a very
high perishable crop as a result of its high moisture content [4,5]. Developing countries also find
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severe problems in the postharvest tomato. Up to 30% of the tomato harvested crop may be lost
during postharvest handling, mainly due to microbiological deterioration caused by fungus-like
Rhizopus stolonifer, Alternaria alternata, and Botrytis cinerea [6–9]. Some figures even account for 55% of
losses of the total harvestable tomato per year, such as in the Australian market, for example [10].

Colombia is not an exception, where the tomato production accounts for a total cultivated area of
4500 hectares. However, 50% of the harvesting tomato is lost because of fungal decay in postharvest
stages [11]. Fungicides are typically used to prevent fungal infection, like iprodione (Rovral), dichloran,
fludioxonil, and fenhexamid, which eventually degrade into toxic compounds and generate pollution
in the environment, complications in human health, and ultimately, resistant fungal strains [12,13].
Alternative strategies for fungal decay are proposed, like ozone (O3), modified atmosphere packaging
(MAP), ultraviolet-C (UV-C) light, gamma irradiation, and bioactive natural compounds [14]. However,
the uses of ultraviolet or gamma irradiation have grave concerns for human health, while ozone
introduction is still costly.

A safer, cheaper, and environmentally friendly approach is found in the application of edible
coatings to the surface of fruits. Usually, the layers are prepared from natural biopolymers such as
polysaccharides and natural ingredients, taking advantage of their packaged structure based on a
hydrogen-bonding network with an improved barrier to oxygen, moisture, and solute migration [14–16]
which makes them attractive in fruit applications.

Chitosan has been previously used as an edible coating in several fruits based on its excellent
antimicrobial and biocompatibility properties [16,17]. However, its hydrophilic nature forces
the introduction of hydrophobic compounds such as some essential oils, which also provide
antioxidant, antibacterial, and antifungal properties to the food during the postharvest stage [14,18–20].
Although several chitosan-essential oil strategies have been reported to control fungal decay of
tomatoes, many of them were applied during preharvest stages, with severe complications in the
growth of the tree leaves. On the other hand, few studies have been addressed during the postharvest
stage directly [21–26]. However, some of them were applied to cherry tomatoes, and others did not
show complete fungal inhibition. For example, studies using coatings of chitosan–essential oils of
(lemongrass) or Thyme essential oil in combination with propolis were reported efficient in delaying
the growth of R. stolonifer and preserving the quality of fresh tomato (Lycopersicon esculentum Mill.)
fruit at room temperature (25 ◦C) storage [25,26]. In the same way, chitosan combination with starch
demonstrated an excellent effect in weight loss and firmness conservation without microbial infection
at room temperature [27].

In recent years, chitosan-based nanoemulsions have emerged as an alternative to the conventional
biofilms, presenting some advantages such as the allowance of a higher transfer area and higher reaction
rates, a higher solubility, improved bioavailability, optical transparency [28]. Moreover, they can limit
the non-essential reactions with other components in the case of the food applications, as well as inhibit
degradation during and after consumption [29]. Different studies present the chitosan-essential oils
based nanoemulsions as an alternative to avoid the decay of fruits, with the critical advantage not to
generate changes in the organoleptic conditions of the foods where they are applied [28].

Some studies have reported the effect of chitosan-based nanoemulsions incorporated with nutmeg
seed essential oils and Zatariamuti flora essential oil in strawberries, with thyme essential oil in
avocadoes, and with lemongrass essential oil in grape berries [30–33]. In general, the emulsions
presented good antimicrobial activity and physicochemical property-preservation such as color,
firmness, total soluble solids, and weight in the fruits where they were applied. Regarding tomatoes,
Robledo et al. [34] reported a decrease in the Botrytis cinerea growth in cherry tomatoes with the
use of chitosan–thymol essential oil-based nanoemulsion as the coating. Despite all the information
published, the study of the effects in the mold and microbial spoilage in postharvest stage on tomato
var. “chonto,” as well as the impact on the postharvest quality, of chitosan-Ruta graveolens essential oil
(RGEO) coatings have not been reported yet.
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The proposed study represents an excellent option to complement the antimicrobial activity
of chitosan and extend the postharvest stability of tomato “chonto” under refrigeration conditions,
improving the stability of tomatoes during 12 days of storage. Based on the vigorous antifungal
activity of some RGEO components, the efficiency of CS + RGEO to increase the stability of fruits
has been demonstrated by our group in guavas to control Colletotrichum gloesporioides fungi growth
and quality aspects [16], cape gooseberries for microbial and quality assessment, and papayas [35–37].
This is the first time that the application of CS + RGEO coatings is reported in Tomato var. “chonto”
(Solanum lycopersicum L.) to evaluate the effect in quality aspects and as a postharvest strategy. The study
could be beneficial for farmers and producers in Colombia and developing countries, promoting their
exportation capacity around the world.

2. Materials and Methods

2.1. Fruit Samples

Two hundred tomatoes “Chonto” (Solanum lycopersicum L.), which were healthy fruits (absence of
peel damage and fungal infection) with visual uniformity in color and size, were selected in a maturation
stage of four according to the USDA standard tomato, for color classification from a local market of
Soledad, Atlántico, Colombia, and conducted to the laboratory in less than one hour [38]. The tomatoes
were washed with a 100 mg/L solution of sodium hypochlorite, air-dried at ambient conditions,
and stored at a temperature of 4 ± 0.2 ◦C until use [39].

2.2. Preparation of Edible Coatings

The preparation of the film-forming emulsions (FFE) based on CS + RGEO followed our previous
reported methodology [37] and as shown in Figure 1, mixing a specific amount of chitosan (degree of
deacetylation = 85%, Mw = 190,000–310,000 Da, Sigma-Aldrich, Palo Alto, CA, USA), with a certain
volume of 0.1 M acetic acid a to obtain a 2% w/v solution. Addition of 2.5% v/v of glycerol and
Tween 80 (1% v/v) concerning the final volume of RGEO (Krauter, Bogotá, Colombia) was followed
to the complete homogenization using an IKA T25-Digital Ultraturrax (IKA, Staufen, Germany) at
7000 rpm for two minutes. RGEO previously characterized, was added to reach final concentrations
of 0.5, 1.0, and 1.5% v/v, with respect to the chitosan solution [16]. Air bubbles were removed by
freeze—thaw cycles from the emulsions.

2.3. Application of Edible Coatings to Tomatoes

Tomatoes were coated by dip coating in the different emulsions in a cell design for this proposal
and detailed in Section 2.3.1. The different formulations consisted of one control consisting in a tomato
dipped in pure distilled water (F1) and four different formulations (F2 = CS, F3 = CS + RGEO 0.5%,
F4 = CS + RGEO 1.0%, F5 = CS + RGEO 1.5%), cells of glass with dimensions of 15 cm × 9 cm × 12 cm
during five minutes. Afterward, the tomatoes were air-dried for 60 min and stored in boxes of
polyethylene terephthalate (PET) under refrigerated conditions (4 ± 0.2 ◦C) for 12 days. Evaluations of
the physical–chemical properties of tomatoes occurred at days 0, 3, 6, 9 and 12.

2.3.1. Design Immersion Cell

Dip coating has been extensively utilized in fruits being an advantageous and facile method that
does not need sophisticated equipment, and it is much more convenient and effortless than other
approaches [40]. However, to control critical parameters as designated time, homogenous deposition,
and drainage time, a cell was designed as seen in Figure 2. The cell consists of a rectangle glass bucket
with a capacity of 1000 mL, a stainless-steel metal basket to control the drainage of residual emulsion
and, a lower tray for fruit support and subsequent drying. Immersion and drainage time were carried
during three and two minutes, respectively.
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Figure 1. Preparation of film-forming emulsions, (a) A schematic view of the different steps emulsions
preparation process, (b) a detailed picture of the emulsion preparation setup.

2.4. Physical–Chemical Properties of the FFE

The particle size, density, viscosity, and non-volatile compounds of the emulsions were determined
according to the methodologies reported previously [16]. Briefly, the particle size was measured with a
laser diffractometer was used (AIMSIZER 2011, Dandong, Liaoning, China). The apparent viscosity
with a Brookfield LVF (Toronto, ON, Canada) viscometer. The density determination followed the
ISO 8655-2 [41], according to Equation (1).

d =
P1

V1
(1)

where Pl is the weight of the sample (g) and Vl the volume of sample (1 mL) at 25 ◦C (g/mL).
The non-volatile content (S%) of the FFE were calculated from Equation (2):

S (%) = ((Ps − Pd)/(Pm − Pd)) × 100 (2)

where Pd, is the weight of the aluminum disk (g), Pm is the weight of the sample and aluminum disk (g),
and Ps is the weight of the dried sample and aluminum disk (g).
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2.5. Postharvest Quality Properties of Tomatoes

2.5.1. pH and Soluble Solids (SS)

The pH was determined with a potentiometer Thermo Fisher Scientific Orion (Waltham, MA, USA)
calibrated with 4, 7, and 10 calibration kit Thermo Fisher Scientific Orion (Waltham, MA, USA).
Samples used consisted of ten grams of homogenized fruit in 100 mL of distilled water [37].
Determination of total soluble solids (TSS) (%) used a BRIXCO 0–90% brand refractometer.

2.5.2. Titratable Acidity (TA)

The acidity (citric acid %) was determined using potentiometric titration with 0.1 N NaOH,
five grams of fruit homogenized, and 50 mL of distilled water, according to Equation (3) [37]:

Citric acid (%) =
(V1 −N

V2

)
×K × 100 (3)

where, V1 is the volume of NaOH used (mL), V2 is the volume of sample (mL), K is the equivalent
weight of citric acid (0.064 g/meq), and N is the normality of NaOH (0.1 meq/mL).
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2.5.3. Maturity Index (MI)

It was calculated using Equation (4) [16]:

MI =
%Brix
%Acid

(4)

where, % Brix is the total soluble solids (%) measured as degree Brix determined as is showed in the
Section 2.5.1 and %Acid is the titratable acid measured as citric acid % calculated in the Section 2.5.2.

2.5.4. Weight Loss Percentage

Fruits were weighed at day 0 and days 3, 6, 9, and 12 of storage. The difference between initial
and final fruit weight was considered as total weight loss during that storage interval and expressed as
a percentage of weight loss on a fresh weight basis [42].

2.5.5. Color Analysis

The color CIELab system coordinates a * (−green, +red) and, b *(−blue, +yellow), and the red–yellow
ratio (a */b *) were determined through a calibrated computer vision system using the professional
photo editing software Adobe Photoshop® CS5 test version (Adobe System Inc. 2015 Edition, San Jose,
CA, USA). Quantification of the coordinates a * (−green, +red) and, b *(−blue, +yellow) were performed
at several points across the equatorial and apical zone of the fruit. The a * and b * were obtained directly,
and then the red-yellow ratio (a/b) was reported to indicate the redness of tomatoes [43]. The color
variation in the samples was analyzed accordingly to [44], identifying the color parameters in the
tomatoes according to their maturation stage. The total color difference (∆E*) was calculated using the
following Equation (5) [37]:

∆E∗ =
√
(∆L∗)2 + (∆a∗)2 + (∆b∗)2 (5)

2.5.6. Firmness Analysis

The puncture firmness of all fruit samples was measured with a fruit pressure tester Facchini
model FT 011 (0–11 pounds) (Facchini, Alfonsine, Italy) with a plunger with a diameter of 8 mm
inserted into the fruit skin manually. The penetration force readings were in kilogram-force (kg f) and
converted to Newton (N) units. The firmness was tested on three sides of each fruit.

2.6. Antimicrobial Assay

The microorganism count was performed by two replicates at days 0, 3, 6, 9 and 12 using a
reported methodology [45]. For the mold and yeast count, Potato-glucose agar (PDA) as media with
10% tartaric acid (w/v) were used, and the plates were incubated at a temperature of 25 ± 0.2 ◦C
for five days. Total viable count (CFU/mL) of mesophylls was performed using a Plate Count Agar
(Difco, Kansas City, MO, USA) after incubation at 25 ◦C for 48 h.

2.6.1. Decay Index (DI)

The DI was evaluated visually according to the methodology proposed by Perdones et al. [46]
following the scale of Figure 3. The results of fungal presence, mechanical damage, and physical skin
deterioration were calculated using Equation (6):

Decay Index =
1n + 2n + 3n + 4n

N
(6)

where n = number of fruits classified in each level of the damage scale and N = number of total fruits
analyzed in each treatment per day. The decay index of fruits was evaluated on days 0, 3, 6, 9, and 12.
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Figure 3. Hedonistic damage scale used for scale of the tomato, where (a) no damage (0% damage),
(b) mild damage (10–15% damage), (c) moderate damage (25–50% damage), and (d) severe damage
(>50% damage).

2.6.2. Disease Damage Incidence

The incidence of fungal diseases was measured following the method reported by Badawy and
Rabea [47], with some modifications. The percentage of incidence was calculated using Equation (7):

Disease damage incidence (%) =
number o f in f ected tomatoes
total samples per treatment

× 10 (7)

2.7. Sensorial Activity

The test was carried out considering the standard ISO 11035:1994 [48]. The experiments were
performed in the nutrition and dietetics laboratory of the Universidad del Atlántico, with 50 people
non-trained assessors during days 0, 5, and 10 of storage. The samples were cut in slides with the same
size. The peel was not removed by the tomato-consumers’ preferences in Colombia. The assessors
were informed of the test methodology, and additionally signed an informed consent that contained
data on the reagents used in the preparation of the emulsions and the risks of exposition. In the test,
the attributes of pulp color, flavor, aroma, texture, and gloss were evaluated. Panelists were asked
to score the difference between samples where 0–2 represented extreme dislike; 3–5 fair; 6–8 good;
and nine excellent for each attribute.

2.8. Statistical Analysis

The analysis of variance (ANOVA) and the least significant difference (LSD) method of multiple
comparisons, with a 95% confidence level (α = 0.05), were used to assess the effect of edible coatings
on the response variables described previously. The Stat graphics Centurion XVI program was used
for these statistical analyzes.

3. Results

3.1. Characterization of the Film Forming Emulsions (FFE)

Data regarding the characterization by mass spectrometry-gas chromatography (MS-GC) of the
RGEO were reported elsewhere [16]. The temperature and pH usually are adjusted to facilitate chitosan
solubility. For that reason, the pH of the emulsions was acidic in all cases and is similar without
significant differences (Table 1).

The density values of the FFE demonstrated significant reductions (p < 0.05) with the introduction
of the RGEO, as previously observed for other authors [49]. Similarly, the incorporation of RGEO
had significantly reduced (p < 0.05) the apparent viscosity of the FFE compared to F1 (0% of RGEO).
The lower value was obtained in the emulsion with the highest concentration of RGEO (28.7 ± 0.2 cP)
and the higher value in the chitosan solution (106.0 ± 0.1 cP).
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Table 1. Physical–chemical properties of the chitosan (CS) + Ruta graveolens L. essential oil (RGEO) FFE.

Essential Oil
Content (%) pH ρ (kg/m3) ηap (100s−1) (Pa·s) % Total Solids Particle Size (µm)

0.0 4.42 ± 0.01 a 1009.47 ± 0.17 d 0.106 ± 0.001 d 3.50 ± 0.02 a N.D.
0.5 4.44 ± 0.01 b 1006.80 ± 0.005 c 0.074 ± 0.005 c 3.71 ± 0.01 b 1.29 ± 0.25 a

1.0 4.44 ± 0.01 b 1002.43 ± 0.09 b 0.066 ± 0.003 b 3.87 ± 0.02 c 1.43 ± 0.32 a

1.5 4.45 ± 0.01 c 1000.97 ± 0.102 a 0.029 ± 0.019 a 3.59 ± 0.02 a 1.56 ± 0.12 a

Note: The superscripts (a–d) in the same column refer to significant differences (p < 0.05) between each treatment.

On the other hand, CS + RGEO emulsions showed a significant increase (p < 0.05) in the total solid
percentages due to superior retention of the oil in the polymer matrix until 1.0% of RGEO. After that
percentage of RGEO, no significant increase (p < 0.05) of the total solid amount was observed.

3.2. Physical–Chemical Analysis of Fruits

The physicochemical properties determine the quality, shelf life, sensory aspects, and the
post-harvest handling of the fruits and are very important when evaluating the effectiveness of
the coatings. The pH, titratable acidity, soluble solids, and mature index of the tomato fruits were
determined at days 0, 3, 6, 9, and 12 of storage at a cold temperature (4 ◦C) (Table 2).

Table 2. Physical–chemical characteristic in S. lycopersicum with CS + RGEO coatings stored for
12 days at 4 ± 2 ◦C. F1 = Control; F2 = CS; F3 = CS + RGEO 0.5%; F4 = CS + RGEO 1.0%;
F5 = CS + RGEO 1.5%. Mean values and intervals of LSD 95% according to the analysis of variance
(ANOVA) test. The superscript letter in the same column (a–b) refers to the significant differences
(p < 0.05) between each treatment.

Day Treatment pH TA (% Citric Acid) SS (%) Mature Index (%)

F1 4.53 ± 0.07 a 0.46 ± 0.01 a 3.33 ± 0.29 a 7.23 ± 0.01 a

F2 4.61 ± 0.06 a 0.44 ± 0.01 a 3.17 ± 0.29 a 7.19 ± 0.39 a

0 F3 4.70 ± 0.11 a 0.39 ± 0.02 a 3.00 ± 0.0029 a 7.71 ± 0.76 a

F4 4.68 ± 0.09 a 0.42 ± 0.003 a 3.00 ± 0.0029 a 7.22 ± 0.95 a

F5 4.56 ± 0.12 a 0.44 ± 0.01 a 3.17 ± 0.0029 a 7.28 ± 0.80 a

F1 4.62 ± 0.16 a 0.42 ± 0.07 a 3.83 ± 0.29 b 9.18 ± 0.02 b

F2 4.65 ± 0.07 a 0.42 ± 0.07 a 3.33 ± 0.29 ab 7.89 ± 1.0 a,b

3 F3 4.65 ± 0.13 a 0.41 ± 0.001 a 3.00 ± 0.003 a 7.34 ± 0.41 a

F4 4.60 ± 0.06 a 0.40 ± 0.01 a 3.00 ± 0.003 a 7.52 ± 0.93 a

F5 4.62 ± 0.10 a 0.42 ± 0.06 a 3.50 ± 0.005 ab 8.37 ± 1.4 a,b

F1 4.92 ± 0.05 a 0.35 ± 0.02 a 3.83 ± 0.76 a 10.95 ± 0.09 b

F2 4.83 ± 0.23 a 0.42 ± 0.07 a 3.83 ± 0.29 a 9.11 ± 0.89 a,b

6 F3 4.69 ± 0.10 a 0.42 ± 0.01 a 3.50 ± 0.005 a 8.29 ± 1.5 a

F4 4.69 ± 0.14 a 0.42 ± 0.04 a 3.70 ± 0.003 a 8.87 ± 1.2 a,b

F5 4.85 ± 0.09 a 0.42 ± 0.06 a 4.17 ± 0.0029 a 10.02 ± 0.28 a,b

F1 4.88 ± 0.23 a 0.36 ± 0.01 a 4.33 ± 0.29 a 11.99 ± 0.04 b

F2 4.89 ± 0.20 a 0.40 ± 0.01 a 4.17 ± 0.29 a 10.34 ± 1.1 a,b

9 F3 4.80 ± 0.15 a 0.38 ± 0.08 a 4.00 ± 0.006 a 10.46 ± 1.7 a,b

F4 4.83 ± 0.08 a 0.42 ± 0.001 a 4.00 ± 0.005 a 9.57 ± 1.0 a

F5 4.96 ± 0.10 a 0.41 ± 0.05 a 4.33 ± 0.0029 a 10.48 ± 1.26 a,b

F1 5.07 ± 0.06 b 0.38 ± 0.02 a 4.83 ± 0.29 a 12.65 ± 0.03 b

F2 5.09 ± 0.06 b 0.39 ± 0.03 a 4.67 ± 0.29 a 12.00 ± 0.57 a,b

12 F3 5.00 ± 0.05 b 0.36 ± 0.12 a 4.00 ± 0.003 a 11.04 ± 0.96 a,b

F4 4.94 ± 0.08 a 0.39 ± 0.07 a 4.00 ± 0.008 a 10.21 ± 2.0 a

F5 4.99 ± 0.09 ab 0.40 ± 0.08 a 4.67 ± 0.0029 a 11.81 ± 0.92 ab

3.2.1. pH Analysis

The pH usually increases during the maturation of a climacteric fruit due to the organic acids’
consumption for the metabolic processes during fruit respiration. However, the pH did not change for
all the days and formulations until day 12 (Table 2), where F4 and F5 showed a significantly (p < 0.05)
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lower pH than the other formulations. Moreover, all the formulations presented significant differences
concerning the other days.

3.2.2. Soluble Solids (SS)

Sugars are the main components of the SS in tomato fruits [50]. Soluble solids (SS) are more often
measured than total soluble solids, despite both indexes being correlated. SS analysis demonstrated no
differences between treatments on the same day except on day 3 for F2 and F5. In the present study,
SS increased until day 12 of storage at a cold temperature (Table 2), as a consequence of hydrolysis of
carbohydrates during the ripening process [20].

3.2.3. Titratable Acidity (TA)

TA is related to the organic acid contents in tomato fruits, mainly citric acid and ascorbic acid [26,35].
TA decreased in all coated tomatoes during the storage at low temperatures (Table 2). However,
there were no significant (p < 0.05) differences between the treatments on the same day, which is related
to the pH and SS behavior.

3.2.4. Mature Index (MI)

Mature index (MI) (Table 2) showed significant differences (p < 0.05) between uncoated and coated
samples after the third day of storage under low temperature, which could be related to a barrier
effect produced by the coatings decreasing the metabolism of the fruits [51]. During days 6, 9, and 12,
there were also significant differences between the coated tomatoes (F4 and F2, F3, and F5). There were
also lower MI in day 6 for F3, and days 9 and 12 for F4.

3.2.5. Weight Loss Percentage

Weight loss percentages in climacteric fruits are usually related to water losses caused by the water
vapor exchange (transpiration) and respiration of the fruits [24]. From Table 3, there were significant
differences (p < 0.05) in weight losses between coated and uncoated tomatoes in days 3, 6, 9, and 12 of
storage at low temperatures. On day 12, F1, F2, and F4 presented significant differences (p < 0.05).

Table 3. Evolution of weight loss percentage evolution in tomatoes with CS+RGEO treatments:
F1 = control, F2 = CS, F3 = CS+ RGEO 0.5%, F4 = CS+RGEO 1.0%, and F5 = CS+RGEO 1.5%.

Day 0 3 6 9 12

Formulation

F1 0 13.5 ± 0.2 b 21.7 ± 0.2 c 24.3 ± 0.3 c 29.8 ± 0.2 c

F2 0 8.6 ± 0.4 a 11.4 ± 0.1 a,b 20.0 ± 0.5 c 20.0 ± 0.3 b

F3 0 8.3 ± 0.3 a 11.7 ± 0.2 b 13.3 ± 0.4 a 16.7 ± 0.4 a

F4 0 9.1 ± 0.2 a 10.9 ± 0.2 a 13.6 ± 0.5 a 18.2 ± 0.2 a,b

F5 0 8.3 ± 0.4 a 10.0 ± 0.3 a 12.5 ± 0.2 a 16.7 ± 0.1 a

Mean values and intervals of LSD 95% according to the ANOVA test. Note: The superscript letter in the same
column (a–c) refers to the significant differences (p < 0.05) between each treatment.

3.2.6. Color Parameters Analysis

The analysis of the color in fruits impacts the marketing of the fruits. A consumer might be
attracted or reject some fruit only by visual examination. We determined the color changes using the
CIE L *a * b * scale, where a * and b * are the chromaticity coordinates (rectangular coordinates), and L *
the lightness. On the other hand, +a * is the red direction, −a * is the green direction, +b * is the yellow
direction, and −b * is the blue direction, and lightness value L * represents the darkest black at L * = 0
and the brightest white at L * = 100. Table 4 shows a significant increase (p < 0.05) for the red/green
coordinates (a *) and the yellow/blue coordinates (b *) until day 6 of the storage at low temperatures
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for all treatments. However, decreased values for the coordinate degradation of the molecules is
responsible for the red color in tomatoes. Concerning the coordinate L *, a reduction was observed
with the storage time, and it only presented significant differences among treatments F1 and F5 with
F2, F3, and F4 for day 9. At the end of the storage time on day 12, the procedures with the lower values
for coordinates a *, b *, and L * were F3, F4, and F5, indicating a slower ripening process. The control
fruit and chitosan-coated fruit showed high ∆E values, whereas in treated fruits, this parameter was
less affected. However, the best red/yellow ratios were exhibited by F2 and F4 and the minor ∆E by F3,
F4, and F5 meaning that CS + RGEO did not negatively affect the color of tomatoes.

Table 4. The color coordinates L (lightness), a * (−green, +red), b *(−blue, +yellow), the red − yellow
ratio (a */b *) and color difference score (∆E) for tomatoes during the 12 days of storage with the
CS + RGEO treatments: F1 = control, F2 = CS, F3 = CS + RGEO 0.5%, F4 = CS + RGEO 1.0%,
and F5 = CS + RGEO 1.5%. The superscript letter (a–e) refers to the significant differences (p < 0.05) of
LSD 95% according to the ANOVA test between each treatment in the same column.

Time Treatment L a * b * a */b * ∆E

0 F1 52.33 a 18.83 b 27.83 e 0.68
F2 49.00 a 22.33 d 21.50 c 1.04
F3 48.83 a 17.50 a 25.00 d 0.70
F4 46.83 a 20.50 c 19.33 b 1.06
F5 46.50 a 22.33 d 22.66 a 0.99

3 F1 48.66 b 31.66 c 42.33 e 0.75 19.71
F2 44.66 a,b 33.00 d 37.50 c 0.88 19.72
F3 43.83 a,b 29.00 a 39.50 d 0.73 19.17
F4 42.16 a,b 31.5 b 37.00 a 0.85 21.33
F5 41.00 a 34.16 e 39.83 b 0.86 21.56

6 F1 45.50 a 39.50 b 59.16 e 0.67 38.15
F2 40.50 a 44.66 d 58.33 c 0.77 43.90
F3 41.33 a 39.33 a 58.50 d 0.67 40.68
F4 41.66 a 44.83 e 57.00 a 0.79 45.14
F5 40.66 a 43.00 b 61.00 b 0.70 43.95

9 F1 27.5 a 42.16 c 56.66 d 0.74 44.63
F2 22.16 a 44.33 d 48.83 b 0.91 44.17
F3 24.83 a 35.33 b 56.0 c 0.63 43.07
F4 25.33 a 45.50 e 56.83 a 0.80 49.93
F5 25.33 a 34.16 a 51.33 e 0.67 37.55

12 F1 18.00 a 46.16 d 58.66 d 0.79 53.63
F2 17.16 a 49.50 e 59.66 e 0.83 56.64
F3 17.33 a 37.16 a 54.16 c 0.69 47.21
F4 17.00 a 43.00 c 52.16 a 0.82 49.74
F5 17.00 a 40.50 b 55.50 b 0.73 47.74

3.2.7. Firmness Analysis

During the storage time of tomatoes at low temperatures, a significant decrease (p < 0.05) in
hardness was observed, as shown in Table 5 for all the treatments. However, on day 12 of the storage
time, the uncoated and coated tomatoes with F4 and F5 exhibited significant differences (p < 0.05) in
the firmness values that correlate well with the lower weight loss of these samples by an improved
barrier effect caused by the increased RGEO content.
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Table 5. Evolution of the Firmness (N) in tomatoes with CS + RGEO treatments: F1 = control, F2 = CS,
F3 = CS + RGEO 0.5%, F4 = CS + RGEO 1.0%, and F5 = CS + RGEO 1.5%. Mean values and intervals of
LSD 95% according to the ANOVA test.

Day 0 3 6 9 12

Formulation

F1 108.2 ± 1.8 a 10.0 ± 1.6 a 2.5 ± 0.7 a 1.6 ± 0.9 a 1.6 ± 2.3 a

F2 110.0 ± 4.4 a 27.3 ± 3.5 ab 22.4 ± 6.7 b 14.4 ± 5.5 a,b 10.3 ± 3.5 a

F3 108.7 ± 2.1 a 40.9 ± 6.5 b 41.2 ± 4.6 c 19.9 ± 1.8 b 15.7 ± 4.2 a

F4 110.2 ± 3.2 a 69.5 ± 9.0 c 60.0 ± 3.0 d 52.5 ± 5.8 c 39.2 ± 3.2 b

F5 115.1 ± 5.5 a 112.6 ± 7.2 d 83.5 ± 1.2 e 61.0 ± 4.9 c 43.8 ± 5.1 b

Mean values and intervals of LSD 95% according to the ANOVA test. Note: The superscript letter in the same
column (a–e) refers to the significant differences (p < 0.05) between each treatment.

3.3. Antimicrobial Assay

In the present study, the ability of CS + RGEO coatings to delay or inhibit spoilage microorganisms
on tomato var. “chonto” was assessed. Aerobe mesophilic bacteria count describes the population of
bacterial colonies typically corresponding to coccus, bacillus, and spiral bacteria that it is present in high
levels will indicate poor hygienic conditions [52]. The effect of the application of CS + RGEO coatings
on tomatoes is observed in Table 6. The statistical analysis showed that there are significant differences
(p < 0.05) between treatments on the same day of storage and between days at a 95% confidence level.
On the first day of storage, there was no growth for aerobic mesophylls with F4 and F5, while F3
decreased the growth by almost 2.0 Log CFU. From day 3 to day 12, all the treatments were unable to
inhibit the bacterial growth entirely, but F5 was able to keep the population lower than two Log CFU.
In comparison, F4 kept the population under 3.0 Log CFU, demonstrating a robust antibacterial effect
of RGEO when it is used at 10 (1.0%) and 15 µL/mL (1.5%) for F4 and F5, respectively. The uncoated
fruits and F2 (only chitosan) account for an extremely high population of aerobic mesophylls (7.0 and
6.7 Log CFU/g, respectively).

Table 6. Effect of treatments on the concentration of aerobic mesophilic and counting of molds
in tomatoes with CS + RGEO treatments: F1 = control, F2 = CS, F3 = CS + RGEO 0.5%,
F4 = CS + RGEO 1.0%, and F5 = CS + RGEO 1.5%. Mean values and intervals of LSD 95% according to
the ANOVA test.

Day 0 3 6 9 12

Mesophilic bacteria (log UFC/g)

F1 3.14 ± 0.15 c 4.86 ± 0.10 c 5.80 ± 0.13 c 6.01 ± 0.22 c 6.96 ± 0.44 d

F2 2.70 ± 0.18 c 4.60 ± 0.16 c 5.22 ± 0.13 c 5.65 ± 0.45 c 6.73 ± 0.25 d

F3 1.34 ± 0.12 b 2.99 ± 0.14 b 3.63 ± 0.29 b 4.03 ± 0.15 b 4.33 ± 0.10 c

F4 N.D 1.71 ± 0.21 a 1.86 ± 0.18 a 2.34 ± 0.18 a 2.88 ± 0.09 b

F5 N.D 1.34 ± 0.12 a 1.49 ± 0.08 a 1.54 ± 0.16 a 1.73 ± 0.10 a

Molds (Log UFC/g)

F1 2.73 ± 0.12 c 3.25 ± 0.08 c 4.61 ± 0.19 c 5.52 ± 0.06 d 5.66 ± 0.04 d

F2 1.48 ± 0.21 b 2.51 ± 0.16 b 3.48 ± 0.27 b 4.06 ± 0.18 c 5.31 ± 0.10 c

F3 N.D N.D N.D 2.53 ± 0.14 b 3.77 ± 0.10 b

F4 N.D N.D N.D N.D N.D
F5 N.D N.D N.D N.D N.D

Mean values and intervals of Tukey’s 95% according to the ANOVA test. N. D No detected. Note: The superscript
letter in the same column (a–d) refers to the significant differences (p < 0.05) between each treatment.

The results of the growth of spoilage fungi on tomatoes surfaces are observed in Table 6.
Significant reduction (p < 0.05) in the mold population occurred for F4 and F5 (10 and 15 µL/mL of
RGEO). Complete inhibition growth of fungi on day 12 of storage was observed. On the other hand,
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CS alone (F2) could not inhibit fungi growth (5.3 Log CFU/g) while the control (F1) had 5.6 Log CFU/g.
Neither way, F3 (5 µL/mL of RGEO) only reduced to 3.8 Log CFU/g. Those results indicate a minimum
inhibitory concentration for RGEO around 5 to 10 µL/mL.

3.3.1. Decay Index (DI)

DI only exhibited significant differences after the sixth day between uncoated and coated fruits
(Figure 4). However, non-significant differences were observed between F2, F3, F4, and F5 on days 6
and 9. At the end of the storage time (Day 12), there were significant differences (p < 0.05) between
F1 and F2 with F3, F4, and F5, indicating a beneficial effect with the incorporation of RGEO to the
CS coatings.
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3.3.2. Disease Damage Incidence

As shown in Figure 5, on the twelfth day, disease damage incidence was 100% in uncoated
tomatoes, while treatments with CS + RGEO 0.5% reduced the disease incidence for about 80%.
On the contrary, CS+RGEO 1.0 and 1.5% inhibited the disease damage incidence totally in Tomatoes.
Significant differences (p < 0.05) were observed between F1 and F2 with F3, F4, and F5, indicating a
protective effect of the CS + RGEO against fungal tomato diseases.

3.4. Sensorial Analysis

A sensorial analysis of the coated and uncoated tomatoes was assessed on days 0, 5, and 10, to verify
that no adverse effects on the quality and acceptability of the tomatoes occurred. Sensory aspects may
include appearance, color, flavor, and texture, which probably remains the most required attribute
strongly affecting consumer decision to purchase the product [53]. The results of the sensory analysis
are represented in a hedonic curve, as seen in Figure 6. The treatments that showed lower effects on
sensory characteristics were F1 and F2. In contrast, treatments F3, F4, and F5 were negatively affected
by the flavor attribute. However, in the texture, aroma, and gloss attributes, there were no significant
differences during the treatments.
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4. Discussion

The present study used chitosan of medium molecular weight, taking advantage of excellent
film-forming properties, superior mechanical characteristics, improved gas barrier, lesser flavor and
aroma loss, and higher humidity resistance capacity than chitosan of low molecular weight [35].
On the other hand, despite the controversy that chitosan of low molecular weight presents better
antimicrobial activity due to electrostatic interactions with cell membranes of the microorganisms [54],
the activity of chitosan-medium molecular weight has also shown excellent antimicrobial activity due
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to adsorption on the cell surface for Gram-positive bacteria and fungi [55]. Therefore, to maximize the
antimicrobial and barrier properties of chitosan, as well as its biocompatibility, it was combined with
the high antifungal and hydrophobic power derived from the terpenoid and ketone-type components
of RGEO [16,37,56–59].

Preparation of stable and useful coatings usually is achieved using materials that are easily
dissolved in water, while some additives are emulsified (like plasticizers and stabilizing agents) using
surfactants, which in turn decrease the fruit ripening [60]. In this study, the emulsions presented
excellent stability without any separation phenomena when they were observed after six months.
Regarding the viscosity of the emulsions, chitosan at acidic pH has a cationic structure with a high
viscosity, usually obtained for medium molecular weight chitosan. However, with the introduction
of the RGEO, unexpectedly, the viscosity decreases. Similar results have been collected for other
studies [49]. At the pH of chitosan solutions, several electrostatic interactions between chitosan chains
and the main components of the essential oil occur, decreasing the net electric charge of the solution
and leading to bigger droplet sizes, as reflected by the particle size measurements [49,61]. The chitosan
interfacial adsorption on the oil droplets leads to stabilization of the emulsion [61,62].

Particle sizes increased with the RGEO content since chitosan chains are adsorbed on the oil
droplet surfaces, including more and more oil droplets in a bridge mode until no more chitosan chains
are available, leading to some flocculation of the oil droplets [63]. Rheology studies observed bimodal
distributions of the ζ-potential because of the chitosan adsorption on the surface of some oil droplets.
Regardless, some oil droplets without any chitosan adsorbed [62]. The particle charge affects the
rheology of the emulsions by electroviscous effects, for instance, altering the viscosity and the droplet
sizes [64]. CS + RGEO 1.5% does not present a total solid percentage increase in comparison with the
other emulsions. This behavior is probably related to the oil evaporation (lower chitosan adsorbed on
the oil interfaces lead to oil evaporation in the analysis). Moreover, oil droplets are adsorbed in the
hydrophobic region of the chitosan through van der Waals interactions and hydrogen bonds between
hydroxides and amines of the CS and ketones present in the oil.

The effects of CS + RGEO coatings on the physicochemical properties of tomato fruits were
evaluated. A lower consumption of organic acids related to a lower pH for tomatoes coated with F4 and
F5 at the end of the storage at cold temperature was observed. Other authors reported similar trends
with chitosan-based coatings with pH also ranging between 4.0 and 4.6 [65,66]. Changes in the internal
atmosphere could be the cause of the differences in pH, generally showing some correspondence
with the titratable acidity. Another factor of the discrepancy of F4 and F5 on day 12 could be
intrinsic variations in the composition of the evaluated fruits, which depends on edaphic–climatic
(environmental) and fertilization of the fruits (cultural) aspects [66]. Similarly, the differences between
F2 and F5 on the 3rd day are related to intrinsic variations instead of treatments themselves.

In the present study, despite that no clear trends were observed for SS during the experiments, no
adverse effect in the SS was observed. Some authors have attributed the variations of the SS to changes
on the electrical conductivity of soils derived from fertilization processes [66–69] or due to water flow
restrictions derived from osmotic pressure effects of the high electrical conductivity [70].

On the other hand, Barreto et al. [24] indicated, for cherry tomatoes, the absence of a total soluble
solid decreasing with tomatoes coated with chitosan-Origanum vulgare essential oil as compared to
the uncoated fruits. They argued a reduction in fruit metabolism effect from the glucose and fructose
levels measured. Different trends were obtained by other authors, where a decrease then follows an
initial increase in the SS values [25,71].

A decrease of TA in the different treatments was observed, which usually occurred in the
fruit ripening after organic acid consumption for the synthesis of sugars during the metabolic
pathways [24,50]. The trend was not clear, but the reduction of the TA was lower for CS+RGEO-coated
samples, indicating that the coated tomatoes (Table 2) suffered a slowdown of the metabolism by the
barrier effect of the CS + RGEO coatings against oxygen, inhibiting the oxidation of the organic acids
like ascorbic acid [51]. Similar results have been reported for other chitosan-essential oil systems in
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tomatoes and cherry tomatoes [65,66]. Usually, the decomposition of the organic acids (citric, pyruvic,
lactic, among others) is used as a substrate for metabolic biochemical reactions, for ATP synthesis,
or even in enzymatic reactions [24,70,72]. More moderate SS content and a higher TA are consistent
with a reduction of the metabolism of the organic acids or intrinsic differences of the experimental units,
as stated above. However, the coating of the fruits delays the ripening process similar to other studies,
which is a beneficial result to control the postharvest decay of fruits [25,71]. The values obtained for
MI could result in a higher acceptance of the consumer since a low level of titratable acidity and high
content of soluble solids produces a better taste and aroma of tomatoes [66].

The decay index and disease damage incidence are usually due to weight loss, but in some cases,
fungal colonization is observed, which also deteriorates the quality of tomatoes. From the results of the
DI measurements, CS + RGEO 0.5% (F3) could be enough to delay the decay index and the incidence
of the fungal infection. It is well known that chitosan-based coating reduces free radical presence,
increases the disease resistance, and for its elicitor activity, induces the production of defense-related
enzymes in fruits [73,74]. Moreover, essential oil addition, such as cinnamon and clove oils to the
chitosan coatings, improves the antioxidant capacity of the fruits by inducing defense mechanisms to
the fruits [60]. In a previous study, the preservation of the antioxidant capacity of cape gooseberries
using CS + RGEO coatings was demonstrated, which also had a positive influence on the deterioration
index of the fruits [35]. The preservative effect of CS + RGEO coating might be due to a free-radical
scavenging ability of the essential oil [35]. Additionally, some authors reported an increased stimulated
activity of defense enzymes like superoxide dismutase (SOD), catalase (CAT), and peroxide dismutase
(POD) in plants by the application of essentials oils [75]. This could account for the lower decay index
of the fruits, which is regulated by the concentration of reactive oxygen species (ROS) [76]. Finally,
an increased antifungal activity due to the ketone components of RGEO affecting cell membranes
contributes to the preservation [37].

The weight is a parameter crucial for consumer acceptance and could be directly related to
the decay of the fruit quality and fungal infections [16]. The decrease in weight loss percentage
in F3, F4, and F5 compared with the control is indicative of coatings efficiency for delay the gas
exchanges due to a semi-permeable barrier effect that is reinforced against water by the hydrophobic
character of the RGEO [24,46,77]. Usually, changes in fruit weight are related primarily to water loss
since the loss of volatile molecules responsible for aroma and flavor is practically undetectable in
weight [78]. On the other hand, firmness loss, which is correlated with the softening of the fruit,
is considered one of the most important characteristics during fruit ripening [79]. In this regard, it is a
fact that fungi take advantage of colonization of the fruit by delivering cell wall degrading enzymes
(such as polygalacturonase, pectin methylesterase, and β-galactosidase) during colonization and
infection [80–82]. Usually, chitosan-essential oil-based coatings reduce transpiration, providing turgor
to the fruit cells, maintaining firmness [16]. In this study, in treatments F4 and F5, when fungal growth
was not detected, less firmness loss was observed. This behavior could be due to some components of
the essential oil with the ability to oxidize the fungi enzymes related to the fungal decay of fruit [16,37].

Additionally, fruits coated with CS + RGEO presented less color change, with an increase in the
b *, and a * coordinates. The increase could be associated with the fact that lycopene (related to the red
color) and β-carotene (compared with the orange color) achieve their concentrations peaks in the full
ripening [83]. With red color increasing in tomatoes, a decrease in the L * value was also observed,
indicating the darkening of the red color. The intensification generally occurs during the ripening of the
tomatoes, as is shown with the results of ∆E. It is evident from the matrix of color differences between
F1 with F3, F4, F5 that the color change above 5.39 to the control can be perceived by consumers and
is associated with a higher ripening stage than coated tomatoes [76]. The chromophore degradation
molecules like lycopene could be the main reason for the loss in color attributes, which could be
delayed by coatings [27,33]. Metabolic reactions allow the color of the fruit to increase its intensity
after chlorophyll degradation and lycopene synthesis [30]. From the results of ∆E, it is evident that
coating has a beneficial effect on the reduction of color changes in tomatoes. A color change above 5.39,
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which was found in the control batch, can be perceived by consumers and could be associated with a
higher ripening stage of the tomatoes [84]. The chromophore degradation molecules like lycopene
could be the main reason for the loss in color attributes, which could be delayed by coatings [25,37].
Metabolic reactions allow the color of the fruit to increase its intensity after chlorophyll degradation
and lycopene synthesis [35].

The quality and shelf life of tomatoes and climacteric fruits usually are reduced due to their high
vulnerability to spoilage microorganisms such as bacteria, molds, and yeast [74]. Microbial spoilage in
tomatoes is due primarily to fungal attacks of Rhizopus stolonifera, Aspergillus niger, Penicillium expansum,
and Botrytis cinerea causing soft-rot, black, blue/green, and grey rot mold, respectively [85]. When thin
chitosan-essential oil coatings, including antimicrobial agents, are applied on the surface of the
fruits, they are very active in inhibiting spoilage microbial growth, especially against fungal
colonization [14,37,55,86,87]. From the gas chromatography-mass spectrometry (CG-MS) analysis of
RGEO [16], the relative amount demonstrated that the predominant amounts in the essential oil were:
2-undecanone (42.6%), 2-nonanone (23.5%), 2-decanone (4%), 2-nonanol (3%), 2-dodecanone (2.9%),
and 2-tridecanone (2.5%) as the main components, accounting for the 78.5% of the essential oil. All those
components are oxygenated terpenes, with five ketones and one alcohol. Strong antibacterial and
antifungal activity has been previously reported for the two main parts (2-undecanone and 2-nonanone)
of the R. graveolens essential oil [88]. Despite this, some controversy remains on the chitosan antimicrobial
effects depending on the source, molecular weight, and deacetylation degree [14,74]. In the present
work, chitosan did not show antibacterial activity. The strong effect in the current work was directly
dependent on the RGEO content. Usually, the primary mechanism considered for antimicrobial activity
of chitosan depends on the electrostatic interaction between the positively-charged amino groups of
chitosan and the negatively-charged carboxylate groups of bacterial cell membranes, disrupting the
cell [74]. However, the previous effect strongly depends upon the cell membrane composition. In our
case, only the diffusion of the RGEO components inside the bacteria cell caused cell growth inhibition.
This could be related to the capacity of the essential oil inhibiting enzymatic reactions of membrane
synthesis. Moreover, essential oils also have the ability to affect permeability capacity of the membrane
by bonding ergosterol, disrupting the microbial mitochondria by affecting enzyme mitochondrial
bacteria and affecting the level of reactive oxygen species (ROS), which oxidizes protein, DNA,
and lipids inside the cell [14].

In this study, we found that the antifungal activity of CS+RGEO is strongly dependent on RGEO
content. The antifungal mechanism of essential oils might be related to the diffusion inside the cells,
affecting cell membrane synthesis, mitochondrial function, DNA destruction, cell lysis, or inhibiting
the sporulation and germination of spoilage fungi [14,89]. Previous studies on tomatoes and cherry
tomatoes account for suitable antifungal activities of different chitosan–essential oil treatments [22–24].
Still, our present work demonstrates that low-temperature treatment, in combination with CS + RGEO
treatments with a minimum of 1.0% of RGEO, were able to inhibit fungi growth on tomato fruits in
situ completely.

The results of the hedonic evaluations showed low scores in flavor for F3, F4, and F5. This could
be influenced by bitter herbal flavors probably caused by the essential oil presence. Higher organic acid
content was created by the better barrier performance of the CS + RGEO-coated tomatoes, which simply
could be removed by a washing procedure or peel removal. However, in the texture, regarding aroma
and gloss attributes, there were no significant differences during the treatments, which indicates
that the characteristics were preserved between the first and sixth days of storage and profiling the
CS+RGEO coatings postharvest procedures for tomato var. “chonto.”

5. Conclusions

In the present work, we demonstrated a natural and eco-friendly synthesis of Chitosan-Ruta
graveolens essential oil (CS + RGEO) coatings with small particle sizes, low viscosities, excellent stability,
and easy application on fruit surfaces of tomato var. “chonto” for postharvest treatment. From the
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study of the physical–chemical characteristics of the fruits, it was evident that no adverse effect on the
quality of the fruits was induced. On the contrary, the mature index, decay index, disease damage
incidence, and color results correspond to less ripped fruits. In regards to weight loss, tomatoes coated
with CS + RGEO 1.5% exhibited lower weight loss, demonstrating that coatings had a barrier effect,
possibly due to a modified internal atmosphere with an improved hydrophobic characteristic that
avoids the fruit decay.

Very interestingly, our results demonstrated an improved antimicrobial effect than other reports.
Formulations that included 10 and 15 µL/mL of RGEO completely inhibit the mold and yeast microbial
spoilage. Moreover, 15 µL/mL of RGEO decreased the aerobe mesophilic bacteria to lower than
2.0 log CFU/g, which corresponds to tomatoes available for human consumption.

The sensorial analysis of the coated fruits demonstrated that all the formulations were acceptable
for the organoleptic attributes. Still, the flavor had lower acceptance at all days of investigation,
possibly induced by the bitter taste of the essential oil and superior organic acid content. However,
this might be simply improved by a washing process at the end of the storage time. The results
presented in this study demonstrated that CS + RGEO coatings are promising in the postharvest
treatment of tomato var. “chonto,” preserving the physical–chemical properties and delaying or
inhibiting microbial spoilage growth without negatively affecting the fruit acceptation by consumers.
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9. Mohácsi-Farkas, C.; Nyirő-Fekete, B.; Daood, H.; Dalmadi, I.; Kiskó, G. Improving microbiological safety
and maintaining sensory and nutritional quality of pre-cut tomato and carrot by gamma irradiation.
Radiat. Phys. Chem. 2014, 99, 79–85. [CrossRef]

10. McKenzie, T.J.; Singh-Peterson, L.; Underhill, S.J.R. Quantifying postharvest loss and the implication of
market-based decisions: A case study of two commercial domestic tomato supply chains in Queensland,
Australia. Horticulturae 2017, 3, 44. [CrossRef]

http://dx.doi.org/10.1155/2016/6436945
http://dx.doi.org/10.3390/antiox9010073
http://www.ncbi.nlm.nih.gov/pubmed/31952111
http://dx.doi.org/10.1016/j.biosystemseng.2004.02.012
http://dx.doi.org/10.5897/ajar2017.12139
http://dx.doi.org/10.1007/s12571-011-0147-y
http://dx.doi.org/10.1016/j.radphyschem.2014.02.019
http://dx.doi.org/10.3390/horticulturae3030044


Polymers 2020, 12, 1822 18 of 22

11. Pardo-De la Hoz, C.J.; Calderón, C.; Rincón, A.M.; Cárdenas, M.; Danies, G.; López-Kleine, L.; Restrepo, S.;
Jiménez, P. Species from the Colletotrichum acutatum, Colletotrichum boninense and Colletotrichum gloeosporioides
species complexes associated with tree tomato and mango crops in Colombia. Plant Pathol. 2016, 65, 227–237.
[CrossRef]

12. Palou, L.; Smilanick, J.L.; Crisosto, C.H. Evaluation of food additives as alternative or complementary
chemicals To conventional fungicides for the control of major postharvest diseases of stone fruit. J. Food Prot.
2009, 72, 1037–1046. [CrossRef] [PubMed]

13. Sapers, G.M. Washing and sanitizing treatments for fruits and vegetables BT-Microbiology of fruits and
vegetables. In Microbiology of Fruits and Vegetables; ASM Press: Washington, DC, USA, 2005; pp. 391–416.

14. Grande-Tovar, C.D.; Chaves-Lopez, C.; Serio, A.; Rossi, C.; Paparella, A. Chitosan coatings enriched with
essential oils: Effects on fungi involve in fruit decay and mechanisms of action. Trends Food Sci. Technol.
2018, 78, 61–71. [CrossRef]

15. Yang, L.; Paulson, A.T. Mechanical and water vapour barrier properties of edible gellan films. Food Res. Int.
2000, 33, 563–570. [CrossRef]

16. Grande Tovar, C.D.; Delgado-Ospina, J.; Navia Porras, D.P.; Peralta-Ruiz, Y.; Cordero, A.P.; Castro, J.I.;
Valencia, C.; Noé, M.; Mina, J.H.; Chaves López, C. Colletotrichum gloesporioides inhibition in situ by
chitosan-Ruta graveolens essential oil coatings: Effect on microbiological, physicochemical, and organoleptic
properties of guava (Psidium guajava L.) during room temperature storage. Biomolecules 2019, 9, 399.
[CrossRef] [PubMed]

17. Jianglian, D.; Shaoying, Z. Application of chitosan-based coating in fruit and vegetable preservation: A review.
J. Food Process. Technol. 2013, 4, 227. [CrossRef]

18. Yuan, G.; Chen, X.; Li, D. Chitosan films and coatings containing essential oils: The antioxidant and
antimicrobial activity, and application in food systems. Food Res. Int. 2016, 89, 117–128. [CrossRef]

19. Kerch, G. Chitosan films and coatings prevent losses of fresh fruit nutritional quality: A review. Trends Food
Sci. Technol. 2015, 46, 159–166. [CrossRef]

20. Elsabee, M.Z.; Abdou, E.S. Chitosan based edible films and coatings: A review. Mater. Sci. Eng. C
2013, 33, 1819–1841. [CrossRef]

21. Ramos-García, M.; Bosquez-Molina, E.; Hernández-Romano, J.; Zavala-Padilla, G.; Terrés-Rojas, E.;
Alia-Tejacal, I.; Barrera-Necha, L.; Hernández-López, M.; Bautista-Baños, S. Use of chitosan-based edible
coatings in combination with other natural compounds, to control Rhizopus stolonifer and Escherichia coli
DH5α in fresh tomatoes. Crop Prot. 2012, 38, 1–6. [CrossRef]

22. Perdones, Á.; Tur, N.; Chiralt, A.; Vargas, M. Effect on tomato plant and fruit of the application of
biopolymer–oregano essential oil coatings. J. Sci. Food Agric. 2016, 96, 4505–4513. [CrossRef] [PubMed]

23. Abdel-Kader, M.M.; El-Mougy, N.S.; Lashin, S.M. Biological and chemical resistance inducers approaches for
controlling foliar diseases of some vegetables under protected cultivation system. J. Plant Pathol. Microbiol.
2013, 4, 200. [CrossRef]

24. Barreto, T.A.; Andrade, S.C.A.; Maciel, J.F.; Arcanjo, N.M.O.; Madruga, M.S.; Meireles, B.; Cordeiro, Â.M.T.;
Souza, E.L.; Magnani, M. A chitosan coating containing essential oil from Origanum vulgare L. to control
postharvest mold infections and keep the quality of cherry tomato fruit. Front. Microbiol. 2016, 7, 1724.
[CrossRef] [PubMed]

25. Athayde, A.J.A.A.; de Oliveira, P.D.L.; Guerra, I.C.D.; da Conceição, M.L.; de Lima, M.A.B.; Arcanjo, N.M.O.;
Madruga, M.S.; Berger, L.R.R.; de Souza, E.L. A coating composed of chitosan and Cymbopogon citratus
(Dc. Ex Nees) essential oil to control Rhizopus soft rot and quality in tomato fruit stored at room temperature.
J. Hortic. Sci. Biotechnol. 2016, 91, 582–591. [CrossRef]

26. Migliori, C.A.; Salvati, L.; Di Cesare, L.F.; Lo Scalzo, R.; Parisi, M. Effects of preharvest applications of natural
antimicrobial products on tomato fruit decay and quality during long-term storage. Sci. Hortic. (Amst.) 2017,
222, 193–202. [CrossRef]

27. Araújo, J.M.S.; de Siqueira, A.C.P.; Blank, A.F.; Narain, N.; de Aquino Santana, L.C.L. A cassava starch–chitosan
edible coating enriched with lippia sidoides cham. essential oil and pomegranate peel extract for preservation
of italian tomatoes (lycopersicon esculentum mill.) stored at room temperature. Food Bioprocess Technol. 2018,
11, 1750–1760. [CrossRef]

http://dx.doi.org/10.1111/ppa.12410
http://dx.doi.org/10.4315/0362-028X-72.5.1037
http://www.ncbi.nlm.nih.gov/pubmed/19517732
http://dx.doi.org/10.1016/j.tifs.2018.05.019
http://dx.doi.org/10.1016/S0963-9969(00)00092-2
http://dx.doi.org/10.3390/biom9090399
http://www.ncbi.nlm.nih.gov/pubmed/31443462
http://dx.doi.org/10.4172/2157-7110.1000227
http://dx.doi.org/10.1016/j.foodres.2016.10.004
http://dx.doi.org/10.1016/j.tifs.2015.10.010
http://dx.doi.org/10.1016/j.msec.2013.01.010
http://dx.doi.org/10.1016/j.cropro.2012.02.016
http://dx.doi.org/10.1002/jsfa.7666
http://www.ncbi.nlm.nih.gov/pubmed/26869236
http://dx.doi.org/10.4172/2157-7471.1000200
http://dx.doi.org/10.3389/fmicb.2016.01724
http://www.ncbi.nlm.nih.gov/pubmed/27877156
http://dx.doi.org/10.1080/14620316.2016.1193428
http://dx.doi.org/10.1016/j.scienta.2017.04.030
http://dx.doi.org/10.1007/s11947-018-2139-9


Polymers 2020, 12, 1822 19 of 22

28. Chaudhary, S.; Kumar, S.; Kumar, V.; Sharma, R. Chitosan nanoemulsions as advanced edible coatings for
fruits and vegetables: Composition, fabrication and developments in last decade. Int. J. Biol. Macromol. 2020,
152, 154–170. [CrossRef]

29. Anandharamakrishnan, C. Techniques for Nanoencapsulation of Food Ingredients; Springer: New York, NY, USA,
2014; ISBN 1461493870.

30. Horison, R.; Sulaiman, F.O.; Alfredo, D.; Wardana, A.A. Physical characteristics of nanoemulsion from
chitosan/nutmeg seed oil and evaluation of its coating against microbial growth on strawberry. Food Res.
2019, 3, 821–827. [CrossRef]

31. Mohammadi, A.; Hashemi, M.; Hosseini, S.M. Nanoencapsulation of Zataria multiflora essential oil
preparation and characterization with enhanced antifungal activity for controlling Botrytis cinerea, the causal
agent of gray mould disease. Innov. Food Sci. Emerg. Technol. 2015, 28, 73–80. [CrossRef]

32. Correa-Pacheco, Z.N.; Bautista-Baños, S.; Valle-Marquina, M.Á.; Hernández-López, M. The effect of
nanostructured chitosan and chitosan-thyme essential oil coatings on Colletotrichum gloeosporioides growth
in vitro and on cv hass avocado and fruit quality. J. Phytopathol. 2017, 165, 297–305. [CrossRef]

33. Oh, Y.A.; Oh, Y.J.; Song, A.Y.; Won, J.S.; Song, K.B.; Min, S.C. Comparison of effectiveness of edible coatings
using emulsions containing lemongrass oil of different size droplets on grape berry safety and preservation.
LWT 2017, 75, 742–750. [CrossRef]

34. Robledo, N.; Vera, P.; López, L.; Yazdani-Pedram, M.; Tapia, C.; Abugoch, L. Thymol nanoemulsions
incorporated in quinoa protein/chitosan edible films; antifungal effect in cherry tomatoes. Food Chem. 2018,
246, 211–219. [CrossRef] [PubMed]

35. González-Locarno, M.; Maza Pautt, Y.; Albis, A.; Florez López, E.; Grande Tovar, D.C. Assessment
of chitosan-rue (Ruta graveolens L.) essential oil-based coatings on refrigerated cape gooseberry
(Physalis peruviana L.) quality. Appl. Sci. 2020, 10, 2684. [CrossRef]

36. Sinning, A.; Bermont, D. Efecto de Recubrimientos Basados en Quitosano y Aceite Esencial de Ruda (Ruta graveolens L.)
en el Control de Antracnosis Causada por Colletotrichum Gloeosporioides en Papaya Maradol (Carica papaya L.);
Universidad del Atlántico: Atlántico, Colombia, 2019.

37. Peralta-Ruiz, Y.; Grande Tovar, C.G.; Sinning-Mangonez, A.; Bermont, D.; Pérez Cordero, A.; Paparella, A.;
Chaves-López, C. Colletotrichum gloesporioides inhibition using chitosan-Ruta graveolens L. essential oil coatings:
Studies in vitro and in situ on Carica papaya fruit. Int. J. Food Microbiol. 2020, 326, 108649. [CrossRef]

38. USDA United States Standard for Grades of Fresh Market Tomatoes; United States Deparment of Agriculture:
Washington, DC, USA, 1976.

39. Niño Pacheco, W.D.; López, F.R.J. Tomato classification according to organoleptic maturity (coloration)
using machine learning algorithms K-NN, MLP, and K-Means Clustering. In Proceedings of the 2019 XXII
Symposium on Image, Signal Processing and Artificial Vision (STSIVA), Bucaramanga, Colombia, 24–26
April 2019; pp. 1–5.

40. Tang, X.; Yan, X. Dip-coating for fibrous materials: Mechanism, methods and applications. J. Sol-Gel
Sci. Technol. 2017, 81, 378–404. [CrossRef]

41. International Standards Organization Piston-operated Volumetric Apparatus—Part-2: Piston Pipettes;
International Organization for Standarization: Geneva, Switzerland, 2002; p. 11.

42. Horwitz, W. Agricultural chemicals, contaminants, drugs. In Official Methods of Analysis of AOAC International;
Horwitz, W., Ed.; Aoac Intl: Rockville, MD, USA, 2010; Volume I, ISBN 0935584676.

43. Min, S.; Zhang, Q.H. Effects of commercial-scale pulsed electric field processing on flavor and color of tomato
juice. J. Food Sci. 2003, 68, 1600–1606. [CrossRef]

44. López Camelo, A.F.; Gómez, P.A. Comparison of color indexes for tomato ripening. Hortic. Bras.
2004, 22, 534–537. [CrossRef]

45. Martínez, K.; Ortiz, M.; Albis, A.; Gilma Gutiérrez Castañeda, C.; Valencia, E.M.; Grande Tovar, D.C. The effect
of edible chitosan coatings incorporated with Thymus capitatus essential oil on the shelf-life of strawberry
(Fragaria x ananassa) during cold storage. Biomolecules 2018, 8, 155. [CrossRef]

46. Perdones, A.; Sánchez-González, L.; Chiralt, A.; Vargas, M. Effect of chitosan–lemon essential oil coatings on
storage-keeping quality of strawberry. Postharvest Biol. Technol. 2012, 70, 32–41. [CrossRef]

47. Badawy, M.E.I.; Rabea, E.I. Potential of the biopolymer chitosan with different molecular weights to control
postharvest gray mold of tomato fruit. Postharvest Biol. Technol. 2009, 51, 110–117. [CrossRef]

http://dx.doi.org/10.1016/j.ijbiomac.2020.02.276
http://dx.doi.org/10.26656/fr.2017.3(6).159
http://dx.doi.org/10.1016/j.ifset.2014.12.011
http://dx.doi.org/10.1111/jph.12562
http://dx.doi.org/10.1016/j.lwt.2016.10.033
http://dx.doi.org/10.1016/j.foodchem.2017.11.032
http://www.ncbi.nlm.nih.gov/pubmed/29291841
http://dx.doi.org/10.3390/app10082684
http://dx.doi.org/10.1016/j.ijfoodmicro.2020.108649
http://dx.doi.org/10.1007/s10971-016-4197-7
http://dx.doi.org/10.1111/j.1365-2621.2003.tb12298.x
http://dx.doi.org/10.1590/S0102-05362004000300006
http://dx.doi.org/10.3390/biom8040155
http://dx.doi.org/10.1016/j.postharvbio.2012.04.002
http://dx.doi.org/10.1016/j.postharvbio.2008.05.018


Polymers 2020, 12, 1822 20 of 22

48. Standard, I.S. Sensory Analysis. Identification and Selection of Descriptors for Establishing a Sensory Profile by a
Multidimensional Approach; AOAC International: Rockville, MD, USA, 1994; p. 11035.

49. Sánchez-González, L.; Cháfer, M.; Chiralt, A.; González-Martínez, C. Physical properties of edible chitosan
films containing bergamot essential oil and their inhibitory action on Penicillium italicum. Carbohydr. Polym.
2010, 82, 277–283. [CrossRef]

50. Wu, S.; Lu, M.; Wang, S. Effect of oligosaccharides derived from Laminaria japonica-incorporated pullulan
coatings on preservation of cherry tomatoes. FOOD Chem. 2016, 199, 296–300. [CrossRef] [PubMed]

51. Shao, X.; Cao, B.; Xu, F.; Xie, S.; Yu, D.; Wang, H. Effect of postharvest application of chitosan combined with
clove oil against citrus green mold. Postharvest Biol. Technol. 2015, 99, 37–43. [CrossRef]

52. Freitas, R.; Nero, L.A.; Carvalho, A.F. Enumeration of mesophilic aerobes in milk: Evaluation of standard
official protocols and Petrifilm aerobic count plates. J. Dairy Sci. 2009, 92, 3069–3073. [CrossRef] [PubMed]

53. Ahmad, M.S.; Siddiqui, M.W. Postharvest Quality Assurance of Fruits; Springer International Publishing:
Cham, Switzerland, 2015; ISBN 331921196X.

54. Aider, M. Chitosan application for active bio-based films production and potential in the food industry:
Review. LWT-Food Sci. Technol. 2010, 43, 837–842. [CrossRef]

55. Qin, C.; Li, H.; Xiao, Q.; Liu, Y.; Zhu, J.; Du, Y. Water-solubility of chitosan and its antimicrobial activity.
Carbohydr. Polym. 2006, 63, 367–374. [CrossRef]

56. Meepagala, K.M.; Schrader, K.K.; Wedge, D.E.; Duke, S.O. Algicidal and antifungal compounds from the
roots of Ruta graveolens and synthesis of their analogs. Phytochemistry 2005, 66, 2689–2695. [CrossRef]

57. Haddouchi, F.; Belkaid, A.B.; Sek, F.; Chaouche, T.M.; Zaouali, Y.; Ksouri, R.; Attou, A.; Benmansour, A.
Chemical composition and antimicrobial activity of the essential oils from four Ruta species growing in
Algeria. Food Chem. 2013, 14, 253–258. [CrossRef]

58. Reddy, D.N.; Al-Rajab, A.J. Chemical composition, antibacterial and antifungal activities of Ruta graveolens L.
volatile oils. Cogent Chem. 2016, 2, 1220055. [CrossRef]

59. Grande Tovar, D.C.; Castro, I.J.; Valencia Llano, H.C.; Navia Porras, P.D.; Delgado Ospina, J.;
Valencia Zapata, E.M.; Herminsul Mina Hernandez, J.; Chaur, N.M. Synthesis, characterization,
and histological evaluation of chitosan-Ruta graveolens essential oil films. Molecule 2020, 25, 1688. [CrossRef]

60. Bonilla Lagos, M.J.; Atarés Huerta, L.M.; Vargas, M.; Chiralt, A. Physicochemical properties of
chitosan-essential oils film-forming dispersions. Effect of homogenization treatments. Procedia Food Sci.
2011, 1, 44–49. [CrossRef]

61. Roland, I.; Piel, G.; Delattre, L.; Evrard, B. Systematic characterization of oil-in-water emulsions for
formulation design. Int. J. Pharm. 2003, 263, 85–94. [CrossRef]

62. Vargas, M.; Albors, A.; Chiralt, A.; González-Martínez, C. Characterization of chitosan–oleic acid composite
films. Food Hydrocoll. 2009, 23, 536–547. [CrossRef]

63. Shokri, S.; Parastouei, K.; Taghdir, M.; Abbaszadeh, S. Application an edible active coating based on
chitosan-Ferulago angulata essential oil nanoemulsion to shelf life extension of Rainbow trout fillets stored
at 4 C. Int. J. Biol. Macromol. 2020, 153, 846–854. [CrossRef] [PubMed]

64. Rubio-Hernandez, F.J.; Carrique, F.; Ruiz-Reina, E. The primary electroviscous effect in colloidal suspensions.
Adv. Colloid Interface Sci. 2004, 107, 51–60. [CrossRef]

65. García, M.; Casariego, A.; Diaz, R.; Roblejo, L. Effect of edible chitosan/zeolite coating on tomatoes quality
during refrigerated storage. Emir. J. Food Agric. 2014, 26, 238–246. [CrossRef]

66. Dovale-Rosabal, G.; Casariego, A.; Forbes-Hernandez, T.Y.; García, M.A. Effect of chitosan-olive oil emulsion
coating on quality of tomatoes during storage at ambient conditions. J. Berry Res. 2015, 5, 207–218. [CrossRef]

67. Buck, J.S.; Kubota, C.; Wu, M. Effects of nutrient solution EC, plant microclimate and cultivars on fruit
quality and yield of hydroponic tomatoes (Lycopersicon esculentum). In Proceedings of the VII International
Symposium on Protected Cultivation in Mild Winter Climates: Production, Pest Management and Global
Competition 659, Kissimmee, FL, USA, 25 November 2004; pp. 541–547.

68. Claussen, W.; Brückner, B.; Krumbein, A.; Lenz, F. Long-term response of tomato plants to changing nutrient
concentration in the root environment—The role of proline as an indicator of sensory fruit quality. Plant Sci.
2006, 171, 323–331. [CrossRef]

69. Krauss, S.; Schnitzler, W.H.; Grassmann, J.; Woitke, M. The influence of different electrical conductivity
values in a simplified recirculating soilless system on inner and outer fruit quality characteristics of tomato.
J. Agric. Food Chem. 2006, 54, 441–448. [CrossRef]

http://dx.doi.org/10.1016/j.carbpol.2010.04.047
http://dx.doi.org/10.1016/j.foodchem.2015.12.029
http://www.ncbi.nlm.nih.gov/pubmed/26775974
http://dx.doi.org/10.1016/j.postharvbio.2014.07.014
http://dx.doi.org/10.3168/jds.2008-1705
http://www.ncbi.nlm.nih.gov/pubmed/19528584
http://dx.doi.org/10.1016/j.lwt.2010.01.021
http://dx.doi.org/10.1016/j.carbpol.2005.09.023
http://dx.doi.org/10.1016/j.phytochem.2005.09.019
http://dx.doi.org/10.1016/j.foodchem.2013.03.007
http://dx.doi.org/10.1080/23312009.2016.1220055
http://dx.doi.org/10.3390/molecules25071688
http://dx.doi.org/10.1016/j.profoo.2011.09.008
http://dx.doi.org/10.1016/S0378-5173(03)00364-8
http://dx.doi.org/10.1016/j.foodhyd.2008.02.009
http://dx.doi.org/10.1016/j.ijbiomac.2020.03.080
http://www.ncbi.nlm.nih.gov/pubmed/32171831
http://dx.doi.org/10.1016/j.cis.2003.09.001
http://dx.doi.org/10.9755/ejfa.v26i3.16620
http://dx.doi.org/10.3233/JBR-150103
http://dx.doi.org/10.1016/j.plantsci.2006.04.002
http://dx.doi.org/10.1021/jf051930a


Polymers 2020, 12, 1822 21 of 22

70. Wu, M.; Kubota, C. Effects of high electrical conductivity of nutrient solution and its application timing on
lycopene, chlorophyll and sugar concentrations of hydroponic tomatoes during ripening. Sci. Hortic. (Amst.)
2008, 116, 122–129. [CrossRef]

71. Guerra, I.C.D.; de Oliveira, P.D.L.; de Souza Pontes, A.L.; Lúcio, A.S.S.C.; Tavares, J.F.; Barbosa-Filho, J.M.;
Madruga, M.S.; de Souza, E.L. Coatings comprising chitosan and Mentha piperita L. or Mentha × villosa Huds
essential oils to prevent common postharvest mold infections and maintain the quality of cherry tomato
fruit. Int. J. Food Microbiol. 2015, 214, 168–178. [CrossRef] [PubMed]

72. Khaliq, G.; Mohamed, M.T.M.; Ali, A.; Ding, P.; Ghazali, H.M. Effect of gum arabic coating combined with
calcium chloride on physico-chemical and qualitative properties of mango (Mangifera indica L.) fruit during
low-temperature storage. Sci. Hortic. (Amsterdam) 2015, 190, 187–194. [CrossRef]

73. Romanazzi, G.; Feliziani, E.; Sivakumar, D. Chitosan, a Biopolymer with triple action on postharvest decay
of fruit and vegetables: Eliciting, antimicrobial and film-forming properties. Front. Microbiol. 2018, 9, 1–9.
[CrossRef] [PubMed]

74. Xing, Y.; Xu, Q.; Li, X.; Chen, C.; Ma, L.; Li, S.; Che, Z.; Lin, H. Chitosan-based coating with antimicrobial
agents: Preparation, property, mechanism, and application effectiveness on fruits and vegetables. Int. J.
Polym. Sci. 2016, 2016, 4851730. [CrossRef]

75. Veloso, R.A.; Pereira, T.; Ferreira, D.S.; Debona, D.; Wagner, R.; Aguiar, D.S. Enzymatic activity in essential
oil-treated and pathogen-inoculated corn plants. J. Agric. Sci. 2018, 10, 171–177. [CrossRef]

76. Tian, S.; Qin, G.; Li, B. Reactive oxygen species involved in regulating fruit senescence and fungal pathogenicity.
Plant Mol. Biol. 2013, 82, 593–602. [CrossRef]

77. de Aquino, A.B.; Blank, A.F.; de Aquino Santana, L.C.L. Impact of edible chitosan–cassava starch coatings
enriched with Lippia gracilis Schauer genotype mixtures on the shelf life of guavas (Psidium guajava L.) during
storage at room temperature. Food Chem. 2015, 171, 108–116. [CrossRef]

78. Olivas, G.I.; Barbosa-Cánovas, V.G. Edible coatings for fresh-cut fruits. Crit. Rev. Food Sci. Nutr.
2005, 45, 657–670. [CrossRef]

79. Kaewklin, P.; Siripatrawan, U.; Suwanagul, A.; Lee, Y.S. Active packaging from chitosan-titanium dioxide
nanocomposite film for prolonging storage life of tomato fruit. Int. J. Biol. Macromol. 2018, 112, 523–529.
[CrossRef]

80. Sun, X.; Narciso, J.; Wang, Z.; Ference, C.; Bai, J.; Zhou, K. Effects of chitosan-essential oil coatings on safety
and quality of fresh blueberries. J. Food Sci. 2014, 79, M955–M960. [CrossRef]

81. Sánchez-González, L.; Pastor, C.; Vargas, M.; Chiralt, A.; González-Martínez, C.; Cháfer, M. Effect of
hydroxypropylmethylcellulose and chitosan coatings with and without bergamot essential oil on quality
and safety of cold-stored grapes. Postharvest Biol. Technol. 2011, 60, 57–63. [CrossRef]

82. Hong, K.; Xie, J.; Zhang, L.; Sun, D.; Gong, D. Effects of chitosan coating on postharvest life and quality of
guava (Psidium guajava L.) fruit during cold storage. Sci. Hortic. (Amsterdam) 2012, 144, 172–178. [CrossRef]

83. Ilahy, R.; Tlili, I.; Siddiqui, M.W.; Hdider, C.; Lenucci, M.S. Inside and beyond color: Comparative overview
of functional quality of tomato and watermelon fruits. Front. Plant Sci. 2019, 10, 1–26. [CrossRef] [PubMed]
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