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ABSTRACT

APPLICATION OF GLUTEN AND PALM FATTY ACID DISTILLATE AS AN

EDIBLE COATING ON GUAVA

Edible coating and film on guava can provide an alternative for extending the post
harvest life of fruits and vegetables. The application of different coating formulations
based on gluten and palm fatty acid distillate (PFAD) on quality attributes of guava
stored at room temperature was studied. Coatings were formed directly on the surface of
the fruit and film previously formed. Fruit quality was evaluated by titratable acidity,
ascorbic acid, firmness retention, surface color development and weight loss. The bilayer
coating of gluten and palm fatty acid distillate (PFAD) had a significant effect on the
retention of firmness, reduced the weight loss and showed better results from the physico-
chemical analysis compared to uncoated (control) fruit. Coated fruit with bio-gluten
seemed to be more promising for controlling decay than other coated fruit. The coatings
reduced the number of infected fruits and extended storage life of guava by retarding
senescence at the end of storage time than the uncoated fruit. However, gluten seems to

be a better choice for coating guava then palm fatty acid distillate (PFAD).
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