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Abstract: Irradiated chitosan solutions of different concentrations (500, 750 and 1000 ppm) were used
to preserve green mango stored in open and in zip bag at room and freezing temperature respectively.
The percentage of weight loss, spoilage rate and microbiological properties (such as, total bacteria
count and total mold count) of treated and untreated mango were investigated. It was observed that
the shelf life of green mango greatly prolonged due to the antimicrobial activity of irradiated chitosan.
In addition, the results also revealed that 750 ppm irradiated chitosan solution performed superior
extending shelf life of mango at freezing temperature. Thus, 750 ppm irradiated chitosan solution can
be used as most promising and safest natural preservative for extending the shelf life of green mango
fruits at low temperature.
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1. Introduction
Amropali (local name) green mango (Mangifera indica L.) is prominent as tropical fruits for
its vitamin C content and others nutritional values throughout the world. It is generally
called ‘King of fruits’native to southern Asia.Mango is available in all parts of Bangladesh.
According to the FAO report in 2009, the world wide production of mango was nearly 38.6
million tons whose world export was approximately 11 million tons. Unluckily, because
of mismanagement, inadequate storage or lack of technical knowledge producers and
traders have to face about 20-30% losses [1] and loss of this perishable commodity is
estimated up to 320.7 thousand tons annually [2]. Damage of mango due to stem end
and anthracnose, limits its storage potential and the shelf life is depended on the basis
of spoilage (10%) during storage [3]. Mango being a climacteric fruit possesses a very
short shelf life.The shelf life of mango differs among its varieties depending on storing
conditions. It ranges from 4 to 8 days at room temperature and 2-3 weeks in cold storage
at 13 °C [4]. The use of edible coatings is a promising alternative to develop the quality
and extend shelf life of fresh and nominally processed produce [5]. Irradiated chitosan is a
right promising edible coating material that revealed effective and safer way in preserving
the overall quality of pineapple [6]. Chitosan possesses biochemical properties, inherent
antifungal properties, enzyme activity (chitinase), and due to excellent film forming ability
it is proved to be effective atextending the shelf life of fruits and vegetables [7-11]. These
results were consistent with other scientists in case of mango, carrot and tomato [1214]. It has been observed and reported that chitosan extended the shelf life of litchi [15].
Recently, another report showed that irradiated chitosan was very effective and safer way
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in maintaining the overall quality of strawberry [16].So far, the application of irradiated
chitosan has not yet been reported on the preservation of green mango fruits. Thus, the aim
of this study was to investigate the effect of irradiated chitosan solutions on the extension of
shelf life of green mango.

2. Materials and methods
2.1. Source of green mango fruit
Fresh green amropali (local name) mangoes (Mangifera indica L.) were directly collected from
garden, Manikganj district, Bangladesh and brought to the laboratory. The mangoes were
selected without any infection and damage.
2.2. Extraction and Irradiation of chitosan
Extraction of chitosan from prawn shell was done in Institute of Radiation and Polymer
Technology (IRPT) laboratory. High molecular weight chitosan was dissolved in 2% acetic acid
solution to make a homogeneous chitosan solution. The homogeneous chitosan solution
(2% w/v in 2% acetic acid) was gamma irradiated at 40 kGy by a 120 k Curie radiation sources
at 3.2 kGy per hour dose rate. Other chemicals and solvent used were analytical grade.
2.3. Preparation of irradiated chitosan solution
Chitosan solutionsof different concentrations (500, 750 and 1000 ppm) were prepared
by dissolving it in distilled water and applied for coating over a wide range of green
mango samples.
2.4. Preservation of green mango samples by irradiated chitosan solutions
The green mango samples were treated by immersing them into 500, 750 and 1000 ppm
irradiated chitosan solution for two minutes respectively. The control sample comprised
of mangoes without washing or immersing into chitosan solution. After air dried at room
temperature, the mango samples were stored at room and freezing temperature in open
and in zip polybag condition respectively. The control samples were also stored at the same
conditions. The room temperature was in the range of 28-30 °C and the relative humidity
(RH) of the air was ranged from 75 to 85% during the whole storage period.
2.5. Physical analysis
2.5.1. Percentage of weight loss
Theinitial weight of all irradiated chitosan treated and untreated (control) green mango
samples were recorded initially. In a definite time, the weight losses of all mango samples were
checked and recorded up to fresh condition. The percentage of weight losses in a given time
intervals were calculated as the total weight loss divided by initial weight multiplied by 100.
2.5.2. Spoilage rate
The spoilage of treated and untreated mangoes due to fungal or any other microorganism
infection was observed in a given time interval and recorded. Each batch consisted of 6 pcs
green mangoes (average weight 600g) for observation. The percentage of spoilage rate was
calculated as the number of spoiled or partly infected mangoes divided by the initial number
of all mangoes multiplied by 100.
2.6. Microbiological analysis
Bacterial and fungal counts were performed by Plate Count Agar (PCA) and Potato Dextrose
Agar (PDA) media respectively. 1 g mango sample was mixed in 10 mL of saline water and
the 10 µL sample was spread in PCA and PDA plates. The plates were incubated at 37 °C and
25 °C for 24 hours respectively. Then the colony forming units (cfu/g) were counted. All cfu
counts were performed in triplicate.
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3. Results and discussions
3.1. Characterization of irradiated chitosan solution
Viscometric method through Mark Houwink equation and FTIR spectroscopy were used to
determine the average molecular weight and the degree of deacetylation (DD) of irradiated
chitosan respectively. The effect of various gamma radiation doses on the average molecular
weight and degree of deacetylation of chitosan solution were reported previously by our
research group [17]. The degree of deacetylation of irradiated chitosan at 40 kGy radiation
was approximately 79%.
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3.2. Observation of shelf life extension
3.2.1. Percentage of weight loss
The percent of weight loss of several chitosan solutions treated and untreated (control) green
mango samples in open and in zip bag at room (Fig.1a and 1b) and freezing (Fig.2a and 2b)
temperature were observed during the whole storage periods respectively. It was observed
that chitosan solution treated mango samples in open maintained weight significantly. The
rate of change of weight losses for all treated samples were more or less same during six-day
storage period; although significantly less than that of untreated (control) sample. After six
days, the percent of weight loss of control sample sharply increases with increasing storage
period, whereas it was slowly increased for treated samples in open conditions. 12 days later,
all the control samples were become shrinkage and completely spoilt. But 18 days later, both
750 and 1000 ppm chitosan treated samples exhibited a weight loss of 27.3%, while 500 ppm
treated sample showed weight loss of 28.9%. This results may be due to the slow evaporation
and transpiration rate of mango. In addition to reducing respiration rate, chitosan coating
can form a film on fruit surfaces that reduces respiratory rate by controlling the permeability
of carbon dioxide and oxygen [18]. Chitosan also act as a hydrophobic barrier and thus
prevent evaporation of water [19] from inner cell. On the other hand, insignificant changes
of weight loss were observed for all treated and control mango samples in zip bag at room
temperature during 18-days and 12-days storage periods (Fig 1b) respectively. But 12 days
later, all the control samples were completely spoilt. This result may be attributed due to no
evaporation and transpiration in zip bag. The weight changes of different chitosan treated
and untreated (control) green mango samples in open and in zip bag at freezing temperature
were observed on a weekly basis during 7-weeks and 8-weeks storage periods (Fig 2a and
2b) respectively. The observation showed that 750 and 1000 ppm chitosan solution treated
mango samples in open at freezing temperature significantly maintained weight compared
to control and other samples. It was observed that the rate of change of weight loss of
treated mangoes in open are more or less same during first three weeks; although less than
untreated (control) sample.
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Fig 1. Evaluation of weight loss (%) of chitosan treated and untreated green mango stored in open (Fig.1a)
and in zip bag (Fig.1b) at room temperature
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After 4 weeks, all the control samples were become shrinkage, dried and completely spoilt.
However, the treated samples were recorded at 25.2% weight loss for both 750 and 1000
ppm while 28.4% for 500 ppm chitosan after 7-weeks storage periods respectively.In case
of all treated and untreated green mango samples in zip bag at freezing temperature, no
significant changes of weight loss were found during 8-weeks storage periods (Fig. 2b). This
result was attributed due to irradiated chitosan coating act as a hydrophobic barrier and
thus prevent evaporation of water from inner cell of mangoes [19] and also insignificant
evaporation and transpiration in zip bag. Chitosan coating improves the other quality such
as slower softening, texture changes and color retention.
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Fig 1. Evaluation of weight loss (%) of chitosan treated and untreated green mango stored in open (Fig.2a)
and in zip bag (Fig.2b) at freezing temperature

After taking both temperatures into account, it was observed that 750 ppm chitosan solution
confirmed the least weight loss on average and hence extended the shelf life significantly.
3.2.2 Spoilage rate
The untreated (control) green mango samples both in open and in zip bag at room
temperature begun to shrinkage, spoilage and dryness after 6-days. Whereas all the treated
mangoes were completely fresh up to 12-days and then begun to partially shrinkage, spoilage
and dryness. It was observed that after 12-days, all the control samples were completely
spoiled; whereas treated samples showed extending shelf life up to 7days during 18-days
storage periods (Table 1). In addition, mango samples in zip bag at room temperature had the
highest spoilage rate. Thus, 750 ppm chitosan treated mango samples at room temperature
had the highest shelf life during the whole storage periods. These results may be attributed
to form a protective film on chitosan coated fruit surfaces and consequently the NH3+ group
of chitosan may also be attributed to confine the growth of harmful germs, thus effectively
controlling the fruit spoilage [18].
Table 1. Spoilage rate (%) of Green mango samples in open and in zip bag at room
temperature during 18-days storage periods
Chitosan
concentration

Control
500 ppm
750 ppm
1000 ppm
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Spoilage rate (%)
3rd day
6th day
9th day
12th day
15th day
18th day
Open Zip Open Zip Open Zip Open Zip Open Zip Open Zip
bag
bag
bag
bag
bag
bag
0
0
10.5 16
50
60
100 100
0
0
0
0
16
32
48
60
64
80
80
96
0
0
0
0
0
16
32
45
45
60
64
80
0
0
0
0
0
16
32
50
48
70
70
90
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Table 2. Spoilage rate (%) of Green mango samples in open and in zip polybag at freezing
temperature during 8-weeks storage periods
Chitosan
concentration

Control
500 ppm
750 ppm
1000 ppm

Spoilage rate (%)
3rd weeks
4th weeks
5th weeks
6th weeks
7th weeks
8th weeks
Open Zip Open Zip Open Zip Open Zip Open Zip Open Zip
bag
bag
bag
bag
bag
bag
50
16
70
45
100
66
80
0
0
16
0
32
16
75
32
100
64
80
0
0
16
0
32
16
64
32
96
48
60
0
0
16
0
32
16
70
32
100
60
75

The spoilage rate of irradiated chitosan treated green mango samples both in open and in
zip bag at freezing temperature was greatly reduced than that of control samples during the
8-weeks storage periods (Table 2). The untreated samples in open and in zip bag were spoilt
after 4 and 6 weeks respectively (Table 2).Whereas all the treated mango samples at freezing
temperature were almost fresh up to 5 weeks in zip bag and then begun to partially spoil.
It was observed that chitosan treated samples in zip bag at freezing temperature showed
relatively lower spoilage rate and thus exhibited the extending shelf life up to 3 weeks during
8-weeks storage periods (Table 2). Moreover, 750 ppm chitosan treated samples in zip bag
at freezing temperature showed the best result. All these results might be ascribed due
to the antimicrobial activity of chitosan and thus effectively controlling the fruit spoilage
[18]. Therefore, it has been observed that 750 ppm chitosan solution was not the favorable
condition for growth of microorganism to spoil mango samples rapidly and hence, extending
the shelf life in both conditions during the whole storage periods.
3.3. Microbiological analysis
3.3.1 Total Bacteria Count (TBC) and Total Mold Count (TMC)
Fig. 3a and 3b represent the TBC and TMC of 750 ppm chitosan solution treated and untreated
green mango samples at room and freezing temperature respectively. At room temperature,
the TBC was found 10,000 and 730 cfu/g for untreated and 750 ppm chitosan treated mango
samples respectively; whereas at freezing temperature it was found 3160 and 200 cfu/g for
untreated and 750 ppm chitosan treated mango samples respectively. The lowest TBC was
found to be 200 cfu/g for 750 ppm chitosan treated mango sample at freezing temperature.
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Fig 3. TBC (Fig.3a) and TMC (Fig.3b) of 750 ppm chitosan treated and untreated (Control) green mango after
3-weeks storage periods at room and freezing temperature respectively
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This observation suggested that the variation of TBC depends on the storage temperature
and thus microbial growth significantly decreased at lower temperature. The TMC was
found 130 and 50 cfu/g for untreated and 750 ppm chitosan treated mango samples at
room temperature respectively; while at freezing temperature it was found 90 and 10
cfu/g respectively. 750 ppm chitosan treated green mango sample showed the lowest
TMC of 10 cfu/g at freezing temperature. This observation further suggested that the
variation of TMC also depends on the storage temperature and hence microbial growth
significantly decreased at lower temperature. Based on the report, irradiated chitosan can
be characterized as antimicrobial agent. These results could be ascribed to highly effective
antimicrobial activity of irradiated chitosan. Many scientists reported the similar results
about the antimicrobial activity of chitosan against different groups of microorganisms,
such as bacteria, yeast and fungi, and have received great attention [20-22]. These findings
further supported that irradiated chitosan showed the extending shelf life of green mango
duringthe preservation periods. Moreover, 750 ppm chitosan treated mango samples in zip
bag at freezing temperature exhibited the best result.Therefore, it has been observed that
750 ppm chitosan solution was not the favorable condition for growth of microorganism.
4. Conclusion
In this investigation, the preservation of green mango by irradiated chitosan of 750 ppm
solution was found to prolong the shelf life by the highest degree than that of others treated
and untreated one. In addition, 750 ppm chitosan solution treated mango at freezing
temperature showed the lowermost percentage of weight loss, spoilage rate, total bacteria
count (TBC) and total mold count (TMC) during the storage periods; thus significantly extend
shelf life of green mango. This observation suggested that the lower TBC and TMC depends
on the storage temperature and hence microbial growth significantly decreased at lower
temperature. Moreover, the antimicrobial activity of irradiated chitosan greatly increased
the shelf life of green mango.Therefore, finally this research recommended that 750 ppm
irradiated chitosan solution can be used as most effective and safest natural preservative for
extending the shelf life of green mango fruits at low temperature.
Acknowledgement
The authors are thankful to Governance Innovation Unit (GIU) of Prime Minister Office,
Government of the people’s republic of Bangladesh for inspiring to carry out this research. They
would also like to thank Mr. Jubair Bin Habib for his cooperation during this research.

References
1.

Tahir, F.M., M.A. Pervaz and C. Hameed (2002). Losses of mango fruit after harvest and its
control. Agri. Digest, 37: 62-64.

2.

Haq, A (2002). Package for mango production, post-harvest techniques and its export
prospects, Mango Res. Inst. Shajabad, pp: 1-15.

3.

Narayan, C.K., R.K. Pal and S.K. Roy (1996). Effect of pre-storage treatments and temperature
regimes on shelf life and respiratory behavior of ripe Baneshan mango. J. Food Sci. Tec.
Mysore, 33: 79-82.

4.

Carrillo, L.A., F. Ramirez-Bustamante, J.B. Valdez- Torres, R. Rojas- Villegas and E.M. Yahia
(2000). Ripening and quality changes in mango fruit as affected by coating with an edible
film. J. Food Qlty, 23: 479-486.

5.

Hassan MK, Chowdhury BLD and Akhter N (2010). National Food Policy Capacity Strengthening
Programme,118-126.

6.

Sayka M. Ibrahim, ShamsunNahar, Jahid M M Islam, Mahfuza Islam, M. M. Hoque, R. Huque,
and Mubarak A. Khan (2014). Effect of Low Molecular Weight Chitosan Coating on Physico-

52

The AUST Journal of Science and Technology

chemical Properties and Shelf life Extension of Pineapple (Ananassativus), J. of Forest
products & Industries, 3(3), 161-166.
7.

Zhang D and Quantick PC (1997). Effect of chitosan coatingon enzymatic browning and
decay during post harvest storage of Litchi (Litchi chinensis Sonn.). Postharvest Biology and
Technology, 12: 195-202.

8.

Jiang Y and Li Y (2001). Effect of chitosan coating on postharvest life and quality of longan
fruit. Food Chemistry, 73: 139-143.

9.

Li H and Yu T (2000). Effect of chitosan on incidence of brown rot, quality and physiological
attributes of postharvest peach fruit. Journal of the Science of Foodand Agriculture, 81: 269-274.

10. Li P and Barth MM (1998). Impact of edible coatings on nutritional and physiological
changes in lightly processed carrots. Postharvest Biology and Technology, 14: 51-60.
11. Cheah LH, Page BBC and Shepherd R (1997). Chitosan coating for inhibition of sclerotinia rot
of carrots. New Zealand Journal of Crop and Horticultural Science, 25: 89-92.
12. Sardar, A. H., Rashid, H., Munshi, M. K., & Begum, R. (2008). Shelf-life extension of mango using
natural preservative chitosan at room temperature. Bangladesh Journal of Environmental
Research, 6, 31-37.
13. Barzegar H, Karbassi A, Jamalian J and AminlariM (2008). Investigation of the Possible use of
Chitosan as a Natural Preservative in Mayonnaise Sauce. Journal of Science & Technology of
Agriculture & Natural Resources, 43 (B): 12.
14. Casariego A, Souza BWS, Vicente AA, Teixeira JA, Cruz L and Diaz R (2008). Chitosan coating
surface properties as affected by plasticizer, surfactant and polymer concentrations in relation
to the surface properties of tomato and carrot. Food Hydrocolloids, 22 (8): 1452–1459.
15. Sun D, Liang G, Xie J, Lei X and Mo Y (2010). Improved preservation effects of litchi fruit
by combining chitosan coating with ascorbic acid treatment during postharvest storage.
African Journal of Biotechnology, 9(22): 3272-3279.
16. Jesmin, S., Abdullah-Al-Jubayer, S. B. E., Kamal, A. H. M., Islam, J. M., Ferdoush, F., Kabir, S. E., &
Khan, M. A. (2016). Gamma Radiation Treated Chitosan Solution for Strawberry Preservation:
Physico-Chemical Properties and Sensory Evaluation. International Letters of Natural Sciences,
60, 30-37.
17. Rashid, T.U., Rahman, M.M., Kabir, S., Shamsuddin, S.M. and Khan, M.A., 2012. A new approach
for the preparation of chitosan from γ‐irradiation of prawn shell: effects of radiation on the
characteristics of chitosan. Polymer International, 61(8), pp.1302-1308.
18. Devlieghere, F., Vermeulen, A., Devevere, J (2004). Chitosan: antimicrobial activity,
interactions with food components and applicability as a coating on fruit and vegetables.
Food Microbiology, 21, 703-714.
19. El Ghaouth, A., Arul, J. andPonnampalam, R (1991). Use of Chitosan Coating to Reduce Water
loss and Maintain Quality of Cucumber and Bell Pepper Fruits’ in J. Food Proc. Preserv, 15, 359368.
20. Limam, Z., Selmi, S., Sadok, S., & El-abed, A (2011). Extraction and characterization of chitin
and chitosan from crustacean by-products: biological and physicochemical properties.
African Journal of Biotechnology, 10(4), 640-647.
21. Khanafari, A., Marandi, R. E. Z. A., & Sanatei, S. (2008). Recovery of chitin and chitosan from
shrimp waste by chemical and microbial methods. Journal of Environmental Health Science &
Engineering, 5(1), 1-24.
22. Li, Q., Dunn, E. T., Grandmaison, E. W., &Goosen, M. F. (1992). Applications and properties of
chitosan. Journal of Bioactive and Compatible Polymers, 7(4), 370-397.

Irradiated chitosan as a potential natural preservative for extending
shelf life of green mango

53

