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Effect of corn starch coating on storage life and quality of
Assam lemon (Citrus limon Burn.)
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ABSTRACT

Lemonis one of the important citrus fruit. It s extromely sensitive 10 post harvest losses during storage. Inhis experiment cron
stareh coating of different concentration (1%, 2%, 3%, 4% , 5% and 6%) were used o studs the storage [ife and post-harvest
quality of Assam lemon ruits. The effectof this coating in ruits on toal soluble soli. titrable acidit, ascorbic aci total sugar.
reducing sugar juice content, physiological loss in weight, ength, breadsh and colour was assessed during storage. Among
various treatments, coating with 4% corn starch was found very effctive in maintaining igher TSS, acidity, ascorbic aci. ttal
sugar. reducing sugar,juice content,length, breadithand lower physiologicalloss in weight compared to contrl. This treatment
retainednatural light-green colourup 0 12 days ofstorage, whichwas acceptable o consumer.
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