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Preparation of Edible Coatings from Mashed Cherry and Using it in

Saving some Kinds of Fruits
Niveen Ahmad Shaddad

This research aims to manufacture edible film from sodium Alginate that contain cherry
puree and apricot puree in different proportion (100% cherry, 100% apricot, 50% cherry and
50% apricot, 75% cherry and 25% apricot, 25% cherry and75% apricot). The fruits (cherry,
apricot, peach, prauns, berries) were covered with this ypes of biofilm and sensory proportion
(taste, texture, color and general acceptance) were studied during certain periods of time. The
result showed that covering the fruits with filming solution and storing them in refrigeration
increase their preservation period and makes them acceptable for up to 20 days sometimes.
And fruit that covered with films that contain fruit puree (25% cherry and75% apricot) is the
most conservative its general acceptance for up 20 days. The result showed decrease in the
values of color indictors during freezing storage. A decrease in the concentrations of dissolved
solids and a decrease in viscosity, while the water activity of the five products manufactured
from fruit puree increased during freezing. As for chemical indicators, an increase in moisture
content was observed during storage and a decrease in ach values. The results confirmed the
possibility of manufacturing a product of frozen puree without any additives, and the mixtures
containing cherries with a higher percentage than apricot were the best for producing a product

of frozen fruit puree.
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