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Edible Coating for Pecan Quality

Free Fatty Acids
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Coating Treatments

Coatings reduced the oxidation rate of pecan



Edible Coating for Pecan Quality and Safety
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Edible Coatings for Pecan Quality

Total Phenolic Content
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Coating Treatments

Coated nuts have better quality with better antioxidant properties and health benefits



Edible Coatings for Pecan Safety
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Coating Treatments

Salmonella Reduction (Log CFU/g)

Chitosan+carvacrol coating showed the strongest antimicrobial activity against Salmonella



Edible Coating for Pecan Color
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Chitosan coating with carvacrol treated nuts were brighter and yellower



Edible Coating for Inshell Pecan Preservation
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Edible Coating for Pecan Preservation

Oxidation l

Pathogens l
Coatings
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Coating as carrier for active
compounds, nutrients, or
seasonings



Other Postharvest Preservation Methods

1-MCP Vacuum packaging



New Pecan Product Development
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New Pecan Product Development

Pressing Temperature| Yield Free Fatty Acid | Total Phenolic Content
(°C) (%) (%) (mg GAE/g extract)
o4 38+14Db 0.26 £0.02 d 28.69+1.95a
70 53+ 1l a 0.49+0.01c 32.27+2.62 a
90 6l+1a 0.56+0.02 b 30.67+1.12a
110 62+1a 0.65+0.01la 33.19+2.36a

Oil pressed at 70 °C had higher yield and better quality with lower free fatty acids




Induction time

New Pecan Product Development

. .

o3 : .
L

5 —_
4 -
3 N O

54 | 60 | 70 90 All Pairs

Press Temperature Tukey-Kramer
0.05

* Oil pressed at 70 °C or lower was fresher

» Pressing temperature of 70 °C is ideal for both pecan oil quality and yield
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