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Collection of Fruits from the Different concentrations of Dipping of Mango Fruits in Chitosan

Chitosan solutions Solution and draining the excess liquid in
Orchard egg trays
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Analysis of Physiological, Physical, Biochemical and
sensory attributes of chitosan treated mangoes

Fruits were packed in CFB boxes
and stored in room temperature
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Quality of the Off — season mango treated with
chitosan (1.5%) showed 16 days shelf life




