
 

Avocados with edible anti-spoilage coating hit US stores

We've already heard about experimental edible coatings made from silk, pectin and chitosan that increase the shelf life of
fresh fruit and vegetables. Now, however, a coating made from waste plant material is being used on avocados sold in US
supermarkets.

Created by California-based Apeel Sciences, the Apeel coating is made from non-toxic organic compounds known as lipids
and glycerolipids, which are derived from the unwanted peels, seeds and pulp of various types of vegetables and fruit.

The coating is reportedly colourless, odourless and tasteless, and is typically applied to produce in a dipping process. It
then proceeds to form a barrier that helps keep moisture from dissipating out of the fruit/vegetable, while minimizing the
amount of oxygen that can get in. According to the company, this allows produce to stay fresh two to three times longer
than would otherwise be possible.

Not only should the coating reduce the amount of fruit and vegetables lost to spoilage, but it should also allow growers to
pick and ship produce when it's actually ripe, as opposed to picking underripe produce that then (hopefully) ripens in
stores or consumer's homes.
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Source: Apeel Sciences

Continue reading the full article on New Atlas.
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