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Figure 4. Evolution of total soluble solids (TSS) of ”Rocha” pears at 9, 32, 73, 101, and 134 days. (a) 
NA (normal atmosphere); (b) DCA (dynamic controlled atmosphere) storage conditions. For each 
type of storage, four coating conditions are presented as follows: CTR (control), PCT (pectin), CT1 
(coating 1), and CT2 (coating 2). Values are mean ± SD of ten replicates. The values followed by the 
same lowercase letter indicate no significant differences at the same sampling time between storage 
conditions, and by the same uppercase letter indicate no significant differences between sampling 
times within each coating condition (LSD test at p < 0.05). 

Hue angle is considered to be a reliable measure of color changes in ”Rocha” pears, since a 
decrease of this color coordinate reflects ripening-related yellowing of pear skin [46]. A hue of pure 
green is 180° and pure yellow corresponds to 90°. This parameter was measured throughout the assay 
for both NA (Figure 5a) and DCA (Figure 5b) storage conditions. In NA storage, the hue angle values 
ranged between 106.6° and 77.5° and a significant decrease was observed in all conditions indicating 
an increased yellowing of the fruits during storage. However, no significant differences between 
coating conditions were observed until 101 days of storage, which suggests little influence of the 
coatings in the yellowing of pear skin. A lower variation of hue angle was observed in DCA storage 
(maximum and minimum value of 106.6° and 89.9°, respectively), which indicates an increased 
retention of the green coloration on the pear skin. In fact, a significant decrease of hue angle was 
mainly observed after 134 days except for CT1 that remained stable throughout the entire assay. 


