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Edible coatings are environmentally friendly techniques that play important role to increase the shelf life of food. One of the most important compound used for edible coating is Chitosan. Chitosan is the major component of Crustacean cells derived by the deacetylation of chitin and exhibit the antifungal and antimicrobial properties. Chitosan showed the dual function, it reduce the growth of different pathogens and fungi that are harmful for plant and induce the resistance response in the host cells. The main mechanism through that chitosan acts as antimicrobial is not described yet but feasible hypothesis is that it change the cell permeability of the cell due to the interaction of negatively charge microbial cell membranes and positively charged chitosan molecules. Chitosan is selectively permeable for oxygen and carbon dioxide therefore, Chitosan have the ability to maintain the internal atmosphere of tissue to increase the shelf life of food and control the destruction of fruits and vegetables. Chitosan can be applied with different combination of substances as the coating treatment such as essentials oils (terpenoids terpens, and other aromatic and aliphatic constituents), organic acids (phytic acid ), organic matter (ethanol, wax), inorganic compunds ( calcium ions, zinc), inorganic nano material ( nano-ZnO, nano silicon, nano CaCO3) and biological control agents (antagonistic organisms).  Chitosan can also be used as the non- coating treatment such as chitosan coating with heat treatment, chitosan coating with hypobaric treatment, chitosan coating with gas fumigation and chitosan coating with modified atmosphere packaging. Chitosan coating is approved as GRAS (Generally recognize as safe) substance by the USFDA.  

