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Abstract

Potato shelf-life is an important factor in reducing postharvest losses. Walnut cake extract, a by-product of
walnut oil production, is rich in antioxidant and antimicrobial compounds and is increasingly applied as a natural
preservative or edible coating.

This study evaluated the effect of walnut cake extract coatings on Corinna and Laura potato varieties stored at 5
°C for 7 days. Samples coated with walnut cake extract were vacuum-packed and analysed for weight loss, colour,
texture, pH, and antioxidant properties (TPC, FRAP). Results were analysed using ANOVA in Excel and SPSS 27.

The results showed that Corinna exhibited increasing weight loss over time while Laura maintained consistently
lower values, indicating better moisture retention (p < 0.05). Adhesiveness fluctuated markedly in Laura, while
Corinna’s variety remained more stable, showing greater structural consistency (p < 0.05). Hardness increased
in both varieties, but Laura maintained higher and more uniform firmness (p < 0.05). Both varieties showed
decreasing pH, with Corinna exhibiting a more gradual decline, indicating better acidity stability. Colour analysis
revealed that Laura had higher lightness and b* values, while Corinna maintained more stable a* and b* values. In
the case of the total polyphenol content, differences were observed between the two potato varieties. It indicates
a strong variety-dependent response to the applied walnut extract treatment.

Overall, walnut extract coatings effectively improved the storage stability and quality of potato varieties, with
variety-dependent differences in performance.
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