Chitosan - Produce Coating Sales Support Guide
Plain-English sales guidance for explaining how chitosan coatings work on produce surfaces
—clearly, confidently, and compliantly.
Compliance note: This guide supports quality-maintenance, spoilage-management, and non-public-health positioning. Keep claims focused on freshness, surface protection, moisture management, shelf-life support, and control of spoilage organisms or non-public-health fungi. Do not position the product as a disinfectant, sanitizer, sterilant, or public-health protection tool.


1. Quick Elevator Pitch

15-Second Version
Chitosan forms a thin, breathable coating on produce that helps reduce moisture loss, supports freshness, and creates a less favorable surface environment for spoilage organisms.
30-Second Version
When applied as a spray, dip, or wash, chitosan anchors to the produce surface and dries into a natural, semi-permeable film. That breathable barrier helps slow moisture loss, moderate surface exchange, and manage spoilage pressure without sealing the fruit like plastic.
60-Second Version
Chitosan is a naturally derived biopolymer that becomes positively charged in mild acidic solution. Because produce surfaces carry negatively charged groups, chitosan can anchor to the surface through electrostatic attraction. As the water evaporates, it self-assembles into a thin, continuous, breathable film. That film is semi-permeable, so it helps reduce moisture loss and moderate gas exchange while maintaining a more stable surface environment. At the same time, it creates conditions that are less favorable for spoilage organisms by limiting surface moisture, restricting access to nutrients, and interfering with microbial attachment. The result is a practical quality-maintenance coating that supports freshness, visual quality, and shelf-life extension.

2. How It Works

Use the explanation below when customers ask, “What is it actually doing on the produce?”
1. Chitosan becomes positively charged in mild acid.
In use solutions prepared under mild acidic conditions, chitosan’s amino groups become protonated. In plain English: the molecule carries a positive charge.
2. Produce surfaces carry negatively charged groups.
Fruit and vegetable surfaces contain naturally occurring groups such as carboxyl and

hydroxyl groups. These create sites that can interact with positively charged chitosan.
3. Opposite charges help chitosan anchor to the surface.
Because opposite charges attract, chitosan can adhere closely to the produce surface. This anchoring effect is the foundation of the coating’s barrier performance.
4. As water evaporates, chitosan forms a thin, continuous film.
After application by spray, dip, or wash, the water phase evaporates and chitosan self-assembles into a uniform, flexible, adherent film on the surface.
5. The film is breathable, not a plastic seal.
The coating is semi-permeable, meaning it allows some oxygen, carbon dioxide, and water vapor to move through, but at a reduced rate. It does not wrap or suffocate produce.
6. The surface environment becomes more stable and less favorable to spoilage.
By helping reduce moisture loss and moderate gas exchange, the coating supports a more stable surface microenvironment. It also helps manage spoilage pressure by reducing surface moisture availability, restricting access to nutrients, physically separating microbes from the surface, and interfering with attachment of negatively charged spoilage organisms.
Simple way to say it in a meeting: “Chitosan attaches to the produce surface and dries into a thin, breathable barrier that helps retain quality and makes the surface less favorable for spoilage organisms.”


3. Key Benefits for Customers

Quality Maintenance
· Helps maintain freshness and visual quality
· Helps reduce moisture loss and surface dehydration
· Supports a more stable surface microenvironment
· Provides a natural, breathable protective barrier
· Helps moderate respiration-related surface effects
· Supports extended shelf life when used appropriately

Operational Value
· Can be applied as a spray, dip, or wash
· Forms a thin, adherent coating rather than a heavy layer
· Helps manage spoilage pressure on the produce surface
· Supports quality retention during storage, packing, and distribution
· May help reduce losses tied to dehydration and visual deterioration

Market Positioning
· Natural-looking quality-maintenance story
· Breathable barrier concept is easy for customers to understand
· Strong fit for freshness, appearance, and shelf-life conversations
· Useful positioning for customers seeking alternatives to heavier surface treatments
· Supports discussions around non-public-health spoilage management

4. Safe and Appropriate Claim Language

The phrases below are generally safer because they focus on quality, spoilage, and economic or aesthetic effects rather than human health.

	Preferred language
	Why it works

	Helps maintain freshness
	Frames the benefit as quality maintenance rather than a health or sanitation outcome.

	Forms a natural, breathable barrier
	Accurately describes the coating’s physical function without implying a sealed or sterile surface.

	Helps reduce moisture loss
	Focuses on a clear quality attribute tied to the coating’s semi-permeable barrier.

	Supports shelf-life extension
	Conservative phrasing that avoids promising a guaranteed preservation result.

	Helps inhibit the growth of spoilage organisms
	Keeps the discussion centered on spoilage, not human-pathogenic organisms.

	Controls non-public-health fungi
	Specifically limits the claim to allowed non-public-health fungal positioning.

	Reduces microbial load on the surface
	Appropriate when used carefully in a spoilage-management context and not linked to disease prevention.

	Helps create a less favorable surface environment for spoilage organisms
	Describes the mechanism conservatively without making aggressive kill or eradication claims.

	Helps manage spoilage pressure
	Useful, practical phrasing for operational discussions about product quality loss.

	Supports visual quality during storage and distribution
	Anchors the value proposition in appearance and marketability.


Reminder: Keep claims focused on quality retention, spoilage management, and economic or aesthetic effects. Do not link product claims to human disease prevention, public-health protection, or food-safety disinfection.


5. Phrases to Avoid
Warning for sales conversations: Do not describe the product as a disinfectant, sanitizer, sterilant, germ-killer, disease-prevention tool, or food-safety intervention. Avoid any wording that suggests public-health protection or elimination of human pathogens.


· Avoid public-health terms such as disinfects, sanitizes, sterilizes, or kills germs.

· Avoid food-safety outcome claims such as prevents contamination, pathogen-free, or protects consumers from disease.
· Avoid overly absolute language such as eliminates mold, completely stops spoilage, or guarantees shelf life.
· Avoid implying medical or regulatory functions the product is not positioned to support.

	Avoid
	Use instead

	Disinfects produce surfaces
	Forms a breathable protective barrier on the produce surface

	Sanitizes fruit
	Helps create a less favorable surface environment for spoilage organisms

	Sterilizes the surface
	Helps manage spoilage pressure on the surface

	Kills germs
	Helps inhibit the growth of spoilage organisms

	Prevents disease
	Supports freshness and visual quality

	Provides food safety protection
	Supports quality maintenance during storage and distribution

	Public health protection
	Non-public-health spoilage management

	Pathogen-free
	Helps reduce microbial load on the surface in a spoilage context

	Anti-viral / antiviral
	Not appropriate—do not substitute unless specifically approved on label

	Antibacterial for human health
	Helps manage spoilage organisms of economic or aesthetic significance

	Mold remediation
	Controls non-public-health fungi

	Eliminates contamination
	Supports cleaner-looking, better-maintained produce surfaces



6. Objection Handling

Use short, practical answers. Stay calm, clear, and conservative.

	Common objection
	Suggested response

	Is it sealing the fruit like plastic?
	No. The coating is breathable and semi-permeable. It helps moderate exchange at the surface, but it does not create a plastic-like seal.

	Are you claiming it kills pathogens?
	No. Our positioning is about quality maintenance and spoilage management on the produce surface, not public-health pathogen control.

	How does something so thin make a
	Because it anchors closely to the surface and forms a continuous film, even a thin layer can influence moisture movement and the



	Common objection
	Suggested response

	difference?
	local surface environment.

	Will it affect breathing or ripening?
	It is designed to be breathable, not blocking. The goal is to moderate exchange, not stop it, so the produce can continue normal physiological activity more gradually.

	Why does it stay on the surface?
	Chitosan becomes positively charged in mild acid, and produce surfaces have negatively charged groups. That charge difference helps the coating anchor to the surface.

	Is this a residue or a synthetic film?
	It is a thin chitosan-based coating that forms on the surface after application. We describe it as a natural, breathable barrier rather than a synthetic plastic film.

	What makes it different from wax?
	It is positioned as a chitosan-based semi-permeable barrier that adheres through surface interactions and helps create a less favorable environment for spoilage organisms. It is not simply a shine layer.

	Does this guarantee shelf-life extension?
	No product should be sold that way. The right language is that it supports shelf-life extension and helps maintain freshness when used under appropriate conditions.



7. Concise FAQ

Q1. What is chitosan doing on the produce surface?
It attaches to the surface and forms a thin, breathable film that helps reduce moisture loss and support freshness.

Q2. Why does it adhere well?
Chitosan adheres well because it becomes positively charged in mildly acidic conditions, while produce surfaces naturally contain negatively charged groups. That charge difference helps the coating attract to and anchor on the surface, supporting a thin, continuous film.
Q3. Is the coating visible?
It is typically a thin, continuous surface layer rather than a heavy visible shell.

Q4. Does it stop all gas exchange?
No. It is semi-permeable; it can slow transpiration up to 20% but does not block it.

Q5. What customer benefit should I lead with?
Lead with freshness support, moisture-loss reduction, visual quality, and spoilage-pressure management.
Q6. Can I say it controls fungi?
Use careful language such as “controls non-public-health fungi” if aligned with the product label and approved claims.
Q7. Can I say it kills bacteria?

Avoid that phrasing unless expressly supported and approved. Safer language is “helps inhibit the growth of spoilage organisms” or “reduces microbial load on the surface” in a non-public-health context.
Q8. What is the safest one-sentence summary?
“It forms a breathable protective barrier that helps maintain freshness and creates a less favorable surface environment for spoilage organisms.”

8. Final Sales Checklist

What to Say
· Helps maintain freshness and visual quality
· Forms a natural, breathable protective barrier
· Helps reduce moisture loss
· Supports shelf-life extension
· Helps inhibit the growth of spoilage organisms
· Controls non-public-health fungi
· Helps create a less favorable surface environment for spoilage organisms

What Not to Say
· Disinfects, sanitizes, sterilizes, or kills germs
· Prevents disease or protects public health
· Makes produce pathogen-free
· Guarantees shelf life
· Eliminates contamination
· Mold remediation or antiviral protection

How to Position It in Meetings
· Lead with quality maintenance, not health claims
· Explain the breathable barrier in simple terms
· Connect the mechanism to visible business outcomes: freshness, appearance, shrink reduction, and shelf-life support
· Use careful, non-absolute language such as “helps,” “supports,” and “creates a less favorable environment”
· Stay aligned with approved labeling, legal review, and state-specific requirements
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