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Summary. It is known that the consumption of fresh fruits and berries depends on the seasonality, so 

to extend the period of use, it is important to properly ensure their storage regime. During the post-harvest 

ripening of fruits and berries, processes occur that affect the quality of raw materials and ultimately lead to 

its withering and deterioration. In this regard, to reduce losses from natural loss, microbiological 

deterioration, additional processing is required. Edible wrap-forming coatings can be used to protect fruit 

and berry raw materials during storage. In this regard, the purpose of this study was to develop a recipe for 

an edible wrap-forming coating based on natural components  to select the optimal ratio of the recipe 

components. As a result of the study, the optimal ratios of polymers, plasticizer and solvent were selected 

and the need for their joint use was justified. 
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