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Abstract
Biosurfactants are surface-active compounds produced by microorganisms. In addition,
some of these biosurfactants possess an important bactericide and fungicide capacity
(López-Prieto et al., 2020). Based on these antimicrobial properties biosurfactants are
very interesting to be used in the food industry as preservatives, in order to increase the
shelf-life of fruits, which are quickly spoiled. Therefore, the aim of this work was to
evaluate the contact angle and wettability of grapes coated with biosurfactant extracted
from corn steep liquor. Grapes were washed with water and submerged in an aqueous
solution containing 1 g/L of biosurfactant using the methodology described in previous
works (Rodríguez-López et al., 2016). Following, a drop of 3 mL of ultrapure water has
been added on the grape surface and the contact angle measured using a See SYSTEM E
instrument. For comparative purposes, in the study also were included non-coated
grapes. The results showed that grapes coated with biosurfactant, after 1 day of storage,
possess a contact angle of 89.6°, whereas grapes without treatment gave contact angles
of 81.1°. Thus, the biosurfactant slightly increase the hydrophobicity of grape surface
and decreased its wettability. Moreover, it was observed that grapes with more storage
time, 11 days, gave higher contact angles (106.6°). This can be explained because grapes
increase their roughness with the storage time, favoring the hydrophobicity of grape
surface and thus decreasing the wettability.
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