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Edible Film from Mango cv. “Nam Dok Mai” for Coating Fresh Mango for Export Market and Fresh-cut

Mango in Modified Atmosphere Packaging

Pattrathip Rodsamran*

Abstract

Mango film from mango puree possessed yellowish appearance with favorable mango smell. Film properties
were 7.96% moisture content, 1.16 MPa tensile strength, 18.52% elongation, 41.21 cm3.},lm/rn2.day. kPa oxygen
permeability and 213.24 g.mm/mz.day.kPa water vapor permeability.

Whole fresh mango coated mango film and stored at room temperature (30°C) could not maintain a good
quality of fresh mango because of film dissolution and spoilage. Keeping mango at 10°C reduced those problems and
maintained the quality of mango for 11 days before mold growth on film. Coated mango incorporated with low
temperature storage (10°C) reduced weight loss and delayed ripening. Fresh-cut mango coated mango film prolonged
shelf life and gave desirable sensory characteristics more than uncoated at room temperature (30°C). There was no
significant difference in quality at 5°C. Uncoated fresh-cut mango incorporated with modified atmosphere or coated
fresh-cut regardless of modified atmosphere provided the longest shelf life and the best appearance characteristics at
5°C. Increasing storage time decreased firmness and oxygen concentration while increased carbon dioxide

concentration for all storage conditions. Moreover, low temperature storage reduced ethanol production in packaging.

* Master of Engineering (Food Engineering) , Faculty of Engineering, Kasetsart University. 117 p.



