ad o
WAVBIASINADL Sucrose fatty acid ester Chitosan (o auWaadn PVC slonaumnmnazolgn1sned v

o o d Yy v Y A
ﬂl@ﬁﬁjiﬂwuﬁﬂﬁ&lﬂ"lﬁﬂﬂ!!ﬂ\‘lﬂiﬂ&lﬂﬁiﬂﬂ

= 4
¥3 3011 5550 Tunzn*

UnnAee
= A a . Yy 9 I3
MTANYINAVIITITIAADUNTI Sucrose fatty acid ester ANWUNUYU 0.5 1.0 U4ag 2.0 Lﬂaswummz
S 3 d o ] v o 1 a
Chitosan ﬂ’NiJ!,‘lsljiJslsJ}u 0.05 0.1 82 0.2 Lﬂ’f)il“lfu@] ﬂ’t‘)ﬂﬂ!ﬂ"lW!Lﬁ%@?‘c’gfﬂi’JNﬁ]WWH'IEJ‘U’ENNﬁﬂ@]ﬂllﬁﬂw%}@‘nﬂﬁiﬂﬂ

a =

{3 o { 1 a . 3’ @

MAUTNENgUYYN 5 oerIYAITad WUNATINAOUAD Sucrose fatty acid ester A13130FADMI FRyFor NN
[ ' ¥ ~ < ] 31 A [ . .

aa maldsunlasanumiuie Ysnauvewdshazarnitld Usmansailamsald Total ascorbic acid wag

@ a J 2 4

8n51M311ele Taommiza151naoUA Sucrose fatty acid ester AMWIANTL 0.2 1losiFud amrsorzasns

= g’ v Q' . a 9 o 4 Qy q'x LY J 9
gapderiviinaa sy reducing sugar tazMadzauilsinamamsveu lason loanelusudsidanaanion
vilna Tdunhge Fedsedauaandonsinanldmsindon Sucrose fatty acid ester Chitosan gz i la1da1s
a [ ' o o w a d a
iAo UAT 019311981118 6 5 uaz 3 Fuaud ey MIANIHaveIaNNAI@AN PVC AWMU 13 14 uaz
' o ] v W 1 a J = o a
15 luTnaswas Aenaninuazeigmseimiievesdsidauainiouus Ina wuimsldilauwaiadn Pve 9o
= :j @ = ' ; a 3 A gl 14

ANUNUT MsaszaemIgidoiiminga nisldsunas anumiwile Usuavesdsiazareiirla
ad a { | { { )

Tagmwizdauwaradn PVC anunun 15 lulaswas awnsorzaomsaoumlasanuniuiio laanges A5

o SJQIWJ =~ Y

aauaaniouys InanduAeTlaunnauvuniiongnmsnedmiie 7 7u luvazidsidauaaniouus Inah lui'ld

a a

Yy 9

ad A o 1 o ' < ' Y A d A o Y a &Y
Juareanliergnisnedmiie 4 Ju edralsnawwuimsquilduiinai ldinamsazauve s
¢ ¢ A &
asveu laeen laamelunisuzussyiuuniu drumsanywaveans a1saza1onauvo Sucrose fatty
. v 9 AT o . v 9 TN v ' 9
acid ester ANMYNYY 2.0 11O TIHUA 3937V Sorbitol ANMANTY 1.0 1Wlo51FUA ApRUMNVBINTIAAUAINTOY
a A Yy 9 a d a IS o a =\ 1
U3 Iaa Afudreilaunarddn PvC anunun 15 lulaswes uazsinusnuiguvgil 5 esaaaiFoa wudn
AW50%2a015110 Reducing sugar 9n51m3118T0 nazliazunuumssonsvangus Inaduanuaaganiiiss
o 1 9 a A 19 9 A A 9 A . =} . =\ [} =
aauaansons lnai ildasindouuazil5a151a01 Sucrose fatty acid ester 139 Sorbitor [igN08191A87 1Az
wudsauaansenus Inanldasazaronauuos Sucrose fatty acid ester 3911 Sorbitor  1iD1YN1TI

) ] 9 [ d‘ Q'J (% 1 9 a d‘ 19 Y A = o 1 = U
mwma“lﬂ 81U 511%1!8‘1/]NiﬂﬁﬂlmﬂWi@ﬁJ‘UiIﬂﬂ‘ﬂhlllslsb'ﬁ"limaﬂﬂllﬂ1Qﬂﬁ’JNi]"l‘ViL!"IEJL‘WEN 6 U

a o A A o s [ ;) = a @ ~ Y
*ANYIMNAATUTIVUNA (mﬂiuiﬂﬂﬁﬁﬁﬂﬁlﬂﬂmﬂ?) AMZNSNOINITINNLazina 1u 1ad ur1Inenaomna 1u lagnszaounal

~ Y
HU1T. 143 v,



Effects of Sucrose Fatty Acid Ester, Chitosan and Polyvinyl Chloride Film on Qualities and Shelf Life of

Fresh-cut Guava cv. Khom Sari

Chareewat Thommohaway*

Abstract

Effect of sucrose fatty acid ester coating at the concentrations of 0.5, 1.0 and 2.0% (v/v) and chitosan
coating at the concentrations of 0.05, 0.01 and 0.2% (v/v) on the qualities and shelf life of fresh-cut guava cv. Klom
Sari at 5°C were investigated. The results showed that the use of sucrose fatty acid ester coating could delay weight
loss, changes of flash firmness, total soluble solids, total titrable acidity, total ascorbic acid and respiration rate.
Particularly, sucrose fatty acid ester at 2.0% was the best to delay weight loss, reducing sugar and internal CO,
content. The shelf life of fresh-cut guava coated with sucrose fatty acid ester, chitosan and uncoated were 6, 5 and 3
days, respectively. Effect of polyvinyl chloride (PVC) film at the thickness of 13, 14 and 15um on the qualities and
shelf life of fresh-cut guava were found that all PVC film thickness delayed weight loss, changes of fresh-cut guava.
Use of PVC film at all thickness could extend shelf life of fresh-cut guava for 7 days, whereas the shelf life of
unwrapped (control) was only 4 days. However, PVC film wrapping might result the accumulation of carbon dioxide
levels in the package. Combined effects of 2.0% sucrose fatty acid ester and 1.0% sorbitol on the qualities of fresh-
cut guava, followed by wrapping with 15 pym PVC film and stored at 5°C showed the delay in reducing sugars,
respiration rate, and had higher freshness score than non-coating and sucrose fatty acid ester coating or sorbitol
coating alone. Shelf life of fresh-cut guava treated with the mixture of sucrose fatty acid ester and sorbitol was 8

days were as non-coated fresh-cut guava was 6 days.
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