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Effect of Edible Coating and Modified Atmosphere Packaging on Pericarp Browning of Longkong

Whettiwa Pangma*

Abstract

A crucial postharvest problem of longkong involves rapid development of browning symptoms on the
pericrap, which accelerates the storage life. In this study, two kinds of modified atmosphere storage, edible coating
and film plastic wrapping, were applied to longkong fruit in order to retard the pericarp browning. Coating with
either low molecular weight (LMW) and high molecular weight (HMW) chitosans at concentrations of 0.5 1.0 and
1.5%, or sucrose fatty acid esters (M-1695) at concentrations of 0.1 0.3 and 0.5 % was examined and stored at 13°C
(95% RH). Chitosan at every concentrations and 0.1, 0.3% sucrose fatty acid esters coating slightly retarded
browning on pericarp during 12 days of storage, compared to uncoating. On the other hand, longkong wrapped with
polyethylene (PE) film at 10 15 and 20 pum thickness effectively maintained changes of pericarp color, browning
symptoms and weight loss. Polyphenol oxidase in pericap of fruit wrapped with PE films slowly increased during

storage compared to unwrapping. As a result, wrapping with PE films extended storage life more than 15 days.

* Master of Science (Postharvest Technology), Faculty of School of Bioresources and Technology, King Mongkut's University of

Technology Thonburi. 110 p.



