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Effects of Edible Coatings and Salicylic Acid on Ripening of Papaya (Carica papaya L.) cv. ‘Red Maradol’

Thurdtawat Sopondilok*

Abstract

Papaya cv. ‘Red Maradol’ is widely consumed as a fresh fruit, increasingly demanded in the market, recently.
The postharvest problems of ‘Red Maradol’ fruit include quick ripening and softening, and the development of disease
infection during storage. This study was attempted to reduce the postharvest problems of ‘Red Maradol’ papaya by
using edible coating materials due to its safe for consumer. Papaya were coated with konjac glucomanan [0 (control),
0.1, 0.2 and 0.3 % (w/v)] and aloe vera gel [0 (control), 0.25. 0.5 and 1.0 % (w/v)] and then stored at 13°C. Both
coating materials delayed the pulp color development due to modifications of inside atmospheres of the fruit. Internal
carbon dioxide contents were higher whereas internal oxygen contents were lower in the coated fruit. Coating with
konjac glucomanan materials was more effective to delay pulp color development compared to aloe vera gel coating.
However, there were no significant differences in ripening attributes of ‘Red Maradol’ papaya among the various
concentrations of konjac glucomanan coating. Thus, 0.1 % kojac glucomanan coating mixed with salicylic acid, an
ethylene inhibitor, at 4, 8 and 12 mM, were conducted for further experiment compared to control (uncoated fruit).
Papaya were stored at 13°C and were transferred to 25°C for evaluation of the shelf life at 5 days interval. The results
revealed that the combination of salicylic acid and konjac glucomanan had no effective on delaying the ripening of
‘Red Maradol’ papaya compared with the control during storage at 13°C. After transferred papaya to storaged at 25°C,
salicylic acid at 12 mM was found to induce the fruit ripening. This is possible that high salicylic acid concentration
could induce senescence of papaya. Interestingly, the shelf life of ‘Red Maradol’ papaya was extended by the 0.1 %
konjac glucomanan combined with 4 mM salicylic acid because this concentration is suitable to delay ripening of

papaya cv. ‘Red Maradol’.
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