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Effect of Coating Materials on Storage Life of Mango Fruit cv. Mahajanaka

Duangjai Noiwan*

Abstract

Effect of coating materials on storage life of mango fruit cv. Mahajanaka was studied in 2 parts. The first
part was dued to find out the suitable type and concentration of coating material as vegetable oil, shellac and
chitosan, separately. Results were presented as follows.

Effect of oil emulsion on postharvest quality change of mango fruit was investigated by coating the fruits
with 10 and 20% palm oil, soybean oil, sunflower seed oil and rice bran oil compared with non-coated fruit.
Thereafter, all fruits were stored at 25°C. It was found that the fruits coated with 10% palm oil and 10% sunflower
seed oil emulsion could delay color change decreases of TSS, TA and firmness better than the non-coated fruit.
Fruits coated with 10% soybean oil, 10% rice bran oil emulsion and 20% oil emulsion showed off-flavor during
storage.

Effect of shellac on postharvest quality change of mango fruit was investigated by coating the fruits with 2,
4 and 6% shellac and stored at 25°C. Result showed that the fruit coated with 6% shellac could delay ripening,
decreases of firmness, TSS, TA and color change better than the non-coated fruit. Peel color of fruit coated with 6%
shellac was able to turn to yellow within 9.2 days but peel color was darker than other treatments. Nevertheless, all
treatments were no significant difference in organoleptic test when the fruits riped.

Effect of chitosan on postharvest quality change of mango fruit was investigated by coating the fruits with
0.5, 1.0 and 1.5% chitosan and then stored at 25°C. It was found that the fruit coated with 1.5% chitosan could
delay color change, decreases of TSS, TA and firmness better than other treatments.

The second part was studied on effect of coating materials on storage life and quality change of mango fruit cv.
Mahajanaka. Fruits were coated with 10% sunflower seed oil emulsion, 1.5% chitosan and non-coated fruit as a
control treatment, then all fruits were stored at 13°C. Result showed that the both treatments of oil emulsion and
chitosan could delay ripening and decrease of firmness as well as delay peel and pulp color changes, TSS and TA
contents better than the non-coated fruit. The peel color of fruit coated with 1.5%chaitosan changed from green to
fully yellow within 24.6 days while those of the fruit coated with 10% sunflower seed oil and control were 21.4 and
16.2 days, respectively. Moreover, storage life at 13°C of fruit coated with 1.5% chitosan was 37.8 days while non-
coated fruit was only 32.2 days. Coating materials did not show any negative effect on fruit quality when the fruits

riped.
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