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

Effect of coating materials on storage life extension of mango fruits cv. Mahajanaka was studied.
Fruits at 112 days after full bloom were harvested and coated with 1.0, 1.5 % chitosan and 10 %
sunflower seed oil emulsion compared with non-coated fruit. All fruits were stored at 25 and 13 °C.
It was found 1.0 % chitosan coated fruit could delay ripening better than non-coated fruit while the
coated fruit with 1.5 % chitosan and 10 % sunflower seed oil emulsion showed abnormal fruit ripening
with green peel and off-flavor after stored at 25 °C for 6 days. In case of the fruits stored at 13 °C, the
coated fruits with 1.0, 1.5 % chitosan and 10 % sunflower seed oil emulsion could delay ripening longer
than non-coated fruit and extended storage life for 36, 37 and 37 days, respectively compared to that of
non-coated fruit which was 34 days. Nevertheless, there were not difference in total soluble solids content
and titratable acidity.
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Figure 1. Changes of total soluble solids (TSS) and titratable acidity (TA) (A,E), fruit firmness (B,F), b value of peel
color (C,G) and b value of pulp color (D,H) of coated and non-coated Mahajanaka mangoes after storage at 25° C

(A,B,C,D) and 13° C (E,F,G,H)
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