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Effect of Bee wax Coated on Postharvest Quality and Shelf life of Lime fruit cv. Tul Khao
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Abstract
The effect of bee wax coating and temperature on the quality and shelf life of lime cv. Tul Khao were
studied. Four groups of sample were treated as followed: control (no wax), 3 treatments waxing methods (hand,
dipping and spraying), respectively. They were stored at 10 °C for 7 weeks. The results found that the optimized
treatment was spray-waxed method due to the percentage weight loss, lightness (L*), yellow color (b*), total
soluble solid (TSS), pH, Vitamin C and total Chlorophyll was less than control and other treatments with storage
time.
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Figure 1  Weight loss (%) (A), L*(B), a*(C) and b*(D) of Lime fruit during storage at 10 °C.
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Figure 2 Total Soluble Solid (TSS) (A), pH (B), Vitamin C (C) and Total Chlorophyll (D) of Lime fruit during storage

at 10 °C.




