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Effects of Coating using Wax Extracted from Cabbage Leaf on Quality Changes of
Fresh Bell Pepper during Storage
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Abstract

The objective of this research was to develop the surface coating material containing 10% (w/v) wax
extracted from the cabbage leaf (denoted CB-wax). The research was also undertaken to study effects of the CB-
wax on postharvest qualities of bell pepper. The fruits were coated with CB-wax and kept at 10°C for 21 days. The
qualities of pepper coated with CB-wax were compared to those of the fruits coated by chitosan solution and
those of non-coated peppers (control). The results showed that the fruits peppers coated by either CB-wax or
chitosan did not show disease and had clearly changes in visual appearances, compared to those measured on
Day 0. Percentages of weight losses of peppers coated with either CB-wax or chitosan (5.00% and 6.00%,
respectively) were lower than those of the fruit in the control treatment (10.00%). The peppers coated with either
CB-wax or chitosan had higher firmness than the non-coated ones. Whilst total soluble solid (TSS) as well as
titratable acidity (TA) values of the pepper coated with CB-wax slightly increased when comparable to those of the
fruit coated with chitosan, the TSS and TA values of the control continuously increased (14.8%) and were higher
than those of the coated pepper. Respiration rates of the pepper coated with both coating materials were lower
than the average value of the control treatment.
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Figure 1 Effects of CB-Wax coating and chitosan coating on weight loss (A) and firmness (B) of fresh bell pepper
during storage at 10°C for 21 days (error bar represent + standard error and n=18). Ctrl (control)

represents non-coated bell pepper at 10°C for 21 days.

ﬂ?mmmmtﬁqﬁmmﬂﬁﬂﬁ (TSS) mq‘vﬁﬂmmﬁLﬂﬁﬂuﬁmmﬂavmwﬁmLﬁluﬁmﬁﬂﬁﬂﬂ (5.8-7.2%) a1n
mmmuw 0 WsiAN TSS mﬂwmmmmmmmmu@mqmn (5.8-14.8%) (Figure 2 A) ARAARRITLINATRILFN0L
ﬂmmum (TA) maqwmmmmmmaumm 2 aiin T1A0 TA WinTwdniiat (0.03-0.05%) luanisiidn TA UBIATLAN
ummmuzﬁmmqmmum (0.03-0.10%) (Figure 2 B)

=+ Control CB-wax =& Chitosan
=+ Control CB-wax =#- Chitosan A

18.00 0.12

1600 — ~ 0.1 -
®  1a.00 - - = -— === - —
— T L e e = - — —_ -
§ 12.00 > s < o0.08 s
= - = 4

i

% 10.00 7 £ o06 ’
; 8.00 / H J R -
5 ’ iy 3 @ / o Emehemmmm—=
S 600 o ey, o T T- E CEEE = o0.04 o
- P o - - o -
2 a.00 ¥ < i
= : £ o.02
= 2.00

0.00 o

01 2 3 4 5 6 7 8 9 1011 12 13 14 15 16 17 18 19 20 21 22 23 0123456 7 8 91011121314151617181920212223
Storage time (Day) Storage time (Day)

Figure 2 Effects of CB-Wax coating and chitosan coating on the TSS (%) (A) and TA (B) of fresh bell pepper

(average * standard error; n=18). Ctrl (control) represents non-coated bell pepper at 10°C for 21 days.
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Figure 3 Effects of CB-Wax coating and chitosan coating on the respiration rate (umol s kg”) of fresh bell

pepper (average * standard error; n=6). Ctrl (control) represents non-coated bell pepper at 10°C for 10
days.
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