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Application of Carboxymethylcellulose from Papaya Peel for Mango
(Mangifera indica L.) ‘Namdokmai’ Coating
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Abstract
The effect of carboxymethylcellulose concentration from papaya peel in emulsion coating (containing
beeswax, triethanolamine, oleic acid, water and carboxymethylcellulose) on postharvest quality of mangoes ‘Nam
Dok Mai'. Mangoes were coated with emulsion coating containing 0.2%, 0.4% and 0.6% CMCp w/w. All mangos
were stored at 25°C. Mangos coating with emulsion containing CMCp delayed weight loss, decreasing of firmness,
change of peel and pulp color, increasing of total soluble solid and decreasing of titratable acidity. The mangos
coated with emulsion containing 0.2 % CMCp were retarded ripening and storage time 18 days.
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Fig.1 Effect of CMCp content in emulsion coating Fig.2 Effect of CMCp content in emulsion coating
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Fig.5 Effect of CMCp content in emulsion coating on b value of mango peel.
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Fig.6 Effect of CMCp content in emulsion coating Fig. 7 Effect of CMCp content in emulsion coating
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Fig.8 Effect of CMCp content in emulsion coating on b value of mango pulp.
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Fig.11 Effect of CMCp content in emulsion coating on sensory evaluation of mango.
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