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Effect of Active Packaging from Ethylene Absorber Paper on Posthavest Quality
and Storage Life of Mango cv.Namdokmai
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Abstract

Production of active packaging as ethylene absorber from activated carbon was studied. The old
corrugated container (OCC) pulp was blended with activated carbon (0, 5, 15 and 25% w/w) and then the mixture
was handsheet formed. Effect of activated carbon on shelf life of mango cv. Namdokmai at 20+ 1°C and 50t 5 %
RH was investigated. Shelf life of mango packed with activated carbon paper (0, 5, 15 %w/w activated carbon)
was only 16 days. Mango packed with 25% w/w activated carbon in paper could delay ripening, softening, and
changes of color, total soluble solids (TSS), and titratable acidity (TA). Activated carbon paper containing 25 %
w/w activated carbon could extend the shelf life of mango to 20 days.
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Figure 1 Effect of activated carbon paper on acceptability score of mango at 20 £ 1°C and 50+5% RH
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Figure 2 Effect of activated carbon paper on mango quality at 20+1°C and 50+5% RH:

(a) L* value, (b) a* value, (c) b* value, (d) firmness, (e) total soluble solid and (f) titratable acidity.
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