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The Effect of Shellac-based Coating Formulations Containing Crude Galangal Extract on
Storage Life of Nam Dokmai # 4 mango Fruit
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Abstract
The effects of shellac-based coating formulations with or without crude galangal extract on prolonging

storage life of mangoes (cv. Nam Dokmai #4) and inhibiting anthracnose caused by Colletotrichum
gloeosporioides were investigated in this research. It was found that shellac-based coating formulations with and
without galangal extract could maintain the mango quality for 4 and 5 weeks at 12+1°C and 90+5% RH,
respectively. Coating with shellac solution without galangal extract was found to increase gloss, improve
appearance, reduce weight loss and decrease anthracnose symptom more effectively than shellac solution
containing galangal extract. This indicated that using galangal extract as an additive to the shellac solution
reduces the ability in maintaining the quality of mango fruit.
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Table 1 Composition of shellac-based coating formulations with or without crude galangal extract

Composition (% by weight)

Coating - - :
Shellac  Ammonia  Oleic acid Crude galangal extract Water
Shellac-based coating (A1) 10.00 0.94 1.00 - 88.06
Shellac + 0.5% crude
10.00 0.94 1.00 0.50 87.56

galangal extract (G1)
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Figure 2

Table 2

200 T+

Weeks in storage Weeks in storage

Percentage of weight loss of unripe (A) and ripened (B) mango fruits treated with other coating material,
after 6- week storage at 12 °C 90 + 5 %RH.
C:0  =non-coated A1:H = shellac-based coating

G1: A = shellac-based coating +0.5% crude galangal extract

FHrmness (N)

Weeks after storage

Weeks after storage

Firmness of unripe (A) and ripened (B) mango fruits treated with other coating material, after 6-week
storage at 12 °C 90 + 5 %RH.
C:O0  =non-coated A1:H = shellac-based coating

G1: A = shellac-based coating +0.5% crude galangal extract

Summary of comparative quality fruits after 4- week storage at 12°C 90+5% RH
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Quality ,]st 2nd ,]st 2nd

TSS/TA

Oxygen

Carbon dioxide

Ethylene

Favorite

. Al uazG1 P C, Al uazG1

A

v
4
v

A

v

, A1 uazG1 0

A

v

C
C, A1 uazG1 0
C
C

Al uazG1 o'e)

A

v

<o> P A1l uarG1 C

A
v

1% = the best quality 3" = the worst quality

<«—» No significant difference (P>0.05) 4 No data with unripe fruit oo No data with ripened fruit
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Figure 3 Visual quality of mango fruits treated with other coating material, after 6-week storage at 12 °C 90 +
5 %RH.

C = non-coated A1 = shellac-based coating G1 = shellac-based coating +0.5% crude galangal extract
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