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Development of Coating for Prolonging Storage Life of Mangosteen

Thitiya Ratanatraiphop*

Abstract

Modeling consumer acceptance on mangosteen quality was conducted to determine the significant quality
attribute affected the consumer acceptance and to predict consumer behavior. It was the first study on development
of coating for prolonging shelf-life of mangosteen. The study showed that there were 3 significant components.
The first component was defined as ‘color of mangosteen’ which consisted of L*, a*, b* of pericarp and L*, a* of
the sepals, the second component was defined as ‘taste of mangosteen’ which consisted of total soluble solids and
titratable acidity and the last component defined as ‘firmness of mangosteen’ which consisted of firmness. The
significant factors which affected on the consumer’s acceptance were L* of the pericarp, firmness and total soluble
solids (p<0.05) The model validation showed the hit rate at 67.90%. The following study on the effect of the
coating on mangosteen’s quality during storage at 15°C (%RH 80+5) showed that the coating delayed the change
of mangosteen’s quality. Sta-fresh#7055, Glucomannan, Chitosan and Methylcellulose could retard weight loss,
firmness change of pericarp, color change of pericarp, respiration rate and ethylene production during storage.
Control fruit had storage life for 24 days. Fruit coated with Sta-fresh#7055, Glucomannan and Chitosan had
storage life for 28 days and the fruit coated with Methylcellulose had storage life for 32 days. The study on effect
of concentration of Methylcellulose and gibberellic acid on mangosteen’s quality during storage showed that
Methylcellulose could retard change of mangosteen’s qualities during storage as well as the previous study.
Furthermore, Methylcellulose could retard decay and color change of sepals. There was no significant effect of

Methylcellulose concentration and gibberellic acid on mangosteen’s qualities (p>0.05)
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