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Development of Anti-sticking Agent for Dehydrated Papaya

Kiratinart Poolkesorn

Abstract

Anti-sticking agents play a very important role in food industry to facilitate packaging system and extend
product shelf life. Most of anti-sticking agents used in Thai food industry are imported. For decreasing import value
and utilizing Thai original raw material base, this study was to develop two formulations of anti-sticking agents for
dehydrated fruits by using dehydrated papaya as a reference sample, the first coating was the blend of beeswax and
palm olein oil and the other coating was the blend of carnauba wax and palm olein oil. Results from in-depth
interviews with three manufacturers revealed that most problems occurred were stickiness and loss of glossiness of
samples during storage. Then, studies were carried on the optimization of anti-sticking agent from palm olein oil and
natural wax (beeswax and carnauba wax) and the amount of usage by central composite design (CCD). The results of
both formulations (beeswax and carnauba wax) showed that the amount of usage was the main factor significantly
(p<0.05) influencing stickiness, glossiness and overall acceptability of dehydrated papaya. Increasing the amount of
usage was associated with increasing glossiness and decreasing stickiness and overall acceptability of consumers.
Based on contour plots, the optimum ratio of beeswax to palm olein oil was 3:97 (w/w) while the optimum ratio of
carnauba wax to palm olein oil was 5:95 (w/w) and the amount of usage of both formulations (beeswax and carnauba
wax) were 1% of dehydrated fruits (w/w). Shelf life evaluations were studied by ASLT method. The results showed
that the shelf life of the anti-sticking from beeswax and carnauba wax at 40+5 °C were at 67 and 56 days, respectively.
The shelf life of both dehydrated papaya coated with anti-sticking from beeswax and carnauba wax at 40+5 °C were at

38 days.
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