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Effect of Aloe vera Gel, Chitosan and Carnauba Wax Coating on Postharvest Quality of

Mango Fruits cv. Chok Anan

Mongkon Intalook*

Abstract

Effect of Aloe vera gel, chitosan and carnauba wax coating on postharvest quality of mango fruit cv. Chok
Anan were studied. The experiment was separated into 2 parts. The first part was a study on finding a suitable type
and concentration of skin coating material for mango fruit. The experiment had 3 sub-experiments according to types
of coating materials (4loe vera gel, chitosan and carnauba wax) and various concentrations compared with non-
coated and solvent of each coating material. All fruits were kept at 25°C.  The results of each sub-experiment
showed that, the fruit coated with 20% Aloe vera gel had longer storage life than the other treatments and was able to
ripe normally. The fruit coated with 1% chitosan gave a better result than the other treatments. While the fruit coated
with 4% carnauba wax gave a better results than the other concentrations.

The second part of experiment was a study on effects of coating materials on postharvest quality of mango
fruit cv. Chok Anan during storage at 25 and 13°C. Selected coating materials from the first part of the experiment
were used, 20% Aloe vera gel, 1% chitosan and 4% carnauba wax. The above coating materials were used as
individual and combined materials. It was found that in the fruits stored at 25°C, fruit coated with 1% chitosan and
20% Aloe vera gel had less disease symptoms and longer storage life than the non-coated fruit. ~Moreover, the
treatment of 1% chitosan and 20% Aloe vera gel could delay fruit weight loss, skin color changes, fruit firmness and
titratable acidity changes as well as respiration rate of coated fruit than the other treatments. The same results were

also observed in the fruits stored at 13°C.

* Master of Science (Postharvest Technology), Postharvest Technology Institute, Chiang Mai University. 167 p.



