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Effects of Coating Agents and Temperature on Shelf-life of Java Apple cv. Tup Tim Jan

Napat Buakleklay*

Abstract

Study on effects of coating agents on shelf-life and quality of Java apple cv. Tup Tim Jan, whole fruits and
fresh-cut was done by coating the samples with vitamin E (VE) 1 % in gelatin (G) 1, 2 and 3 % or agar 1, 2 and 3 %
solutions and uncoated, then putting the samples in polystylene trays, 11 x 19 x 1.5 centimeter, and wrapping with
PVC 13 llm in thickness. The packed samples were stored at 10°C. It was found that whole fruit samples could store
for 10, 10, 14, 12, 8, 8 and 8 days, respectively. Polyphenol oxidase (PPO) activity progressively decreased with
storage after 12 days. For fresh-cut, the samples could store for 8, 6, 6, 6, 4, 4 and 4 days, respectively. PPO activity
progressively decreased with storage after 6 days. Weight loss, browning and decay of all coating agents of fruits and
fresh-cut progressively increased with storage time, while ascorbic acids and taste progressively decreased. In all
treatments of whole fruits and fresh-cut, the percentage of dry weight, color changes, firmness, TSS, TA and
anthocyanin contents had only slightly changed and they did not significant differences from the uncoated samples.

Study on effects of temperature on shelf-life and quality of Java apple cv. Tup Tim Jan, whole fruits and
fresh-cut. Java apple fruits were coated with VE+G 3 % and fresh-cut were coated with VE+G 1 %, then putting the
samples in polystylene trays, 11 x 19 x 1.5 centimeter, and wrapping with PVC 13 lm in thickness. The packed
samples were stored at room temperature (25°C), 15 and 7°C. It was found that coated fruits could store for 6, 10 and
14 days, respectively. PPO activity and peroxidase (POD) activity progressively decreased with storage after 6 and 12
days, respectively. EC was lower in 4 days. For coated fresh-cut, the samples could store for 4, 6 and 8 days,
respectively. PPO activity and POD activity progressively decreased with storage after 4 and 8 days, respectively. EC
was lower in 4 days. Weight loss, browning and decay of all temperature of fruits and fresh-cut progressively
increased with storage time, while ascorbic acids and taste progressively decreased. All treatments of whole fruits and
fresh-cut, percentage of dry weight, color changes, firmness, TSS, TA and anthocyanin contents had only slightly

changed and they did not significant differences from each other.

* Master of Science (Agriculture) Horticulture, Faculty of Agriculture, Chiang Mai University. 183 p.



