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Using Edible Coating Solution for Extending Shelf Life and Maintaining Quality of
Fresh-cut Mango (Mangifera indica L. cv. Khoew Sawoey)
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Abstract

Fresh-cut fruit deteriorates very fast and increases susceptibility to microbial spoilage. Using edible
coating solution (CeloFresh) can extend shelf life and maintain quality of fresh-cut Khoew Sawoey mango. Fresh-
cut mango was dipped in 100 mg/l NaOCI for 3 min. following with dipping in 2% calcium chloride+ 1% ascorbic
acid + 0.25% citric acid for 2 min. and then cold water for 1 min., respectively. Air-dried mango was divided into
2 groups. Group 1 was coated with CeloFresh compared with group 2 that was control without coating. Fresh-
cut mango was packed in plastic tray and wrapped with polyvinylchloride (330-450 g/tray) before stored at 5+1°C,
90+5%RH for 20 days. The results showed that non-coated and coated fresh-cut mangoes had the storage life of
5 and 10 days, respectively. Non-coated fresh-cut mango found browning at the cut surface and appeared
blackening vien clearly. Additionally, freshness and color change scores reduced quickly and unacceptibility at
the storage of 10 days and 15 days, respectively. It was found that TSS of coated mangoes was higher than that
without coating within the first 10 days of storage. They were not contaminated with Escherichia coli, but they
were found total plate count and faecol coliform underguideline.
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Figure 1

Figure 1 Blackening vein at the cutting surface of non-coated Khoew Sawoey mango stored for 10 days (A) and

that of coated Khoew Sawoey mango stored for 15 days (B) at 5+1°C, 90+5 %RH
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Figure 2 Appearance scores in terms of freshness,  Figure 3 TSS of non-coated (control) and coated
odor and color of non-coated (control) Khoew Sawoey mango stored at 5+1°C,

and coated Khoew Sawoey mango stored 90+5 %RH for 20 days
at 5+1°C, 90+5 %RH for 20 days
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Table 1 Foodborne pathogen in terms of total plate count, faecol coliform bacteria and Escherichia coli of non-

coated and coated Khoew Sawoey mango stored at 5+1°C, 90+5 %RH for 20 days

Storage Life Treatments Total Plate Count Feacal Coliform E. Coli
(Days) (CFU/g) (MPN/100 g)

0 Non-coated 27 <3.0 Negative
Coated 17 <3.0 Negative

5 Non-coated Non-detected <3.0 Negative
Coated Non-detected <3.0 Negative

10 Non-coated Non-detected <3.0 Negative
Coated Non-detected <3.0 Negative

15 Non-coated 23 <3.0 Negative
Coated <10 <3.0 Negative

20 Non-coated Non-detected <3.0 Negative
Coated Non-detected <3.0 Negative
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