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Effect of Chitosan and Bee Wax Coating in Combination with Crude Extract from Pomelo Peel Coating on
Controlling Post-harvest Anthracnose of Nam Dork Mai Mango Fruit
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Abstract

The objective of this research was to investigate the effect of controlling anthracnose of mango fruit cv.
Nam Dork Mai by using crude extract from pomelo peel and coating. Main factors including concentration of
crude extract from pomelo peel and volume of coating were investigated. The determinations of mango in this
experiment were color value (L* a* and b*), weight loss, titratable acidity, total soluble solid and anthracnose
symptom. The results showed that mango with coatings represented lower color changing and weight loss than
control without coating (p < 0.05). Titratable acidity of mango coated with chitosan in combination with bee wax
and chitosan in combination with bee wax mixing pomelo peel crude extract trended to lower than control,
whereas, total soluble solid of mango with coatings were higher than control. The anthracnose symptom of mango
with and without chitosan in combination with bee wax coating appeared on 2 weeks of storage period. While,
mango coated with chitosan in combination with bee wax mixed with crude extract from pomelo peel had the
disease symptom on 3 weeks of storage period. Furthermore, anthracnose symptom of mango coated with
chitosan in combination with bee wax mixed with pomelo peel crude extract was less than that coating without the
crude extract.
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Figure 1 The anthracnose symptom of mango cv. Nam Dork Mai stored at 12 & 2 °C for 5 weeks.
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