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Effects of Edible Coating on Quality and Storage Life of Fresh-cut Mango cv. Mun Kun Si
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Abstract

Mun Kun Si mango is preferable to consume as fresh-cut at unripe stage due to crunchy texture and
lisht sweet taste. Browning on its pulp surfaces after peeling affects the quality and reduces the shelf life. The
objective of this research was to study the effects of edible coating on the quality and storage life of fresh-cut
mango cv. Mun Kun Si. mango fruits at 80% maturity stage were cleaned, peeled and cut manually. Fresh-cut
mango were coated with either 0.05% natacoat, 1% sucrose fatty acid esters or 1% chitosan and non-coating
as the control treatment. Sample was stored at 5°C for 10 days. The results showed that the increasing in
weight loss and pulp browning, decreasing in firmness were observed in the control treatment. Whereas,
coating with 0.05% natacoat, 1% sucrose fatty acid esters, and 1% chitosan delayed the weight loss and pulp
color changes (L* value) during storage. Coating with 1% chitosan maintained the quality of fresh-cut mango,
reduced pulp browning, which were accepted by consumers and prolonged shelf life for 10 days.
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chitosan @1u1308no1gn1siiuinwnalivatesiia wu d1ly odu wns uazuzaa (Nongtaodum and Jangchud,
2009) Tnewuinannsnandmsinismela msgydetiviin uastisanmaiindeviedesanmuomalilussviens
Fudnunld sauisszaanisindiiniaidesainnisinauveseules polyphenol oxidase (PPO) wazdraanis
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Usnansadilmmsnls (titratable acidity) anuutuile fewpdes texture analyzer nsiasundasdiiledeniosind
(Minolta CR-400) wazdwinsindtnnna (Erglines and Tarhan, 2006)

NALAZIATAINANITNARDY

m@hﬁuﬁjﬁu%guﬂ%ﬁmLL@]’@W%&)@JU%M?quﬂﬂiiﬁ%‘lﬁmmiqmlﬁaﬁmﬁﬂLﬁ'wﬁuLﬁaswmmﬂmﬁu%’ﬂmLﬁwﬁu
Tneamzesabauzdisdilindouiin Lﬁﬂmiqzylﬁmfmﬁﬂmmﬁa 3.83% lutuil 10 vesmsfiudnw sueiinsadeui
A28 sucrose fatty acid ester, natacoat Lag chitosan Lﬁmmiqutﬁmfwﬁﬂﬁﬁaaﬂ’h n30WINAU 2.26, 1.79 uag
1.49% pruddu Fsannsodasannisgydedmdnluseninmaiuinuld Figure 14) ilesanansiadouiinagii
wiifiuntosfanaliifaudmaunuileiBetuuanan (epidermis) Fsgaydeluilosnnnszuiunisdinuss faduistasan
nsgadsthuazszandanniamelald (Galus et al, 2012) m’mLLuuLuammwmwumummLmqwmuuﬂmmn
nsadsduuiliuanasdntosluszarieninfuin udlifieuunnd1emneadd (Figure 18) Usinmvesudsitazane
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Figure 1 Change in weight loss (A) and firmness (B) of fresh-cut mango storage at 5°C for 10 days.
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Figure 2 Change in total soluble solid (A) and titratable acidity (B) of fresh-cut mango storage at 5°C for 10
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Figure 3 Change in L* value (A) and browning index (B) of fresh-cut mango storage at 5°C for 10 days.
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Figure 4 Browning (red arrows) of fresh-cut mango during storage at 5°C for 10 days.
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