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Application of Bee Wax as Coating Materials for ‘Nam Dokmai’ Mango Fruit from 2 Location
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Abstract

The study on application of bee wax as coating materials for ‘Nam Dokmai’ mango fruit from 2 locations
was conducted. Three formulas of coating materials based on bee wax such as E (2.0 % bee wax and 0.4 %
resin), F (4.0 % bee wax, 0.4 % resin and 0.2 % crude extract of mango latex) and G (2.0 % bee wax 0.8 % resin
and 0.2 % crude extract of mango latex) were coated on mango fruit compared with commercial wax (Teva) and
control fruit (non coated) before kept at 25 °C. The result showed that coating material F was the most suitable
formula for coating ‘Nam Dokmai’ mango fruit from the orchard having good disease control. The fruit from the
location 1 coated with F formula had the lowest weight loss and disease level symptom. On the other hand, the
non-coated fruit showed the greatest weight loss and disease level symptom. It was found that coating material F
delayed ripening of mango fruit. For the fruit from location 2, all fruit showed higher disease symptoms than the
fruit from location 1. However, these were no significant difference between coating materials.
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Figure 1 Level of disease symptoms of coated mango fruit from 2 orchards after storage at 25°C for 12 days
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Figure 2 Percentage of weight lost of coated mango fruit from 2 orchards during storage at 25°C



