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Abstract

The objective of this work was to study the effect of different chitosan concentrations and various low
temperature storages on the quality change of sliced mango fruits cv. Nam-Dok Mai #4. The mango fruits at the
maturity stage of 80% were ripened with 200 ppm of ethephon for 3 days at room temperature. The mango fruits
were then washed with disinfectant (100 ppm peroxyacetic acid) and hot water treatment at 50°C for 5 minutes.
The mango fruits were peeled manually, and cut 3x3x2 cm’ in size before coating with 0 (control), 0.25, 0.5 and
1.0% of chitosan which was dissolved with 5% ascorbic acid (w/v). The sliced mango fruits were dipped in
different chitosan solutions for 1 minute and placed (200 g approximately) in PP plastic boxes before being
packed in Nylon/LDPE bag. All of them were kept in different low temperatures at 5, 10 and 15°C. This experiment
was done with 3 replications (1 box each). The physicochemical changes and microbial infection were determined
every 2 days. It was found that coated mangoes with 0.5% chitosan at 5°C had the storage life of 9 days
compared with 10 and 15°C which had storage life at 5 and 3 days, respectively. The color value L* a* b* were
40.38+1.24, 17.5610.05 and 41.78+1.16, respectively. In addition, the firmness and the respiration rate were 0.24
N and 211.80 mgCO,/Kg.hr, respectively. The total soluble solid, pH and total acidity were 12.80+0.78% ,
3.70+0.01 and 0.704+0.01%, respectively. In this treatment, the fructose, glucose and sucrose contents were
4.57, 2.34 and 5.84%, respectively. The total plate count, yeast and molds counts were 3.0x10° CFU/g and less
than 100 CFU/g respectively, which did not exceed the quality standard of Thai legislation ready-to-eat sliced
fresh fruit.
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Figure 1 Effect of chitosan coating on weight loss (A) ; firmness (B) of sliced mango fruits cv.‘Nam-Dokmai#4
during storage at 5°C for 9 days
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Figure 2 Effect of chitosan coating on L* and b* values of sliced mango fruits cv."Nam-Dokmai#4 during storage
at510and 15°C

Table 1  Physicochemical changes of sliced mango fruits cv.‘Nam-Dokmai#4 during storage at 5 °C for 9 days

Total soluble Total acidity Respiration rate
Treatment pH Fructose (%)  Glucose (%) Sucrose (%) ——mMMM

solids (%) (%) (mgCO,/Kg.hr)
A1B1 3.67£0.01° 14.07£0.11° 0.67+0.22" 5.65+0.13° 3.54+0.15° 4.79:0.71° 278.18+0.66"
A2B1 3.63+0.05° 13.47+0.05° 0.70+0.02™ 4.60+0.33° 2.3740.08° 6.20+0.08 275.70+0.07°
A3B1 3.70+0.01° 14.83+0.11° 0.72+0.15"™ 5.13+0.35% 2.73£0.12° 6.88+0.76" 223.89+0.16°
A4B1 3.70+0.11° 12.80£0.05° 0.74+0.01™ 457+0.01° 2.34+0.01° 5.8420.01% 211.80+0.71°
A5B1 3.6320.02° 14.0320.05° 0.74+0.05™ 5.1620.01"  2.75:0.01° 5.5320.31% 237.29+0.06°

'S = Means within a row with different letters are significantly (p<0.05)
= not significant
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