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Effect of Edible Coating Solution Mixed from Carboxymethyl Cellulose from Young Coconut Husk on
the Quality of Fresh-cut Thongdee Pomelo
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Abstract

Fresh-cut pomelo are senescent quickly and easy to contaminate with pathogen. Using edible coating
solution to prolong shelf life and maintain the quality of fresh-cut pomelo can reduce these problems. Thongdee
pomelos were washed in 200 ppm of NaOCI before peeled and taken the pulp to spray with distrilled water
(control) and 4 formulas of edible coating solutions (EDS) : RediFresh, DuroFresh, CeloFresh and CocoFresh (the
edible coating solution mixed with carboxymethyl cellulose from young coconut husk) produced by Department of
Chemical Engineering, Faculty of Engineering, Chulalongkorn University. One hundred fifty grams of air-dried
fresh-cut pomelo was packed in foam tray and wrapped with polyvinylchloride before stored at 5°C, 85-95%RH for
20 days. The results showed that the storage life of the pomelo sprayed with distrilled water (control) and all EDS-
coated pomeloes had the storage life of 10 and 15 days, respectively. It was found that the fresh-cut pomelo
coated with CocoFresh had the lowest weight loss, the littlest disease and the least inside-packaged ethylene
and oxygen concentrations, but it had the highest inside-packaged carbondioxide. There were no significant

differences of firmness, color change, TSS and TA found in all treatments.
Keywords: storage life, biodegradable plastic, straw mushroom
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Fig.1 Percentage of disease of fresh-cut pomelo sprayed with distrilled water (control) and coated with 4

edible coating solutions : RediFresh, DuroFresh, CeloFresh and CocoFresh before storing at 5°C, 85-
95% RH for 20 days
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Fig.2 Weight loss of fresh-cut pomelo sprayed with distrilled water (control) and coated with 4 edible coating
solutions : RediFresh, DuroFresh, CeloFresh and CocoFresh before storing at 5°C, 85-95% RH for 20 days

ANEINTUIIRN TR AR (C,H,) (Fig.3A) wazAaanfueulneanlas (CO,) (Fig.3B) SLummu:mmqmm
edulafinugaeinngu (TAAYLAN) LAZIARALAYYANIIARBL  RediFresh DuroFresh CeloFresh uay CocoFresh
Faalugag 5 0‘7ummm%ﬁ|@Lf@ﬁuiaﬁmiﬁmum@’Lﬁmmwzﬁum'famiLﬁui?m:mﬁW’Lﬁﬁmww’lﬂﬁ'ﬂﬂm zﬁ'wzﬂ,ﬁ
mmv’ﬂﬁumm C,H, uaz CO, anas (Kiintham, 2008) gnLiu CO m@uumui@mmmu CocoFresh fifnAsiauis
Fuiit 15 mﬂqmammm:m u@nmnumwmﬂm’mmmumeﬁ o, mﬂ'l,ummuvmmmmmLuumum@mmmamqmn
udag 5 duusn ummnuumummmumﬂuﬂﬂ ﬂmqum@mu‘ﬂfawmmu CocoFresh HANAaUReiuit 15 1a9nsufi
S (Fig.3C)  wameinilediuleindan CocoFresh fimsthian 0, Melfn‘l,umww‘l@immﬂmwmmLuumeuj A
awnsnilanlaas CO, azanniglunmuzussqlininnan mm”muﬂmi@mmmumuj A2 @0NANINNINT RN
Tuﬂmmm?mﬂ%@mm neazan CO, AIAABI UATH O, mﬂummuwmamwmu

FmFuAnAsIiule nauaeulaernd 1Binas TSS uax TA lumnsianiulunne) vianwus (Geyaliuans)



366 LAY8IATT T 48 a17UR 3 (iAw) AugNLL-FU91AN 2560 1. IEAAnTNEmT
0.25

(A)

0.20

0.15 -+

Ethylene Concentration
(ppm)

* The different letters in the same storage day
were significantly different at 95% confidence
level and compare the averages by Duncan’s

Carbondioxide
concentration (%)

Multiple Range Test

Oxygen concentration (%)

[0} 5 10 15
Days after Storage
=e—Control -B-RediFresh —a—DuroFresh
=®-CeloFresh =¥=CocoFresh 2
Fig.3 Ethylene, carbondioxide and oxygen of fresh-cut pomelo sprayed with distrilled water (control) and

coated with 4 edible coating solutions : RediFresh, DuroFresh, CeloFresh and CocoFresh before storing
at 5°C, 85-95% RH for 20 days
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