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Effects of Shellac Coating Material Containing Kaew Ka Min Mango Peel Powder on Storage Quality of 
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 1   1,2   1,2   3   4   5   
 1   

Panida Pimsuwan1, Weerawate Utto1,2, Raywat Chairat1,2, Watcharapong Wattanakul3, Adul Apinan4, Nittaya Phungam5 and                    
Jindamanee Saengkanjanawanich1 

 
Abstract 

Fresh-cut shallot is popular among consumers because of its convenience for cooking and consumption .
However, its qualities become quickly changed during storage particularly visual brown color at cut tissues and 
weight losses .This study purposely was to test effects of shellac coating material 20%  w/v mixed with Kaew Ka 
Min mango peel powder, either 1%  or 3%  w/v, on qualities of the fresh-cut shallot kept in clamshell packages 
averagely weighed 125g. These were stored at 10ºC for 14 days and were compared to those which were either 
coated with only shellac or uncoated (control) .   Experimental results showed that respiration rates of the shallot 
coated with both shellac types were lower than those of the control (p<0.05).  The shallot coated with the shellac 
containing mango peel powder (SHL-MPP) had lower respiration rate than coated with only shellac .Although the 
SHL-MPP material reduced losses of vitamin C contents better than other treatments, both coating materials had 
no significant effects on ethanol contents in tissues, color, and firmness. In addition, the coating reduces weight 
losses but adding the powder by 3% (w/v) increased weight loss and reduced glossiness. Overall, incorporations 
of mango peel powder to the shellac coating material delayed quality changes of fresh-cut shallot   . 
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Figure 1 Effects of shellac coating material containing dried mango peel powder (1% and 3% w/v) on respiration 

rate, vitamin C contents and weight loss of fresh-cut shallots kept at 10C for 14 days 
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Figure 2  Effects of shellac coating material containing dried mango peel powder (1% and 3% w/v) on L* values 

and ethanol concentration in tissues of fresh-cut shallots kept at 10C for 14 days 
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