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Abstract 
Effect of bee wax coating on quality during simulated transportation at 29°C was investigated. The 

experimental design was a Completely Randomized Design (CRD) with 7 treatments (3 replicates): unwashed, 
washed, bee wax coating concentration at 4 and 6%, bee wax coating concentration at 4% with antifungal, 
commercial coating (Teva) and plastic wrap (polyethylene). Then fruit were packed in the cardboard boxes, after 
that transport qualities were analysis every 3 days. It was found that the sour orange of unwashed and 
polyethylene plastic wrap treatments had storage time 12 days, while the coating treatments can extend shelf life 
of the orange up to 15 days. In addition, the 6% bee wax coating was reduced weight loss and slow down the 
yellowing of the peel.  Treatment of 4% bee wax coating with anti-fungal had the highest score of consumer 
sensory such as color, flavor and freshness, followed by 6% bee wax coating treatment. However, total soluble 
solids (TSS) and titratable acidity (TA) in sour orange of all treatments were not significantly throughout 
transportation time.   
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Figure 1  Weight loss (A) and peel yellowing (B) of sour orange with difference coating materials during simulated 

transportation at 29°C. 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
Figure 2  Appearance of sour orange coating with difference materials during simulated transportation at 29°C. 
 
 
  
 
 
 

 
 
 
 
 
Figure 3  Total soluble solids (A) and titratable acidity (B) of sour orange coated with difference coating materials 

during simulated transportation at 29°C. 
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Figure 4  Sensory evaluation of color (A), flavor (B) and freshness (C) of sour orange coated with difference 

coating materials during simulated transportation at 29°C. 
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