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Effects of Coating Materials Made from the Resin of Taengwood Balau on Postharvest Quality
Changes of Ripe Papaya
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Abstract

This research aimed to study effects of coating material made from the resin of Taengwood Balau
(Shorea obtusa Wall.) (Locally called Kee Cee or KC) on postharvest quality changes of ripe papaya fruit
stored at 30 °C for 14 days. The quality changes of papaya coated with KC were compared to those coated
with the shellac material (SHL) and non-coated (control). Experimental results showed that respiration rates of
the KC- and SHL-coated papaya were 2.33 and 1.46 mmol s kg, respectively and these were lower than that
of the control (3.89 mmol s kg?). Reductions in ascorbic acid contents of both KC- and SHL-coated papaya
were lower than non-coated papayas. The SHL material could provide the better effect on delaying fresh
weight loss, compared to the KC material, especially on day 7 thereafter, which could be attributed to the
drying and cracking of the KC. However, both surface coatings could give better delaying the weight loss,
compared to the control. Ethanol concentrations in tissues of coated papaya fruits were higher than those of
the control, except on day 14 when the ethanol contents in the KC treatment were lower than others.
Although both coating materials gave the glossier appearances for the papaya fruit, there were no differences
in the extent of visual microbial growth between treatments.
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Fig. 1 Respiration rates (a) and weight loss (b) of fresh papaya coated with different coating materials

including shellac (SHL), KC, and non-coated (Ctrl)
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Fig. 2 Changes of ascorbic acid contents of papaya coated with different coating materials including
shellac (SHL), KC and non-coated (Ctrl). (a)Symbols with standard deviation bars and lines
represented experiment (exp.) and Eq. 2 predicted (prd.)data. Ethanol concentrations measured in
tissues of papaya coated with different coating material (b). All treatments were kept at 30C for 14
days.
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Table 1 values of kfs\tCA, Root Mean Squared Error (RMSE) and R” estimated from the non-linear regression

of Eq. 1

Treatments kA RMSE R?
Ctrl 0.32 0.04 0.99
SHL 0.04 0.08 0.97
KC 0.03 0.12 0.87
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