Agricultural Sci. J. 38 : 5 (Suppl.) : 111-114 (2007) 2. el N 38 : 5 (WLAH) : 111-114 (2550)

nara9s1sARaLRa lalagusannmWALLzsANUSDuA
Effect of Chitosan Coating on Quality of “Poo-Lae” Pineapple
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Abstract

“Poo-Lae” Pineapple is the famous fruit of Chiang Rai province. The characteristics are small size,
yellowish, and crisp. The flavor is too sweet and has good smell. However, “Poo-Lae” pineapple can not export
due to their short shelf life. This research, study the effect of different molecular weight at low, medium and high
on quality of “Poo-Lae” pineapple. The results showed that low molecular weight (LMW) and high molecular
weight (HMW) could delay the increasing of percentage of weight loss and respiration rate. Data of total soluble
solids and total acidity were not different. However, LMW had trend of total soluble solids higher than other
treatments.
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Figure 1 The changes of percentage of weight loss of “Poo-Lae” pineapple after coated with different molecular

weight at low, medium and high of chitosan and stored at 15°C.
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Figure 2 The changes of respiration rate of “Poo-Lae” pineapple after coated with different molecular weight at

low, medium and high of chitosan and stored at 15°C.



9. MENAARTINEAT

119 38 a1TUf 5 (WuAw) AugE - FAIAN 2550

uaresasipdeudalalnrusenuninduilssn 113

0 3 6 9 12
Storage Time (Days)

15

x

m 20

@ —— LMW
518

o —— MMW
o 16

=}

S —&— HMW
514 |

@]

|_

Figure 3 The changes of total soluble solids of Poo-Lae” pineapple after coated with different molecular weight at

low, medium and high of chitosan and stored at 15°C.
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Figure 4 The changes of total acidity of Poo-Lae” pineapple after coated with different molecular weight at low,
medium and high of chitosan and stored at 15°C.
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