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Application of essential oil combined with shellac coating for extending shelf life of mango
(Mangifera indica) cv. Namdokmai
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Abstract

Mango is one of the important economic fruit crops in Thailand. Major problems of mango during storage
and export are weight loss, ripening during transportation and susceptibility to postharvest disease such as
anthracnose. These problems are critical to consumer acceptability. The objective of this study was to extend the
shelf life and reduce disease severity of mango cv. Namdokmai by using shellac-based coating combined with
essential oil. Mango were treated with 5% shellac solution or with 5% shellac solution combined with 0.5%
citronella oil (CO-shellac). Samples were then kept at room temperature (29+2 °C, 60+13.9% relative humidity).
The results showed that shellac coating and CO-shellac coating could delay the loss of weight and the change of
hardness, titratable acidity and total soluble solid of mango during storage, but no significant between quality
values of both coatings. However, coating mango with CO-shellac could decrease the decay incidence more than
that of shellac coating alone. These results suggested that coating with shellac combined with CO could
effectively prolong shelf life Namdokmai mango.
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Figure 1 Change of Weight loss (A), Hardness (B), Titratable Acidity (C) and Total Soluble Solid (D) in mango
coated were stored at 29+0.5 °C and 78+4.9% RH for 8 days. () Control, (®) SH, (A) SH+CO.
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