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Efficiency Evaluation of Active Pulp Mold Packaging for “ Nam Dok Mai ” Mango Fruit
Storage Life Extension
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Abstract

The study aimed to evaluate the efficiency of active pulp mold packaging on “Nam Dok Mai” mango shelf
life extension. The experiment packed mango with 3 types of pulp mold packaging including puld mold without
ethylene adsorbent and anti-fungal chemicals (type A), puld mold added ethylene adsorbent chemical (type B)
and puld mold added ethylene adsorbent and anti-fungal chemicals (type C). All of those mangoes kept in
storage condition at 13 °C and 90 + 5% RH. The results presented the properties of 3 pulp molds were 585.63
g/m2 grammage, 1.88 mm thickness, 0.59 kPamZ/g bursting index, 8.56 N m/g tensile index and 0.50 mN m2/g
tearing index. In case of the mango storage life prolonging results indicated that the pulp mode packaging (Type
C) could extend storage life of mango for 33 days. The properties of mango at 33 storage days were 5.26% weight
loss, 8.56 N/cm® firmness, 74.60 L*, 8.95 a* and 42.00 b* values for skin color, 78.87 L*, 10.56 a* and 55.52 b*
values for flesh color, 0.24% TA, 17.40% TSS and 3.80 points over all sensory score. According to the type C
results, this pulp mold could inhibit the mango anthracnose fungi (Colletrotrichum gloeosporiodes).
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Table 1  The property of pulp mold

Property Type A Type B Type C
Grammage (g/m°) 400.94 515.19 585.63
Thickness (mm) 1.28 1.86 1.88
Bursting index (kPamZ/g) 1.05 0.68 0.59
Tensile index (N m/g) 11.75 9.76 8.56
Tearing index (mN m2/g) 0.16 0.26 0.31
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Table 2 The Inhibitory effect of pulp mold against mango anthracnose fungi (C. gloeosporiodes).

Diameter of colony (cm.) Contact
Type of pulp mold
Day 1 Day 2 Day 1 Day 2
Type A 0.34 +0.32 1.33+0.44 - -
Type B 0.52+0.14 1.35+0.61 - -
Type C 0 0 + +
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Table 3 The analysis of mango quality in anti-ripening paper packaging at 13 °C

Pulp mold Weight Firmness TSS TA Color Color Sensory  Storage

type loss (%) (N/cmz) (%) (%) (a) (b) (score) (days)
Control 5.79 7.49 15.00 0.37 7.95 394 4.0 18
Type A 5.49 8.49 15.72 0.28 8.03 41.99 3.5 21
Type B 5.31 8.49 17.36 0.21 8.13 40.73 3.9 30

Type C 5.26 8.56 17.40 0.24 8.95 42.00 3.8 33
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