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ABSTRACT

The structure of the surface of mangosteen with normal peel consisted of a continuous layer of
cuticle and the epidermis on the outermost, followed by parenchyma tissue and a strip of sclereids. For
mangosteen which was damaged by thrips at anthesis, the epidermis was destroyed and replaced with
periderm and lenticels as the fruit became older. The damaged fruit had higher weight loss of 2.23%
per day afterharvest, as compared to 1.63% per day in normal fruit. Soluble solid content and titratable
acidity of damaged fruit were significantly higher than those of normal fruit, but ascorbic acid content
was similar. Coating with 15% carnauba or shellac reduced weight loss equally in normal fruit. In
damaged fruit, however, carnauba coating resulted in better weight loss control. Internal quality was
simila rin both coated and uncoated fruits. The appearance of damaged fruit after coating resembled

that of normal fruit.
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Figure 1 Cross section of the surface of mangosteen fruit : A and B = 2-month-old normal
and damaged fruit, C = 3-month-old damaged fruits.



164

nwasnaad (ne.) Ui 28 alui 2

Weight loss (%)

2 3 4

Days in storage

Figure 2 Weight loss of normal () and amaged (A) mangosteen after harvest.
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Table 1
damaged mangosteen.

Figure 3 Uncoated (A) and shellac-coated (B)
damaged mangosteen.

Soluble solids content, titratable acidity and ascorbic acid content of ripe normal and

Fruit type Soluble solids Titratable acidity Ascorbi cacid

(%) (%) (mg/100 ml juice)
Normal 18.8 £ 0.72 0.70 % 0.04 1.02 % 0.80
Damaged 20.2 £ 0.87 0.78 + 0.03 0.39 £ 0.14
T-test * ik

ns
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Table 2 Effect of coating on quality of normal and damaged mangosteen stored for 9 days at

room temperature. (31C, 65% RH).

Treatment Weight loss

Soluble solids Titratable

(%) (%) acidity (%)

Normal fruit

Control 7.8¢" 16.2b 0.27b

Shellac 15% 5.6d 16.4b 0.29b

Canauba 15% 6.3d 16.7b 0.27b
Damaged fruit

Control 13.9a 19.9a 0.64a

Shellac 15% 10.9a 20.0a 0.52a

Canauba 15% 7.6C 20.1a 0.51a

1/ Mean separation within the same column by Duncan multiple range test. 05 level.
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