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Effects of Coating Substances on Postharvest Quality

of Tangerine cv. Sai Nam Pueng

a rd s ea/ o o o 1/
ne)eA NN i+ ZWZ.!@EIZVJJUE) wazsusae ‘W‘linLﬂ?:l?Jg‘]l

Krittipong Paiboonsombat’ and Tanachai Pankasemsuk”

Abstract: The effects of coatings on postharvest quality of tangerine cv. Sai Nam Pueng were studied. The
tangerine fruit was coated with chitosan 1% + carnauba 8.5%, chitosan 1% + candelilla 8.5%, chitosan 1% +
shellac 4%. The uncoated fruit (control) and the coated fruits were then stored at ambient temperature (272
°C). Results showed that at day 12, tangerine fruit coated with chitosan 1% + carnauba 8.5% had lower weight
loss than control, low internal CO2 concentration, no disease incidence recorded and the best appearance
among all treatments. It had storage time of 26 days. In contrast, tangerine fruit coated with chitosan 1% +
shellac 4% had the highest internal CO, concentration, lowest taste and off odor scores with shorter storage
time, 12 days. However, coatings did not affect vitamin C content, titratable acidity, total soluble solids and peel

color changes.
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Figure 1 Weight loss percentage (a), vitamin C content (b), titratable
acidity (c) and total soluble solids (d) of Tangerine cv. Sai
Nam Pueng with various coating materials.
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various coating materials.
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appearance (d) of Tangerine cv. Sai Nam Pueng with various

coating materials.
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