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Table 1 Effects of edible coating types and packaging on % weight loss of fresh cut shallot during

storage at 12°C for 16 days

Treatment

% weight loss

0 Days ™ 4 Days ™ 8 Days ™ 12 Days 16 Days
A 0.00+0.00° 0.00+0.00° 0.00+0.00° 2.47+0.81% 3.00+0.78"
B 0.00+0.00° 0.00+0.00° 0.00+0.00° 1.43+0.67™ 2.35+0.78"
C 0.00+0.00° 0.00+0.00° 0.00+0.00° 1.52+0.80% 2.31+0.80"
D 0.00+0.00° 0.00+0.00° 0.00+0.00° 2.74+1.37% 4.17+2.41"
E 0.00+0.00° 0.00+0.00° 0.00+0.00° 1.06+0.25% 1.41+0.00™
F 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
G 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
H 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
[ 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00
J 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00 0.00+0.00

“ Different letters in the same column are significantly different (p<0.05).
P Different letters in the same row are significantly different (p<0.05).
" Nonsignificant in the same column and row (p>0.05).

A = okra and foam tray wrapped with PVC plastic film

B = okra with garlic and foam tray wrapped with PVC plastic film
C = okra with fingerroot and foam tray wrapped with PVC plastic film

D = control and foam tray wrapped with PVC plastic film

E = commercial and foam tray wrapped with PVC plastic film

F = okra with vacuum bag

G = okra with garlic and vacuum bag

H = okra with fingerroot and vacuum bag
| = control and vacuum bag

J = commercial and vacuum bag
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Figure 1 L* value a) a* value b* value c) and hue angle d) of and hue angle of fresh cut shallot during storage at 12 °C for 16 days.

A = okra and foam tray wrapped with PVC plastic film

F = okra with vacuum bag

B = okra with garlic and foam tray wrapped with PVC plastic film G = okra with garlic and vacuum bag

C = okra with fingerroot and foam tray wrapped with PVC plastic film

D = control and foam tray wrapped with PVC plastic film

E = commercial and foam tray wrapped with PVC plastic film
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H = okra with fingerroot and vacuum bag
| = control and vacuum bag

J = commercial and vacuum bag
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Figure 2 Effects of edible coating types and packaging on firmness (g) of fresh cut shallot during storage at 12 °C for 16 days.

A = okra and foam tray wrapped with PVC plastic film

B = okra with garlic and foam tray wrapped with PVC plastic film
C = okra with fingerroot and foam tray wrapped with PVC plastic film

D = control and foam tray wrapped with PVC plastic film
E = commercial and foam tray wrapped with PVC plastic film
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F = okra with vacuum bag

G = okra with garlic and vacuum bag

H = okra with fingerroot and vacuum bag
| = control and vacuum bag

J = commercial and vacuum bag
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al., 2016)
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Figure 3 Effects of edible coating types and packaging on root sprouting of fresh cut shallot during storage at 12 °C for 16 days.

A = okra and foam tray wrapped with PVC plastic film

B = okra with garlic and foam tray wrapped with PVC plastic film
C = okra with fingerroot and foam tray wrapped with PVC plastic film

D = control and foam tray wrapped with PVC plastic film
E = commercial and foam tray wrapped with PVC plastic film
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F = okra with vacuum bag

G = okra with garlic and vacuum bag

H = okra with fingerroot and vacuum bag
| = control and vacuum bag

J = commercial and vacuum bag
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Figure 4 Effects of edible coating types and packaging on pH of fresh cut shallot during storage at 12 °C for 16 days.

A = okra and foam tray wrapped with PVC plastic film

B = okra with garlic and foam tray wrapped with PVC plastic film
C = okra with fingerroot and foam tray wrapped with PVC plastic film

D = control and foam tray wrapped with PVC plastic film

E = commercial and foam tray wrapped with PVC plastic film

F = okra with vacuum bag

G = okra with garlic and vacuum bag

H = okra with fingerroot and vacuum bag
| = control and vacuum bag

J = commercial and vacuum bag
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TIUIUT W8N 500 Lalail/nTu (Department of Medical
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Table 2 Total variable counts of fresh cut shallot during storage at 12 °C for 16 days

Total variable counts (CFU/g)

Treatment

0 Days 4 Days 8 Days 12 Days 16 Days
A Not detected Not detected Not detected 2x10° 3.1x10°
B Not detected Not detected Not detected 1.22x10° 2.8x10°
C Not detected Not detected Not detected 2.5x10° 3x10°
D Not detected Not detected Not detected 3.3x10° 6.75x10°
E Not detected Not detected Not detected 1.30%10° 2.15x10°
F Not detected Not detected Not detected Not detected Not detected
G Not detected Not detected Not detected Not detected Not detected
H Not detected Not detected Not detected Not detected Not detected
| Not detected Not detected Not detected Not detected Not detected
J Not detected Not detected Not detected Not detected Not detected

Table 3 Yeast and mold counts of fresh cut shallot during storage at 12 °C for 16 days

Yeast and Mold counts (CFU/g)

Treatment
0 Days 4 Days 8 Days 12 Days 16 Days
A Not detected Not detected Not detected <200 <200
B Not detected Not detected Not detected <200 <200
@ Not detected Not detected Not detected <200 <200
D Not detected Not detected <200 <200 <200
E Not detected Not detected Not detected <200 <200
F Not detected Not detected Not detected Not detected Not detected
G Not detected Not detected Not detected Not detected Not detected
H Not detected Not detected Not detected Not detected Not detected
| Not detected Not detected Not detected Not detected Not detected
J Not detected Not detected Not detected Not detected Not detected
A = okra and foam tray wrapped with PVC plastic film F = okra with vacuum bag
B = okra with garlic and foam tray wrapped with PVC plastic film G = okra with garlic and vacuum bag
C = okra with fingerroot and foam tray wrapped with PVC plastic film H = okra with fingerroot and vacuum bag
D = control and foam tray wrapped with PVC plastic film | = control and vacuum bag
E = commercial and foam tray wrapped with PVC plastic film J = commercial and vacuum bag
A3UNaN1339Y Y17 U5IInaIaAnuiin nylon-LLDPE Tuanizaqyayinia uas

a1sndeuRINULnAlimInzaNtisdneeeuLaIin
WA ABN1SlESARBURINT LR UWEITINAUATAN ANT LYY
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