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Abstract

Tangerine orange in Thailand market, is mostly waxed for shelf life prolonging. The import value
of wax is more than several ten millions baht. Research and development of wax from natural materials
for reducing its importation value is required, which is also enhanced our own raw materials. This
research and development project focused on using konjac as a waxing material for replacement of
commercial wax in market. The main ingredient of the product content as a 0.5 % konjac and GLK®@
can extend the shelf life of tangerine orange compared to a control (using plain water) when storage
at 5 °C and 905 % of relative humidity, notably customer acceptable and weight loss although no
significant difference in peel color change. The changes in physiological and chemical properties of
waxed orange including respiration rate, ethylene production, and total soluble solids were lower than
the control of untreated fruit. The 0.5 % konjac and GLK® coating agents could prolong the storage

life of treated fruit up to 42 days.

Keywords: coating from konjac; tangerine orange; storage life
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