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Abstract

The study on effects of chitosan with edible coating agents on postharvest quality of
tangerine cv. Sai Nam Pueng was conducted. Tangerine fruit were coated with Chitosan 1.0% +
Carnauba 8.5%, Chitosan 1.0% + Candelilla 8.5%, Chitosan 1.0% + Shellac 4.0% and a control
(non-coated). Then all treatments were stored at room temperature. The results showed that
Chitosan 1.0% + Candelilla 8.5%, Chitosan 1.0% + Shellac 4.0% and the control had storage lifes
20, 12 and 12 days respectively while tangerine fruit coated with Chitosan 1.0% + Carnauba 8.5%
had storage life 26 days with 10.98% weight loss, 0.85 kg/cm2 firmness and 6.88% internal
carbon dioxide concentration. Howevere, edible coatings did not affects the changes of vitamin C
content (22.51-24.39 mg/100gFW), titratable acidity (0.41-0.56%) and total soluble solids
(10.50-12.00%).

In the second experiment, tangerine fruit were coated with Chitosan 0.5, 1.0 and 2.0%
with Carnauba 8.5% It was found that fruit coated with Chitosan 2.0% + Carnauba 8.5% had the
lowest disease incidence during storage.

In the third experiment, tangerine fruit were coated with Carnauba 8.5, 10.5 and 12.5%
with Chitosan 2.0%. It was found that fruit coated with Chitosan 2.0% + Carnauba 8.5% had the
low number of rotting fruit, 3.00 score for taste score (moderate), 3.50 score for fermented odor

(slightly) and 24 days storage life.



In the last experiment, Chitosan 2.0% + Carnauba 8.5% was compaired with two
commercial coatings, CITRA SHINE and ROSY PLUS. The results showed that tangerine fruit
coated with Chitosan 2.0% + Carnauba 8.5% had lower internal carbon dioxide concentration
(7.64%), lower ethanol content (42 ppm) and lower rotten fruit than that CITRA SHINE and
ROSY PLUS. The storage lifes of tangerine fruit coated with Chitosan 2.0% + Carnauba 8.5%,
CITRA SHINE and ROSY PLUS were 22, 20 and 16 days respectively.



