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ABSTRACT

The objective of this research was to extend the storage life of fresh mulberry fruit after
harvesting in order to consume as fresh fruits. Two stages of ripened mulberry fruits (Morus alba
var. Chiangmai); semi-ripe (red 50% and black purple 50%) and ripe (black purple whole fruit).
Soaking in firming agent solution, 0.1% calcium chloride for 5 min increased the firmness of both
ripened mulberry fruits. For the type of sanitizing agent, it was found that soaked in 0.1%
potassium metabisulfite and 0.1% citric acid for 5 min was the best sanitizing agent for reduce
total microbial loads in ripened mulberry fruits. For the types of edible coating, ripened mulberry
fruits were coated with 5.0% commercial chitosan (Benefit) solution had acceptance from the
panelists and lower fresh weight losses. The combination of coating agent 5.0% commercial
chitosan (Benefit) solution and food preservative 0.1% potassium sorbate could delay spoilage
during storage more than combination of coating agent 5.0% commercial chitosan (Benefit)
solution and 0.1% methylparaben. For the types of supporting material, fresh mulberry leaves and
bubble plastic sheet compared with non-supporting material were studied. Bubble plastic sheet
could reduce contact damage of fruits. Thus, the optimal method for fresh mulberry fruits
preparation consisted of soaking in the solution which contained 1.0% calcium chloride, 0.1%
potassium metabisulfite and 0.1% citric acid for 5 min. Then, fruit was coated with 5.0%
commercial chitosan (Benefit) solution and 0.1% potassium sorbate. After that, packing fruits in

polystyrene tray supported by bubble plastic sheet and covering by shrink polyvinyl chloride film.



These mulberry fruits were stored at 4+1 °C and 88+2% relative humidity. It could be extended

the storage life of semi-ripened to 24 days and ripened mulberry fruits to 20 days.



