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ABSTRACT

Coating of wax and shellac on tangerines after harvesting is one useful method since coatings
reduce weight loss and shrinkage and increase glossiness for tangerines. However, coating results in
mal-respiration and compositions of internal gas of tangerine. This research, cassava starch-based
coating, coating methods, and effect of cassava starch-based coating on tangerines during storage were
studied. Cassava starch-based coatings were formulated by mixing cassava starch with two
plasticizers, glycerol and sorbitol. The quantities of cassava starch were varied from 1 to 2%, and
glycerol and sorbitol 0-20% of cassava starch. Shellac was added into each formula with a fixed
amount of 1%. The pH, total soluble solid, viscosity, and surface adherability were evaluated. The
cassava starch-based coatings were later applied on tangerines and the fruits were stored at 28+2 °C
for 30 days. It was found that tangerines coated with the coating composed of 1.5%cassava starch,
15%glycerol and 15% sorbitol lost the least weight (14.40%), while uncoated and commercial coated
‘Zivdar’ tangerines lost their weight 15.11% and 10.61%, respectively. Using gas chromatography, it
was found that limomene content of juice obtained from tangerines coated with cassava-starch coating
was higher than ones coated with Zivdar for 8.7 folds. Comparing three coating methods, dipping,
brushing, and spraying, for cassava-starch based coating, the results showed that spraying was the best
method since tangerines coated by spraying lost the least weight and juice obtained from the

tangerines contained the highest amount of limonene.



The last experiment, tangerines were coated with cassava starch-based coating using spraying
method and stored at 5 and 28 °C for 20 days. Carbon dioxide and oxygen insides the fruits were
examined. At the same storage temperature, carbon dioxide contents of tangerines coated with cassava
starch-based were lower than ones coated with commercial coating ‘Zivdar’. While oxygen contents
of tangerines coated with cassava starch-based were higher than ones coated with ‘Zivdar’. The
sensorial properties of coated tangerines were evaluated using ten trained panelists. The 15-cm line
scale was used for evaluation the intensity of important attributes. Overall, it was found that tangerines

coated with commercial coating had higher intensity of off-flavor than ones coated with cassava

starch-based coating. The pH and titrable acid were not different, while total soluble solid decreased

during storage time.



