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Abstract

Bee wax coating materials for commercial fruit production system for mango and ‘Sai Nam
Pueng’ tangerine were developed. The aims of this research were to developed a suitable bee wax coating
formulas which can be produced in a commercial scale, kept for at least 1 year at ambient temperature
(25-30 °C) and used in the commercial coating machine without any effect on it coating properties. In
addition it was tested for commercial tangerine coating machine. The results revealed that the coating
formula suitable for mango consisted of 74.4, 15.0 ,0.2, 6.0, 4.0 0.4 and 0.2 % of water, bee wax, ethanol,
oleic acid, resin and mango latex extracted, respectively. The coating formula appropriated for ‘Sai Nam
Pueng’ tangerine composed of 74.6, 15.0 ,0.2, 6.0, 4.0 11a% 0.4 of bee wax, ethanol, oleic acid and resin,
respectively. The quantities of both developed formulas were able to be enhance up to 1 liter. These
formulas could be stored at the ambient temperature for up to 1 year while their properties similar to the
freshly prepared sample. The coating formula developed for tangerine could be used with a commercial
coating machine. The quality of the coated ‘Sai Nam Pueng’ tangerine fruit was excepted by the consumer
when stored at 25 °C for 2 weeks after coating and up to 5 weeks when stored at 15 °C. Thus, the
developed coating formulas could be used for exporting ‘Sai Nam Pueng’ tangerine to export market.
However, The coating formula for mango fruit was not studied for the commercial mango coating

machine because the machine has not be used in the mango production system.





