213885

a o asl’d t dl' 4 act < o o/ ' £4
n1siduaFeiliqaijsnuieiienanisdnendsnisfiuineduladauselneld
Aauiaduuazaisindeuiailnaliaiiasiag | Munizansanisiaafgniafiuineies

&ulasause 2 anasiug LAun Wugvindes wasWuganaunenauasinn1sussaluLAnuLLaq

q ]

anwussaniAalas AN 2 15a tiun Waw Polyethylene (PE) wazWau Polyvinylchloride
(PVC) uavansipaeufaatinuilnals 3 4ila ldud 1.0 % Carboxy Methyl Cellulose
(CMC), 0.5 % Chitosan Waz 1.0 % Alginate \iusnunfigaumadl 5°C, 15°C waz 37°C

v §
aniiinnslAsEig A NNaAgl nnanw auidmaalnguinig fesazaesnindenidy

Tnendaqawvisd uaztsuifiudnielszamdnda nanisAnwnudnduledaursiugrindes
Y ¥ o

waziugaumenaiviadusoafad PVC uaziafauiafiag 1.0 % CMC uaziiufnmi

q

gunpl 5°C Tufuil 9 gesmiafiufnefdiunadniudaavae tFununseiludn uay

t

anbsnuayyaddsy ulnniigeand isau o ednelidedidtynieada (P < 0.05) Aie 61.68

o o o ]

Naansusansufiagng, 250.23 RaAnsusradns was 66.71 wWasdusd muatsuassdulass

1 o (4

wAsiugvindes dmiudnledauwseiug 21auninand 66.89 Hadnfuseniufatng, 208.22

a o ]

Nadnsureans way 68.05 wafidusd aruatsu luansinisrdaauiadnlesnusadas

05 % Chitosan uaziiufnuigungil 5°C avdestzaanisgodauiminlin uazas

gl

2 { ]
pnuuileliAfige Maanadastiunanisdssifivdinisdszandudanlifunzuuunis

1 &
ganFUlunf T NIFIWE 7 gendanisafeufiadeuansiadeufiony o uanainid

=

E2 i ] } 73
WUINANTARALRIERE 0.5 % Chitosan feaunsnsuanisidasidaiiasanidaslingn

fe nanisAnwuandliidudinstiaegninfuinenduledausdeiinfoutiafos 1.0 %
CMC uaz 0.5 % Chitosan uazifiufnsfigaumnil 5°C anunsaginengninfivinundula

Aowdeldun 27 Ju nadnaaaudelinisseniunnidneurnsdlsramdudafiueing

LN 4 [

TurnziduladmusedinisussquuudaulasaninussainiAnanviaiusieeldy  PE uaz

q

as o o

= 1 a =i = o a} = 0 o
PVC PNENBENLAEIIATURAE NNTINUINHINYUNAN 5°C WY 9 29U war 15 quRINaAUY

1% 3 14
uarangnisiivineduladnusiiardusailogmgiiniafiuinegaa



213885

The objectives of this research were to determine optimum shelf - life extension
processed of fresh cut pomelo using film and edible coatings were investigated.The
pomelo have 2 kinds (Takoy and Khotangkwa), and use film have 2 types (Polyethylene,
PE and Polyvinyl Chloride, PVC) use were modified atmosphere packaging and edible
coating have 3 types (1.0 % Caeboxy Methyl Cellulose (CMC), 0.5 % Chitosan and 1.0 %
Alginate) then kept at 5°C, 15°C and 37 °C were studied. To analysis chemical —
physical qualities, nutritional value, % spoilage and sensory evaluation. The result
showed that fresh cut pomelo of Takoy and Khotangkwa using PVC film and 1.0 % CMC
were edible coating that stored 9 days at 5 °C have ascorbic acid remain, total phenolic
and antioxidant activity contents were hight significantly (P < 0.05) as compared with
other about 61.68 mg/sample, 250.23 mg/L and 66.71 % respectively of Takoy. The part
of Khotangkwa have 66.89 mg/sample, 278.22 mg/L and 68.05 % respectively.While
fresh cut pomelo were coating with 0.5 % Chitosan stored at 5°C have the best
effectively in weight loss reduction and firmness loss. 0.5 % Chitosan coating can
improvement texture that correlation sensory evaluation have higher scores acceptable
sensory properties than others treatment. Besides 0.5 % Chitosan coating can rates of
decéy inhibition. These result showed that fresh cut pomelo were coating with 1.0 %
CMC and 0.5 % Chitosan could extended shelfe — life of fresh cut pomelo could be kept
for 27 days with acceptable sensory properties (colour, odor, taste, exture and overall

acceptance).Also fresh cut pomelo were packed in modified atmosphere packaging with

only film PE and PVC stored at 5 °C could be kept for 9 and 15 days, respectively. And if

to kept at hight temperature could be shortest shelfe — life.





