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ABSTRACT

The objective of this work was to study the effect of sodium alginate and gellan gum
on quality and safety of fresh-cut mango cv. Kaew Sawoey during storage. The first step,
Box-Behnken experimental design used to determine the optimization of sodium alginate
2% (w/v) or gellan gum 0.5% (w/v) with glycerol 0.25-2% (w/v) and sunflower oil 0.025%,
0.05% and 0.125%(w/w). Edible coating on fresh-cut mango were evaluated by weight loss
and appearance until 16 hr. at 25°C in 98.9% and 33% relative humidity. The result shown
that edible coating containing 2% (w/v) sodium alginate , 2% (w/v) glycerol and 0.025% (w/v)
sunflower oil or 0.5 (w/v) gellan gum, 0.63% (w/v) glycerol and 0.025% (w/v) sunflower oil
were the optimized formulation which determine from weight loss and overall appearance
after storage 16 hr at 98.9 and 33% RH. Finally, the effect of the optimized formulation were
study on qualities change of fresh-cut mango during storage at 5 and 10°C. Coating fresh-cut
fruit stored at 5°C maintained better than stored at 10°C. Edible coating of fresh-cut mango
had the storage life of 8 days compared with the control had storage life only 6 days. Both
edible coatings of fresh-cut mango were significantly difference in weight loss, color, firmness
and activity of enzyme polyphenol oxidase compared with the control (p<0.05). Microbial
quality of fresh cut mango with the acceptable limit during 8 days at 5°C showed that the
total plate count of fresh-cut mango coated with sodium alginate and gellan gum were 2.95
x10°and 3.54 x10° CFU/g respectively compared with the control was 4.27 x10° CFU/g
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