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EFFECT OF EDIBLE CHITOSAN COATING ON QUALITY AND SHELF LIFE OF SLICED

MANGO FRUITS CV. NAM DOK MAI SRI TONG

P. Chaiprasart1
1Faculty of Agriculture Natural Resources and Environment, Naresuan University, 99/9 Phitsanulok-

Nakhonsawan Road, Phitsanulok, Thailand, peerasakc@gmail.com

Mango pulp is vary perishable and has ashort shelf-life, whereas consumers would like to be longer. The
uniform mango fruits cv. Nam Dok Mai Sri Tong with absence of damage and fungal infection were harvested
from Wangtong district, Phitsanulok. 90 fruits were separated into groups of three, treatments in triplicate.
Following washing, the fruit was peeled manually, and sliced into volumes of 5x4x2 cm. They were dipped
for 1 min into a solution of 0% (control), 0.5%, 1% and 2 % chitosan. The sliced mango fruits were placed
into plastic trays and over-wrapped with PVC film and then stored at 10°C for 7 days. Changes in the sensory
qualities of taste, color, firmness, ethylene evolution, respiration rate and water loss were evaluated every day.
Chitosan coating retarded water loss and the drop in sensory quality, increasing the soluble solid content,
titratable acidity, ethylene evolution, respiration rate and ascorbic content. It also inhibited the growth of
microorganisms. The data reveals that applying 2 % chitosan coating effectively prolongs the quality

attributes and extends the shelf life of sliced mango fruits.



