UNAAYD

= ald A a Y o s e a oo o Y s S A a a
msnylauivslna lddmsunfeundaduainaliian  Tinguszaedifodnusninaves
AaufinTIna lnnudlafudnlends ufladudh uaz sucrose fatty acid ester domsinlSouuag

3 o a  w 4 a
AN wazmstaszsznmmanuinywaasunSounazdulondeouusing  wamisdnun

a o ¢ o A

s a =] [ 1 4 ]
nannuASoundouidudmionuilanmwsadvldum 7 fu TuvasiinSeuihils

4 =

= 4 P [ (=) 4t 4 1Y a Y] a
MAPUAAY (control) TogMsinuTABUREY 5 Fu mesaumaauﬁauwsauminﬂunwmﬁmﬂ

3 o kY ]

o d”cu ' = A o o a o @
tonsofuinnldumnd 21 fu uenminfifamuhmidoundeuiduudaiudlsndudiy

. '
a w I o

wannusnLRuAWATiga TaoliuTuin total soluble solids (TSS) Wuea uazimiuqega ual

9 L]

b 4 ]
° a 9y

nmigudehmindeoiiqe  sesanndusdadaaiSounderidundlsthnd  dmiunts
ideuildunionus InaluduToldnarudndundasusindoumniouidunionusinn &0
dulandouidius Tnaudaenwaradnla wiloynsinusnuiunhidulomdeufdunoy
iJ?Tﬂﬂ*?i"lﬂﬁmwmﬁﬁﬂiﬁ wazduTawndouduutlaiudnlends uazdulowmdeuiduudedn
§1 daiidniduTedesay 5 wazlidmhdule tinunmanhdyTamdouulaiudrlenga
uazuBlsdhadriduni1duTodosay 10 adlUlufduudl WA sucrose fatty acid ester 1A control

TaonunSum TSS, total sugar, titratable acidity, USuisAuea uazUSuiadasudinis

o

o 3 { 3 3’ o
Wavumlasiosiige sausinsgadoveaiming NadnAaY
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Edible film and its application (for minimally processed fruits coating) were conducted to study the
effects of the edible coatings; cassava starch, rice starch and sucrose fatty acid ester on quality and
prolong the shelf-life of the coated products. The result indicated that coated durian could keep for
7 days, longer than the stored control of 5 days. However, coated durian kept in plastic wrap could
prolong and extend the shelf-life more than 21 days. In addition, coated durian with cassava starch
film resulted in the best quality of the product of which total soluble solid (TSS), total phenol,
vitamin C content were remained at the high level but the weight loss was the lowest. The durian
coated with rice-based edible films showed the second quality after durian coated with cassava
starch film. The coated pummelo showed the similar pattern of quality changes and prolonged the
shelf—life as the coated durian in which pummelo coated with edible film and plastic wrap had
longer storage life than without pbl_as_tic wrapping. The pummelo coated with cassava and rice starch
film added 5% fruit juice into the film, had the best quality and longer shelf-life than coated with
cassava and rice starch film added 5% fruit juice into the film, and sucrose acid ester-based film and
control. Although the quality of coated pummelo with cassava and rice starch film added 5% fruit
juice showed the highest TSS, total sugar, titratable acidity, total phenol and vitamin C content, the

weight loss of the coated product was less.





