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Effects of sucrose fatty acid ester coating at the concentrations of 0.5, 1.0 and 2.0%(v/v) and
chitosan coating at the concentrations of 0.05, 0.1 and 0.2%(v/v) on the qualities and shelf life of
fresh-cut guava cv. Klom Sari at 5°C were investigated. The results showed that the use of sucrose
fatty acid ester coating could delay weight loss, changes of flesh firmness, total soluble solids, total
titrable acidity, total ascorbic acid and respiration rate. Particularly, sucrose fatty acid ester at 2.0%
was the best to delay weight loss, reducing sugar and internal CO, content. The shelf life of fresh-
cut guava coated with sucrose fatty acid ester, chitosan and uncoated were 6, 5 and 3 days,
respectively. Effects of polyvinyl chloride (PVC) film at the thickness of 13,14 and 15 ym on the
qualities and shelf life of fresh-cut guava were found that all PVC film thickness delayed weight
loss, changes of flesh firmness and total soluble solids. PVC film at 15 pm was the best to maintain
flesh firmness of fresh-cut guava. Use of PVC film at all thickness could extend shelf life of fresh-
cut guava for 7 days, whereas the shelf life of unwrapped (control) was only 4 days. However, PVC
film wrapping might result the accumulation of carbon dioxide levels in the package. Combined
effects of 2.0% sucrose fatty acid ester and 1.0% sorbitol on the qualities of fresh-cut guava,
followed by wrapping with 15 ym PVC film and stored at 5°C showed the delay in reducing sugars,
respiraton rate, and had higher freshness score than non-coating and sucrose fatty acid ester coating
or sorbitol coating alone. Shelf life of fresh-cut guava treated with the mixture of sucrose fatty acid

ester and sorbitol was 8 days whereas non-coated fresh-cut guava was 6 days.





