a I a J g a ‘ e ' ’-
A13ANYINAYRIATIAADUAINLT 1na 1AA0D1YN15INUTNYILATAUMNYDIBUY
o Aa  aw 4 :f’ o ay Y [ [ a =Y
WuRusuinuuRimatasiusy Tasadoudletnsuyaleiaiiud(ve) anududu
d 3 S Aa a y ¥ s S
1 1es19ud ANdINNTUYDNIAIAU(G) Ardudu 1, 2 uay 3 nladigua
- 1 4 Yy 9 4 o o v A P
HIBAITALAIIU(A) ANWYUIU 1, 2 Uae 3 wlosirua HAZYANIUAY ("luma'rmm)
usiylumalrluving 11x 19x L5 wudwas qualourdunaiafinle polyvinyl chloride
g o 4 = 1 ] :,l
®Pve) anuvw 13 luaseu Nusnuifiguugd 10 seruwaiion WUNFURUDUNIHD
=1 Y] ar - 3 o .
Negniainusaw 10, 10, 14, 12, 8, 8 Az 8 IUAWAEIAD NINTIUVDI polyphenol  oxidase
P=1 9 ) < Y 9 w ] 1 o Qy p=} g as
PPO) Huur Tdwanauilamuinyr uiu 12 4 diusuwuuuiusuliongmsinuine
8,6,6,6,4,41a% 4 T4 AWMU NINTIVUBA polyphenol oxidase (PPO) dinualtiuanag
& I~ q/ o a =N [ ;’,' o Qy o
wonuia1iuu 6 Tu msmﬁaumnn%umawumufuumwauawu%umﬂﬁ'
1] ¢ o o o :’ Y o d:’ ‘3’ " a oA 9 a 43’
wesiuanmsgadoiminaa nsifad@hmaveuilonauazmsnindeiiuul Tumuiy
g o P 42‘ A o da ) =
MUITEZOAIMIHLTIBININUTY Y iSnansaueaaes Tauazmssausulunsus lna

o " . s d oo o ¥y ana v A A o
n&lujiunaﬁaﬁ ﬁ')u!ﬂ@il“ﬁumu?ﬁuﬂuﬂﬂ ARING AJTHUUULIUD ‘]Jill‘lm"\lﬂﬂlleﬂq

1 y a o’; - Y oo
Fazaeinld (rss) dimmnsananuailamsn’la (1) sazlSmaneuls lyniiuins
~ 4 v ' Y ul A a
wasumaydntles uaz liuand1refiums lindoun?
a ot g W te a o o o
A ANYIWAYDIRAUNNNABD YN TN UTNY AL AUNNYBIFUWRUNUIUNUUUNIND
o 2 a A oAy Y s d o . s 2
waziusy Tagthwayunindoudds VE+G Anuduiy 3 ulodidud uazsuyunuiuyy
H g o o a
findeudin VE+G anudutu 1 ilesiua ussyluoalnuumia 11 x 19 x 1.5 imudmas
d o i o Y P
Fudaw pve  anunun 13 luaseu inusnyifguvniivies (25 earuwaiyea), 15 uas
" ¥
1 IRY 3 o s o @
7 peA Ao WUIIWAFUWNRANATBIYNISIAUTAYI 6, 10 uaz 14 Ju MwdIA
a =) . 3/ A =] o a} s aa
Aunssuves PPO Huud Iduasaudonudnu11iuiu 6 Ju vaziinenssuvos
~ 3% P =<} ar 9 a ada o o &
peroxidase  (POD) fuwr Tuasaaudiomnuinu 13w 12 Ju RV SUSIGE{E AT
M a g d o o o d o t ] o g
M5 lnavesasdidnIns lad (EC) drgaluiui 4 voamsinuinel a@IusunuuBvusY
flergmisiAuinei 4, 6 uaz 8 Ju mwd1du Aanssuves PPO Huuiriuaaas
A d o 9 ar ° RPN P= 9 24 3 o 9 a
droRuinu1B3uin 430 vaisfinenssuves PoD  TuuaTuanauiioinuineuu 8 Ju
ada < J o s { d o o ' o
nnnssudtinlefidua EC Mgaluiui 4 vesmanuine lunngampiivessuuuuving
o qy o LY ¢ o s =} oy @ s A : ay ¢ s
wazruFui e sisudnsguidoihminaa manamiiaiaveuiionauazmsniuiy
P y 4 & g o o & a ja 7 a
Huur Wumydumyszeznan s usne vy vusilsnunsaueaasiinuny
@ = a 9 [l ¢ o a’:l @ Y P=P-N v .21’
msvouiulunisusInaliuua Tduaaas doulesiudimiinums ddma anuUwLilD

N s Vv v
USurmveausaiazarviin 1l (1ss) Ysuansananuanlawmsn'ld (Ta) uazalSuw

= . =4 [ ] s
wou T lweniindinslaoundauisadnidsauas iuanaenu



191394

Study on effects of coating agents on shelf-life and quality of Java apple
cv. Tup Tim Jan, whole fruits and fresh-cut was done by coating the samples with vitamin E (VE)
1 % in gelatin (G) 1, 2 and 3 % or agar 1, 2 and 3 % solutions and uncoated, then putting the
samples in polystylene trays, 11 x 19 x L5 centimeter, and wrapping with PVC 13 pm
in thickness. The packed samples were stored at 10°C. It was found that whole fruit samples
could store for 10, 10, 14, 12, 8, 8 and 8 days, respectively. Polyphenol oxidase (PPO) activity
progressively decreased with storage after 12 days. For fresh-cut, the samples could store for -
8,6,6,6,4,4 and 4 days, respectively. PPO activity progressively decreased with storage after
6 days. Weight loss, browning and decay of all coating agents of fruits and fresh-cut
progressively increased with storage time, while ascorbic acids and taste progressively decreased.
In all treatments of whole fruits and fresh-cut, the percentage of dry weight, color dchanges,
firmness, TSS, TA and anthocyanin contents had only slightly changed and they did not

significant differences from the uncoated samples.

Study on effects of temperature on shelf-life and quality of Java apple cv. Tup Tim Jan,
whole fruits and fresh-cut. Java apple fruits were coated with VE+G 3 % and fresh-cut were
coated with VE+G 1 %, , then putting the samples in polystylenc trays, 11 x 19 x 1.5 centimeter,
and wrapping with PVC 13 pm in thickness. The packed samples were stored at room
temperature (25°C), 15 and 7°C. It was found that coated fruits could store for 6, 10 and 14 days,
respectively. PPO activity and peroxidase (POD) activity progressively decreased with storage
after 6 and 12 days, respectively. EC was lower in 4 days. For coated fresh-cut, the samples
'could store for 4, 6 and 8 days, respectively. PPO activity and POD activity progressively
decreased with storage after 4 and 8 days, respectively. EC was lower in 4 days. Weight loss,
browning and decay of all temperature of fruits and fresh-cut progressively increased with storage
time, while ascorbic acids and taste progressively decreased. All treatments of whole fruits and
fresh-cut, percentage of dry weight, color changes, firmness, TSS, TA and anthocyanin contents

had only slightly changed and they did not significant differences from each others.





