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ABSTRACT

As a climacteric fruit, mango has a short post-harvest life especially at ambient
temperature. Lipid-based edible coatings can be used to help in the preservation of
fresh fruit because they provide a partial barrier to moisture, oxygen and carbon
dioxide in slowing fruit ripening. But, the exact coatings concentration to be used for
specific fruits should be continually evaluated to optimize it effect. This study was
conducted to determine the effects of four different coating concentrations of palm oil
which are 0% (uncoated) served as control, 5%, 10% and 15%, used as a coating
material for ‘Chokanan’ mango (Mangifera indica, L.) stored at ambient temperature.
Color, firmness, total soluble solids and percentage of weight loss were assessed
every 2 day intervals until day 12. Mango at maturity index 2 were dipped into
homogenized palm oil coating, air-dried and stored for at ambient temperature. 10%
palm oil coating concentration found to be the most suitable treatment in improving
the post harvest quality of mango because this treatment showed the most positive
results in maintaining firmness and skin color (L*, a*and b* values) followed by 15%
coating concentration that was able to maintain mangoes total soluble solids during
storage. However, most of the coated samples had no significant different in several
parameters.
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