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ABSTRACT

Major postharvest losses of Vietnamese mango fruit cv. Cat Hoa Loc fruit are rapid
ripening, decay and loosing fruit weight. Coating fruit with wax is able to reduce the
above problems. Thus that the development of coating formulas for shelf life and

storage life extensions of this cultivar were studied.

The first experiment, coating formulas based on bee wax and carnauba wax in various
ratios were tested and screened. The optimum ratio of beeswax and carnauba wax that
were able to produce various coating formulas were from the ratio of 3:7 to 4:1
combined with ammonia water (5%), oleic acid (2%) and palmitic acid (1-6%).
Thereafter, thirty coating formulas (concentrations of 2, 4, 6, and 8% wax) based on
beeswax and carnauba wax were selected and applied on mango fruits and compared
with non-coated fruit (control). All mango fruits were kept at 14 + 1°C, 24 £ 1°C and 31
* 2°C, and assessed at the end of each storage temperature. Mango fruits were assessed
for weight loss, sensory values (texture, taste, appearance, flavour, and overall
acceptability), total soluble solids (TSS), and titratable acidity (TA) when the fruits
reached edible ripening stage. The results showed that the most suitable coating formula

for all storage temperatures was 6% bee-carnaubar wax contained of 3.6% bee wax and



2.4% carnauba wax was able to reduce weight loss of mango fruit and maintain good

sensory values compared with other treatments.

The second experiment, effect of a mixture of bee-carnauba wax and propionic acid on
mycelial growth and conidia germination of Colletotrichum gloeosporioides and
anthracnose diseases control of inoculated mango fruits and stored at 23 = 1°C were
studied. It was found that a complete inhibition of mycelial growth and conidial
germination was observed when propionic acid was applied at a concentration of 0.12%.
Similar results were observed on inoculated mango fruit coated with 6% bee-carnaubar
wax combined with 0.12% propionic acid, which was able to protect effect against
anthracnose disease.

The third experiment, effect of various concentration of bee-carnauba wax and 0.12%
propionic acid as fruit coatings on “Cat Hoa Loc” mango fruit quality during storage
were investigated. The fruit were coated with various coating formulas before storing at
14 + 1°C, 24 + 1°C and ambient temperature (31 £ 2°C). The above fruits were assessed
for weight loss, sensory values, anthracnose disease incidence, and changes in physical
and chemical properties. Moreover, fruit quality, shelf life and storage life of coated
mango fruits were also investigated. The best coating formula for Cat Hoa Loc mango
was 6% bee-carnauba wax mixed with 0.12% propionic acid which was able to maintain
good fruit quality compared to the control and other coating formulas in all storage
temperatures. This form good fruit qualityula could extend shelf life and storage life of
Cat Hoa Loc mango to 8, 12 and 20 days at 31 + 2°C, 24 + 1°C and 14 + 1°C,
respectively. The reduction of anthracnose disease incidence and severity index of fruit

coated with this coating formula were also markedly observed.



