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STATEMENT OF ORIGINALITY

Fruit with thin peels are susceptible to damage during distribution. Wrapping paper
or foam nets can be used to protect fruit from scratching and bruising. The additional
functions of wrapping paper rather than providing physical protection in this study are to
inhibit microbial growth and retard the ripening process of fruit by coating active substance
on paper surface. Active wrapping paper in this study was developed using a simple
technique that can be easily applied by a novice without any special skills or training. It
can be used by gardeners and exporters in extending the storage life of mango fruit.
Furthermore, the materials needed are economical and required no additional machinery.
The coating material used were antifungal biopolymer incorporated with vanillin, which is
generally regarded as safe (GRAS). This active wrapping paper can be applied as a novel
method for controlling disease in mango or other climacteric fruits during exportation.
Additionally, it is in line with international market policies, especially the European Union

(EU) countries that focus on environmentally friendly packaging.
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