d - B — o )
FaFadineniinus Heren iR arins sInTRUATaTIARBLRIABAA NI

- & & o
NARNIEIMMINTUURININRLINLD

-
=

dafideu UNAITUA  ASETAR

AVEIAERNT UM NI A AT TAINENITMAINSALIAEN

o

AUENSSUNTRAUINETUNUS

84 o

HieAansNAngel Mz SNRA eieyms  Ussatunssums
I09ANAAIINNTE AT, AUAN ASATITH  naTuNNg
HnuAansansed A 3110 ®9RgA  NeINNNG

TEAIARIIAIE A, Al YnEnfusA  nssung
o L)
UNARea

nsAnsean s iR ainsssuani uszansad aulasenninnuesaduideouany
uasn RN eR T ufaadng d@aoive I naduld indoanawinunisl4ansesnauuas
guumpiiiviizay  Rnmmassmudmsldanaeiveuacudiuii 600 dousiadnu
L1 i - L EJ o 1
dou uanifiulifignumnil 25% vinlinadunReudluBiviesnielu 6 44 Tnelifluansony
ABATLNIN
= YT | = a o
msAnanuiiniutnzanresanadeufiodenisidfeuilasgunwassus
Audunvnundaniafiuiien  wWUdHARENANIUNT1R0 8@ ansanantnediutiuan 6 Su
= 4 1 ’Ql s A
kaziARaUEady Stafresh 310 Ainowadindu 75% daasanisqrydenimin dheanas
& & = pu| i % Y
vela wazilafituwinnialsnldd anrAninufsuuas Bunamesud wisuaiiainnsm
azanednldl Buunaedlummls wazqouinwlunnilnatessduiinfauiauas
] = 1 ] s
wwaaLIRA N AMNLANFNaTUY
dviuns R afinarsua@snduansiaReufn  wudnm s & msrsuTRannua
WnasdLuuasu fanuaduwiussisaiuansiadauiia Stafresh 310 Adnwdivdiu 75%

1 ar < ﬂ{ [ s ¥ :J-‘ 1 1
LiaunsnfnlpdfisresmaduitiunisedadiZeauda ity suichiluasentsgoidy



’u’ o o = = e A=i. ) d‘ b 73 ]

dwdn gamangla nasdmetan uaznmauReulairniniwdu 7 e 1Bunmaes
v 4 ¥ - - e

wlwimnuangunnszanen s Buinseilamsnle uarannwlunnislna wsivin b

naduin AN



Thesis Title Effect of Natural Colour and Skin Coating Material on Postharvest

Quality of Tangerine (Cifrus reticulata Blanco cv. ‘Khieo Wann’) Fruit
Author Miss Wikanda Kongsawat
M.S. Postharvest Technology

Examining Committee

Assistant Professor Dr. Jamnong  Uthaibutra Chairman

Associate Professor Dr.Jinda Somsrivichai Member

Assistant Professor Dr. Vicha Sardsud Member

Associate Professor Dr. Danai Boonyakiat Member
Abstract

The study on the effect of natural colour extract and coating material on
postharvest quality of tangerine (cv. Khieo Wann)} was carried out by degreening the
peel prior to coating using ethephon at the right temperature. It was found that the fruit
peel pre-treated with 600 ppm of ethephon and kept at 25°C changed to yellow colour
within 6 days without effecting the fruit quality.

The use of coating material at different concentrations on the postharvest guality
change of tangerine showed that the degreening fruit as mentioned above for 6 days
and coated with 75% Stafresh 310 gave the best result in decreasing weight loss ,
respiration raie and percentage of infection. However, there were no differences in total
soluble solids , titratable acidity and consuming quality of coated and uncoated fruits.

Combination of natural colour extract and coating material, indicated that the
natural colour extract from Japanese pumpkin and peel of Fremont tangerine with 75%
Stafresh 310 could not improve the peel colour of the degreened fruit. There were also

no effect on weight loss , respiration rate , ethylene production and other fruit qualities



such as total soluble solids , titratable acidity and consuming quality but the incidence of

infection increased.



