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Abstract

The study on effect of coating materials on postharvest quality of tangerine cv. Sal Nam
Pung was conducted. Tangerine fruits were waxed with carnauba 15%, shellac 15%, camauba
7.5%+ shellac 7.5%, citrus shine 60%, Johnson’ s wax and ZIVDAR by wiping wax-dipped
sponge over the fruits and then dried in the air. The coated fruits were put in cardboard boxes
and stored at room temperature (21% 2°C) and 67% relative humidity. The results showed that
coated fruits with ZIVDAR decreased weight loss and respiration rate but had no effect on skin
colours, total soluble solids, titratable acidity and acceptability of taste panels.

The appropriate number of coating materials on postharvest quality of tangerine cv. Sai
Nam Pung were conducted. The fruits were coated with ZIVDAR once, twice and 3 times then
stored in cardboard boxes at room temperature (23 2°C) and 68 % relative humidity. Coated
fruits with ZIVDAR once, twice and 3 times had average wax thinkness about 0.040 , 0.060 and
0.060 mm. respectively. The results showed that coating fruits with ZIVDAR twice decreased
weight loss and respiration rate of the fruits. There were no significantly different in skin colours,
total soluble solids, titratable acidity and acceptability of taste panels between coated and
uncoated fruits,

The appropriate temperature for storing tangerine ¢v. Sai Nam Pung was studied. The

fruits that coated by ZIVDAR 2 times was used. The fruits were stored in cardboard boxes at



5, 10, 15 °C and room temperature (27 ® C) at 65 % relative humidity. It was found that coated
fruits stored at 5°C had the least water loss and the lowest respiration rate. However, storing at
10 and 15 °C had no effect on skin colour change and other fruit qualitics such as total soluble
solids, titratable acidity, vitamin ¢ and acceptability of taste panels. The fruits stored at 27" C was

significantly different in weight loss and respiration rate from the others.





