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ABSTRACT: This study aims to investigate the efficiency of plant oil coating for extending shelf life of
‘Pan Phichit’ lime fruit. The plant oils used in this study were coconut oil, olive oil and sesame oil. The
concentrations of each plant oil were prepared at 0 (Control), 2, 4 and 8 % (v/v). Quality assessment was
conducted every 3 day-interval during storage at 25 °C. The results showed that all plant oil coated fruits
had lower fresh weight loss and color change compared to uncoated fruits, significantly affected on L
and a values (P < 0.05). The most effective concentration of plant oil coating was at 4 %. As comparing
each plant oil coating at concentration of 4 %, it was found that coconut oil coated lime fruit showed
the highest postharvest quality with a reduction of weight loss and peel color change. Moreover, titratable
acidity and vitamin C content of coconut oil coated fruits were significantly higher than those of other
treatments. These results suggest that coconut oil had higher potential for maintaining postharvest quality
of ‘Pan Phichit’ lime fruit than did the olive oil and sesame oil.
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Table 1 Fresh weight loss of ‘Pan Phichit’ lime fruits coated with each plant oil at different concentrations,

followed by storage at 25 °C for 6 days. (Control = water, CN = coconut oil, OL = olive oil, SS =

sesame oil)
Treatment Fresh weight loss ©)'
Day 0 Day 3 Day 6

Control 00.0 152 £ 059° 598 + 1.08°
CN 2% 00.0 141 +0.32° 340 £ 041°
CN 4 % 00.0 067 +0.15° 252 +043°
CN 8% 00.0 085+ 0.17° 291 £ 0.77°
OL 2% 00.0 250 + 0.66° 950 + 1.72°
OL 4% 00.0 130 + 0.33° 436 + 0.69°
OL 8% 00.0 121 +043° 6.83 + 2.93%
SS 2% 00.0 072 £ 021° 278 + 0.39°
SS 4o 00.0 070 = 0.22° 4.02 + 1.39%
SS 8% 00.0 296 + 1.96° 558 + 2.19%

!Data are mean + S.E. Different letters in the same column indicate significant differences (P < 0.05)

Table 2 Change of L value of ‘Pan Phichit’

concentrations, followed by storage at 25 °C for 6 days. (Control =

= olive ail, SS = sesame oil)

lime fruits coated with each plant oil at different

water, CN = coconut oil, OL

L value
Treatment
Day 0 Day 3 Day 6
Control 5241 + 2.19° 4179 + 1.78° 50.79 + 2.33°
CN 2% 4911 + 241° 4074 + 1.11° 4493 + 182°
CN 4 % 34.90 + 1.90° 4036 + 1.42° 3827 + 1.04°
CN 8% 5175 + 2.32° 3825 + 1.15° 3778 + 1.28°
OL 2% 4922 + 238" 4171 + 1.80° 4008 + 1.31°
OL 4% 34.65 + 1.90° 3857+ 1.35° 3789 + 0.72°
OL 8% 3702 + 4.14° 4048 + 154° 4255 + 124
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SS 2% 39.08 + 3.32° 4201 + 1.09° 4457 + 1.12%
SS 4% 3711+ 2.21° 4038 + 1.03° 4190 + 1.13°
SS 8% 3598 + 1.60° 36.96 + 2.66° 3932 + 1.30°

1027

!Data are mean + S.E. Different letters in the same column indicate significant differences (P < 0.05)

Table 3 Change of a value of ‘Pan Phichit’

lime fruits coated with each plant oil at different

concentrations, followed by storage at 25 °C for 6 days. (Control = water, CN = coconut oil, OL

= olive oil, SS = sesame oil)

a value'
Treatment
Day 0 Day 3 Day 6
Control 1048 + 1.10° 1070 £ 1.33° 495+ 0.79°
CN 2 % 1553 + 0.56° 1558 + 0.22° 310 + 0.82°
CN 4 % 964 + 1.48° 1519 + 1.02° 733+ 147°
CN 8 % 1443 + 143° 16.32 + 0.30° 771 + 1.40°
OL 2 % 1233 + 1.32° 1461 + 094° 751 + 1.46°
OL 4 % 1219 + 0.66° 16.14 + 0.14° 818 + 1.62°
OL 8 % 1068 + 1.03° 15.19 + 0.80° 458 + 1.45°
SS 2 % 623+ 1.27° 1577 £ 032° 291 + 0.59°
SSd % 650 + 1.06° 1599 + 0.26° 310 + 1.08°
SS 8% 821 + 1.15° 1542 + 097° 922 + 1.26°

Data are mean + S.E. Different letters in the same column indicate significant differences (P < 0.05)

nmalSeuifisulssdvsnwvesinfufivusasslindegunwndsniaiuinuvasuzuvuguiiuiiag
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YasHanIsNAaeEenndestunsvaaatlunaudl 1 fie wui Lﬂai‘w‘fjuﬁmiqﬁyL?{&Jﬁmﬂnamaqmunﬁm%a‘uﬂ’g
Fethiuuznimilatosiian dunrumiindeuindetiduuznenuasthiuniivefidudnagapdemiinandi
TndiAsartu eg1dlsfinnu lifianuuansnafunisadfseninayanisvaaes (Table 4) drunisiudsuutasend
Won wuih urumiiedoudetduusndniuliuresddeniiafian lnewdendddennniian (1 a toe
fign) Fanuanuunnsnavneadiluiuil 6 vesnsiiuinw (Table 4) ognslsfiniy linuanuuanmansadfves
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Table 4 Fresh weight loss and peel color of ‘Pan Phichit’ lime fruits coated with 4 % of plant oils,

followed by storage at 25 °C for 9 days. (Control = water, CN = coconut oil, OL = olive oil, SS =

sesame oil)
Storage time!
Parameter Treatment
Day 0 Day 3 Day 6 Day 9
Fresh weight loss %)  Control 0.00 143+ 0.17° 6.69 + 2.13° 764 +211°
CN 4 % 0.00 0.96 + 0.05° 439 + 1.13° 572 +1.07°
OL 4% 0.00 1.56 + 0.36° 6.71 + 2467 764 + 2487
SS 4% 0.00 197 + 0.60° 6.42 + 3.00° 771 +296°
4696 +
L value Control 2 39° 4573 + 1.28° 46.41 + 251° 4387 + 3.77°
4559 + b b
CN 4 % 17 4299 + 1.70 4195 + 295° 4211 + 2.24°
4303 +
OL 4% L6 3475 + 2.21° 4761 + 1.46° 3731 + 232°
4712 +
SS 4o 0917 3145 + 150° 4674 + 1.02° 5223 + 1.36°
a value Control 525+ 1.13* 341 + 0.33° 396 + 0.86" 357 + 0.64%°
CN 4 % 575 +0.39° 476 + 160%™ 680 + 1.15° 526 + 1.38°
OLd%  524+062° 568+ 1.10° 279 + 060 280 + 0.77%
SS 4o 583 + 0.54° 865 + 0.81° 1182 + 0.36° 317 + 0.50%°

Data are mean + S.E. Different letters in the same column indicate significant differences (P < 0.05)
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Figure 1 Titratable acidity (TA) of ‘Pan Phichit’ lime fruit coated with 4 % of plant oils, followed by

storage at 25 °C for 9 days. Data are mean + S.E. Different letters indicate significant differences

for each time point.
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pe19lEdAYNIEdA (Figure 2) d@iuluiud 6 waz 9 Wui1 uzuMNAFURINIBUNTUNENS NIV AN TLT
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n3ediA (P < 0.05)
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Figure 2 Vitamin C content of ‘ Pan Phichit’ lime fruit coated with essential oil at concentration of 4 %,
during storage at 25 °C. Data are mean =+ S.E. Different letters indicate significant differences for

each time point.
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