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Effect of gum arabic coatings on postharvest quality of ‘long lab lae’
durian fruits at low temperature storage.
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ABSTRACT: The aim of this study was determined the effect of gum arabic coating on postharvest quality of ‘long
lab lae’ durian fruits at low temperature storage. The experimental design was 2x3 factorial in RCB with 3 replications
(3 fruits each). Two levels of storage temperature (15 and 30°C) were as first factor while three levels of gum arabic
concentration (0, 2.5 and 5%) were set as the second factor. The physical and chemical properties (including firmness
of husk and flesh, a comparison of color flesh and color husk (L, a*, b* and Hue angle), total soluble solids(TSS),
titratable acidity(TA), TSS / TA, glucose, sucrose, fructose, percentage of dry weight and percentage of weight loss.)
There were determined every 3 days until 15 days in storage. The results found that 5 % gum arabic could extended
the storage life for 12 days. Total soluble solids (T'SS) content of those fruits were 29.47°Brix which were lower than
the other treatments. Moreover, the weight loss and dry weight of those fruits were 16.16 and 45.19% respectively
which were lower than the control.

Keywords: durian, coating, gum arabic, storage, quality
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Figure 1 Durian fruits cv. long lab lae coated with gum arabic at concentration of 0, 2.5 and 5% and storage

at 30°C and 15°C for 15 days.



56

WAKNERT 42 arTUNLAL 3 : (2557).

firmness of husk firmness of flesh

0.35 (a) 25 (b)
03 > "

H 3 A

$025 2 / \

= —4—control30C = X —4—control30C
02 —B-GA2.5%30C 1 -8-GA2.5%30C
0.15 —-GAS%30C N —4—GAS%30C

——GA0%15C ——GA0%L5C
01 ——GA2.5%15C ——GA2 5%15C
0.05 —o-GAS%15C 03 —o—~GA5%I5C
0 ) \ ! , 0 T ; - - -
0 3 6 9 12 15 days 0 3 6 9 12 15 days

Figure 2 Firmness of husk (a) and flesh (b) of ‘long lab lae’ durian fruits coated with gum arabic at

concentration of 0, 2.5 and 5% then stored at 30°C and 15°C for 15 days.

TSS titratable acidity (%) w
35 (a) o (b) (c)
30 _O‘llm mw
; 25 Loan ® Jra—
N —+—control30c : 05000 =+—conrol 30C B ALK
20 -oarsue | § wansic | £ e
Is —-GASY30 ~ouunc | # e
sz | ow —ownre | i
1 ——GA2S%ISe | 0xm :ﬁ::{'{’f .
3 —8-GAS%I 5¢ o100 o
o days.
0 3 6 9 12 15 fow a k) 6 ) 1 13 0
days 0 k] L 9 12 5
Figure 3 Total soluble solids (a) titrable acidity (b) and TSS/TA (c) of ‘long lab lae’ durian fruits coated with
gum arabic at concentration of 0, 2.5 and 5% then stored at 30°C and 15°C for 15 days.
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Figure 4 Sucrose (a) glucose (b) and fructose (c) of ‘long lab lae’ durian fruits coated with gum arabic at

concentration of 0, 2.5 and 5% then stored at 30°C and 15°C for 15 days.
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Figure 5 Percentage of dry weight (a) and weight loss (b) of ‘long lab lae’ durian fruits

arabic at concentration of 0, 2.5 and 5% then stored at 30°C and 15°C for 15 days.
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