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Effect of gum arabic coating on quality and safety of fresh-cut mango
cv. Nam dokmai # 4 during storage at low temperature

% | d1 | J 1 = (% Qd 23
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Nantha Pengnet!, Boonsong Sang-On' and Peerasak Chaiprasat®?

unAnsa: Lﬁ@ﬁm:rlwmm@mwmﬁ@uaqﬁmzmﬁnm’@@mmwmﬂwﬁmfaﬂiﬁmm‘4 Aawsaniantslna Tae
nsAnaenuzaaeiiaaud 80% hinlignitsaisazaraiaineuaanudnd 240 mg/L ifluan 3 du
(ﬂmmmm) mmmmmmmmmLﬂmﬂfaﬂsﬁﬂysnmnmmmmu 100 mg/L wazduuFaungnmgi 50°C e
5w mwm\amﬂ@ﬂLﬂmmmwumﬂmmmm 3x3x2 cm’ quansiadaLRainazadnaadndu 10, 15 way
20% ARG Im?_INN“’N'NVlVLNLﬂ@ﬂ‘LIN’JLL@”@Nﬂﬁ?ﬂ”ﬂﬂﬂﬂ?ﬁLL@@ﬂﬂi‘Uﬂ 5% Llugan1mmeansnILAN LN
NgnmQi 5, 10 WAz 15 °C NANNIATIAFBLATNINAIUNIENN 1AT UazqAuYEe wudnnfuinmuziae
mfﬂrﬁ,ummmqwmum‘imm@mmu 5 WAz 10°C §NNITOAIANINATNINATE ANUIILLR mmmmﬁmuun
gnsn1nisunela ﬂ?mmnmﬂmmwim Pinnnwesudefiazanenivld thnadmiud wazwduelsiiuld
wNzaNNIINAALINETIgMAN 15 °C nziinustnfeutafeinetsyinaudindu 10 way 15% Wuinem
w4 fu ileweuiuganuaniiuinmum 2 du (p<0.05) mawndauRasaainazsinANdindy 20% 1Wna
ma‘Lﬂ@ﬂuLLﬂmmmmmemﬂ AA uazANuiuile TiuANFANAINgAAILAN(P>0.05) AN WAL AWYEE
wmwﬂ?mmq@umﬂmiﬂ 3.6x10* Inlatlsieniu Baduars 1.0 x10° talatiseniu uas ensaslainuiie £ coli lu
NdavsnusanFantFlnaludun 4 aasnafiuinengumngi 5 °C

AdnAty: fuazsdn, nedsdnummianislng, nzaasaenldiues 4

ABSTRACT: The objective of work was to study on the effect of gum arabic coating on fresh-cut mango cv. Nam
Dokmai # 4 by selected the mango fruits for ripened at the maturity stage 80% with 240 mg/L ethephon for 3 days at
room temperature. Ripe mango fruits were washed with 100 mg/L peroxyacetic acid, dipped in hot water at 50°C for
5 minutes, peeled manually, and cut into 3x3x2 cm® cubes. Cubes were dipped in gum arabic coating at concentrations
of 10, 15 and 20%, respectively. The control of this experiment were uncoated fresh-cut mangoes (0%) and dipped in
5% ascorbic acid. All of them were kept in refrigerator at 5, 10 and 15°C, respectively. The results of physicochemical
and microbial quality were found that coated fresh-cut stored at 5 and 10°C maintain quality parameters such as
change of color, firmness, % weight loss, respiration rate, total acidity, total soluble solid, vitamin C and 3-carotene
more than coated fresh-cut stored at 15 °C. Fresh-cut mangoes coated with 10 and 15% gum arabic had the storage of
life for 4 days compared with control that had storage of life for 2 days (p<0.05). Coated fresh-cut mangoes in 20%
gum arabic were not significantly reduced weight loss, color and firmness compared with the control (p>0.05). The
microbial quality found that the total plate count were 3.6x10* CFU/g, yeast and molds counts were 1.0 x10> CFU/g
and E.coli in coated fresh-cut mangoes was not detected during the 4 days of storage at 5 °C

Keywords: gum arabic fresh-cut mango, mango cv. nam dokmai #4
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519 TneA3 Duncan’s new multiple range test
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AArzfINNnAA1uT TneATes HPLC (Zapata
wae Dufour, 1992) n1satAgnzidsunny
walsiiuass Tnaldiaies HPLC (Britton et.
al.,1995) ﬂ?mmﬁmmﬂgnim nglag uazginsa
A39931A =T AELASeq HPLC (AOAC, 2000)
ﬂ?mmﬁum?‘ﬁ’ﬁwm (Total Plate count)
(AOAC,2000) 3uneuflasinazsn (Yeasts and
Moulds) (AOAC,2000) LL@:mimme%fa
Escherichia coli (AOAC, 2000)
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5 °C sraznamanuinElunal 4 9 Anie
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Feufugesetnsnuuiigoy@aimin 2.48%
(Figure1) ‘ﬁlgmmﬁ 10°C ﬁhnmgty@ﬂﬁmﬁﬂ@g
71414 1.80-1.90% Lmzﬁ'@qmmﬁ 15 °C ANNIGEY
Lﬁﬂ{iwﬁﬂﬂgiwdw 1.79-2.0% ”Lummz‘ﬁ'm
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2.85% ﬁqmmﬁ 10 °C WAz 15 °C AMNANAL

AL TeaNzinanpen i FALmE e
UstnadAanatulsfupNszazna L aza N
PRamsAUSnE RN ﬁqmmﬁ 510 LAz 15°C
srgzinaNaiuSnElunan 4 Su nnsedeuia
uzalneaLAsdaefuezIinisziuaud g
10-20% HAnAsmLtiiieszning 0.21-0.28 kgf
gunsndaarzaenisaslasAnauLiuie
yaanzaaala (Figure 2) Lﬁmﬁﬂuﬁumﬁqmjw
muau‘ﬁ'ﬁmmmLLﬂuLﬂmde 0.12-0.23 kgf

A9llAEuutasAn L* b* LaYAn Hue 104
mmqﬁmLL&NW%@NU‘%‘EM%MM@ 510 way 15
°C WUAWNLANIINANBILAIAAAIAINIZZIIA
2aINFALTNEN (4 1) A1 L* AT b* anadaga
FeITlaaR AT 2 189N ALFNEN NTLARELAY
uzahafL RS Rln A fuey s Tinfin A
414 10-20% FauiLNIALBAARSTNATNN IOt AR
M3AARTNANA (browning) AR NENFALLGS
Aaliaeuiia (1AAYLAN) (Figure 3)

ztiatneenldfies 4 fausmien ey
SnunTigauugd 5°C lunan 4 funudniainded
Anfuazsninfinonuidiudy 10% saufunsaues
P 5% SFn pH FngaRe 3.87 waziiFunninsn
Houungegana 0.075% fisamneelaszming
111.542-129.936 mgCO /Kg.h Nz F LA
wasLRafleANessdnANdNdw 10-20% H
unniesudaianunszudng 13.80-14.035%
(Table 1) wazNUFNIAMIRUTITNING 30.850-
32.195 mg/100FW (Table 2) luifAanuuwansnaiu
aenliladnAtyn19adia (p>0.05) uzalnatinaanlsl
FauAanAReLRafNazsTnALdLdY 10-15%
AfsunnuusiualsniugendndaetnearuanAaR AN
Winiu 40.146-40.968 Lg/100gFW fhBunoutin
A1aWINIAAgIAARe 5.187-5.218% WANLFN0L
ﬁﬁmaﬂgimLL@:&WW@@M@&%%@%@ 0.98%
LAY 6.7% ANNANAL (Table 2)
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ungeiianualeladiniu 1.0x10°
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Weight loss (%)
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Figure 1 Effect of coating of fresh-cut mango fruits cv.Nam-Dokmai#4 with gum arabic at different

concentration (10 15 and 20%) on weight loss (%) during storage at 5°C.
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Figure 2 Effect of coating of fresh-cut mango fruits cv.Nam-Dokmai#4 with gum arabic at different

concentration (10 15 and 20%) on firmness durina storace at 5°C.
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Figure 3 Effect of coating of fresh-cut mango fruits cv.Nam-Dokmai#4 with gum arabic at different

concentration (10 15 and 20%) on L* value b* value and Hue angle during storage at 5°C.
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Table 1 Physicochemical changes of fresh-cut mango fruits cv. Nam-Dokmai#4 coating with gum arabic at

different concentration during storage at 5 °C for 4 days.

Treatment pH Total soluble solids (%)

Total acidity (%) Respiration rate (mgCO,/Kg.h)

control 4.858+0.002° 15.000+0.519°

5% AA 4.552+0.003° 14.866+0.709"

10% GA + 5% AA 3.876+0.004° 13.800+0.754"

15% GA + 5% AA 4.644+0.006° 13.100+0.264"

20% GA + 5% AA 4.662+0.003" 14.033+0.115™

0.051+0.008" 99.637+0.541°

0.043+0.001° 138.288+0.407"
0.075£0.008" 129.936+0.008°
0.056+0.014" 111.542+0.520°

0.046+0.008° 128.433+0.613"

Different letters within the same column differ significantly (p<0.05)

Table 2 Vitamin C content, B—carotene, fructose, glucose and sucrose of fresh-cut mango fruits cv.Nam-

Dokmai#4 coating with gum arabic at different concentration during storage at 5 °C for 4 days.

Vitamin C [3-carotene
Treatment Fructose (%) Glucose (%) Sucrose (%)
(mg/100gFW) (LLg/100gFW)
control 28.922+1.004" 8.077+0.073" 4.411£0.007° 2.130+0.014° 7.441+0.005°
5% AA 35.031£2.247° 40.072+0.002° 4.771£0.008° 2.225+0.007" 7.048+0.010°
10% GA + 5% AA 30.850+0.538" 40.14620.040" 5.218+0.009" 0.987+0.007° 6.707+0.018°
15% GA + 5% AA 32.040£1.144% 40.968+0.028" 5.187+0.02" 0.988+0.006° 6.693+0.006"

20% GA + 5% AA 32.195+2.817" 38.655+0.026°

4.905+0.007° 0.949+0.008"° 7.628+0.009°

Different letters within the same column differ significantly (p<0.05)
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