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ABSTRACT

The effect of coating material and storage duration on postharvest qualities of
Tangerine cv. Sai Nam Puang was studied using off-season tangerines (harvested in March 2010)
and in-season tangerines (harvested in December 2010). The fruits were coated with 80, 90 and
100% ZIVDAR and stored at cold room (5£2°C, 90-95% RH) for 28 days and were then
measured of their physical and biochemical properties in évery 7 days. After storage for 7, 14, 21
and 28 days at cold room temparature, fruits were then stored at ambient conditions (3043 °C, 55-
65% RH for off-season fruit and 26+3 °C, 55-65% RH for in-season fruit) for 12 days with fruit
quality measured every 3 days. Results showed that off-season and in-season fruits coated with
950% ZIVDAR had fresh weight loss, L*value, chroma, hue angle, appearance, off-flavor, total
soluble solids (TSS), titratable acidity (TA), TSS/TA ratio, reducing sugar change, vitamin C,
vitamin B2 (riboflavin) and vitamin Bé (pyridoxine) contents, not significantly different from
100% ZIVDAR when stored at cold room. Results also indieated that off-season and in-season
fruits eoated with 90% ZIVDAR had storage ]ifé of 14 and 21 days, respectively. During storage
at ambient conditions, the off-season and in-season fruits coated with lower concentration had
more weight loss than those with higher concentration. Fruits coated with lower concentration
also tended to have lower quality of external appearance as compared with those coated in higher
concentration. However, weight loss (lower than 10%) and external appearance of fruits coated

with 90 and 100% ZIVDAR were still market accepted after storage for 12 days. In-season fruits
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coated with lower concentration had alsc lower chroma than those with higher concentration
coating. However, the reduction of eoating concentration had no effect on chroma of off-season
fruits. The results also showed that reduction of coating concentration did not affect the off-
flavor, L* value, hue angle, TSS, TA, TSS/TA ratio, reducing sugar change and vitamin C,
vitamin B2 (riboflavin) and vitamin B6é (pyridoxine) contents of both off-season and in-season

fruits.





