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Effect of Hot Water Dip and Chitosan Coating with Different
Packaging on Extending Shelf-Life of Lime Fruits.
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Abstract

Research Title : Effect of hot water dip and chitosan coating with different
packaging on extending shelf life of lime fruits.

Author : Mr. Nattapol Prathengjit

Year : 2018

This study investigated the shelf-life of fresh lime fruits. The fresh lime fruits
were blanched with 0.5% sodium hydroxide solution (w/v) at 55°C for 5 minutes and
coated with 1.00% chitosan solution (w/v). Then they were stored in various types of
packaging (nylon mesh bag, LDPE plastic bag with holes, polystyrene tray wrapped with
stretch film, polystyrene box and LDPE vacuum sealed plastic bag) at 14°C and room
temperature, Randomed to evaluate physicochemical properties and sensory
evaluation every 7 days. The results showed that at room temperature, lime fruits
cannot be stored more than 14 days for all types of packaging. The peel of lime fruits
was yellow-brown and contaminated by fungi, The testers did not accept that. On the
other hand, the samples were storage at 14°C, using polystyrene tray wrapped with
stretch film and polystyrene box to be packaging could maintain qualities for 49 and
70 days respectively, when compared the physicochemical properties and sensory

evaluation with control.



iii
ANANSSNUSENA

ALEUYBVBUAN WA WNEIEITAY 88901 UAg YA AAINT A
Uspina dndnsaneninineimansuazmaluladnisemsdudil 4 auginermaniuas
welulad uminendesvdgauglium Aldedaeiouingiuiazaasunismenynis
AusnuUeamaNuanTiUTITiuUTII ainnee

YoUUANANTUITL AT AL UInedesvdgaiuatiunilunisatuayu
3Ty veveunmnsauaTIlalinAtlakaratuayulioulunisviiawidy

L% a a (3
UFNA UTELNane
27 figuneu 2561



d13U8y

UNANYD
ABSTRACT
AnAnssuUsene
a15U%y
dl o
uni 1 uni
~ = a A o
UNN2 NV WaLITIUNTIUANYITDA
d‘ aa a o
UNN3 35015398
d‘ a v
UNNG NanISIY
unis agunansidenastoiauauue
UTIUNTY
AARUIN
Use Tagideu



