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Abhstract

Nang Klangwun mangoes were coated with 50 % and 100 %
Sta-Fresh 360 or 25 % and 50 % Sta-Fresh 560 then stored at 25 C.
Waxing did not delay ripening but extended marketable 1ife, as
indicated by delayed weight loss and reduced disease incidence.
Fifty percent Sta-Fresh 560 ¢gave the best result 1in extending
shelf 1life by 11 days compared with non-waxed mangoes. One
hundred percent Sta-Fresh 36@ extended shelf 1ife by 5 days.
Fifty percent Sta-Fresh 36@ and 25 % Sta-Fresh 56@ extended

shelf 1ife by 2 days. Non-waxed mangoes had shelf life of 15 days.

Waxing treatments had less effect on the quality of
Nang Klangwun mangoes, as judged by a change in firmness, total
solids, total soluble solids, vitamin C, total titratable acidity,
pH, reducing sugars and total non-structural carbohydrates.
Changes in total soluble solids of Nang Klangwun mangoes during
storage was highly correlated with eating quality assessment
score. It is suggested that measurement of total éolubie solids

can be used as a quality index of this mango.



