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Abstract

The aim of this research was to study the effect of edible coatings from edible Konjac films for extending storage-life of
tomatoes at the stored temperature 28 + 3 °© C. The local Konjac corms, (A. krausei Engl.) were extracted by using 95% of
Ethanol as the solvent. The optimum conditions in the film forming from extracted Konjac powder were selected.
The determination of the appropriate concentration of the coating solution from Konjac powder to reduce the ripening and weight
loss of tomatoes var. Thomas had been done. The three concentrations of Konjac powder solution were 1.00%, 1.15%, 1.30%
w / v and the uncoated control. All of them stored at 28 + 3 ° C. The result showed that the tomatoes had been coated with
a solution of Konjac powder at concentration 1.15% w / v is the optimum concentration in reducing the rate of weight loss and
the skin color change of tomatoes consistent with evaluated by tasting, appearance and overall quality. However, there had no

effect in soluble solids, the titratable acidity and the firmness of tomatoes. The minor treatments were the tomatoes that coated



76 Naresuan University Journal: Science and Technology 2017; 25(1)

with a solution of Konjac powder at a concentration of 1.00%, 1.30% and uncoated tomatoes, respectively. Coating fruits with

edible polymer could be a low cost tool for preservation with additional benefits over natural products, such as the year-round

availability of the coatings and the constant quality and stability of the film from batch to batch. The edible coated would be the

alternative way to preserve the quality of tomatoes and to reduce in buying coatings materials from aboard and also friendly to the

environment.

Keywords: Konjac, Edible coatings, tomatoes, storage-life properties, firmness, soluble solids, the titratable acidity
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31l 6 A a* value BaHANEBMAT UMY
ilindauinuasadaufindsmsazans
NnEyATANNENTY 1.00 %, 1.15%
uaE 1.30% w/v



2.5 HAYDIATLANBURININMIYNGAAIIN
LtﬁutﬁawaqnamtﬁaLﬂﬂw"unwN”a sEWINNISHY
%"ﬂmﬁqmwgﬁ 28 + 3 aNAIGATHd NNz
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& = @ £ I~ =)
wasuNslamanuginda loedumsindavzes
suranavziiatmanizurialvauaziiusnu
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-~ td' ] k4 = a 1 Y3
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1.30% Hsanmsgaydethminluiugaremnnigs
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iwdaudsmsasmennusyniienudniu 1.00%
Uazl1.15% MuaIau é’qﬁutﬁaﬁmmﬂﬁaﬁmlﬁm
NAFBUNISLARBURINELTBINANUINEINITOLE LU
mstiearglumsiiuinmnsdamald drunansds
iawugIndafshuedeuindsmsasaannuyn
fianudindu 1.15% w/v ifuinmilgamnii 28:3
NGV ﬁa“'mwmsgtgLﬁmfmﬂ'nnluiswmma
Hudnwniiesni wasiimsiwasuulasdiingnina
Alildndauin uilifinadausnameuisiazars
1lé Ussnainsenavuaiilnmsald wazmeanuuiy
isvemanzdama Fuilafusnmnanzdamel’
WY pH ztiiny luraiusnansanavun
Alnmsald waz USinamasuisiiazarothldien
9089 TUaIUALUUUIMUMTEBNTUAMMINANUTIZIA
é’nwmxﬁﬂiwﬂgmﬂuaﬂLLazm‘sﬂmﬁuqmmw
Tassan nuhuawzBamaiiindauiindrsasazais
mnmqnﬁmmt%’u%’u 1.15% w/v  #mMsgausu
NNNTINNYAVBIMINAS D gelumsidenasiadau
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MU ware lFnglunsuanastedauiioe
é’qﬁ'um‘stﬁanl%msazmﬂqnﬁmmLil'u‘i’fu 1.15%
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1. mdeluasill#ismsadamsyauuuidan
ImﬂLﬁanmnqnﬁmmsn%’uﬂssmulé’ (Ekthamasut
& Akesowan, 2000) @MNUMIANINNNUIALYDY
Hongkulsub (2006) Usznavlumsanauuutiiuuas
nnmsaia wuh lumynitadald Tlsdeuwenly
#a lwel ﬁmnﬁw‘lumqnagﬂ%mm 300 mg/Kg 9
BN TNINNIFIUYBINTENTNATIIULFY Tuatui
84 (W.¢. 2527) fvualii 2000 mg/Ke  lu
DIMITUNI
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2. mﬂﬁy'uﬁwmqnﬁaﬁwlé’ﬂﬂﬂmmﬁﬂsznau
maad loud Tusau lusiu i dule eslulawnse
FanamsNagauNU 29AUZNBUNMILATYBINIYN
fianalaianulndidsatussdlsznaumataiinaans

yn 1 Dechpatraraporn (1991) laan# 3 uaaeirlu

[}
o [l

rayniiansanalanaAnegase fa ssnglausuuuy
5. Wimhilduinaald luhmsiedaunansiie
e lagNa1satdanusidamnadaInaIuIdev e
Kanjanapisut  (1998) wuhiilaiadaunanzdame
WANEASS 'ﬁﬂﬁmszjmLﬁmfwﬁﬂwamamﬁamﬂ
anad namMsanwUSauauNseda Uil na lizas
Chiewchan, Prabmontri, and Khurnpoon. (2011);
Hungsapruk (2011) a8 Wongnimitrakul (2008)
udaehalsfaumslEmsiedaviipiimniiuluaa
1w walﬁqnuasﬁmm’sﬁmﬂna%ulﬁ (Siripanich,
2006) d8AAARANY Katesa (1985) bananliin
MsLeFauiNEaNauesianssnsiiuine (D
"“J"Em'swﬁqﬁﬁmammigtyL‘Eimfwaqwﬁmwalé’i GG
Tinaawafisnumaadauingademhuiindasas ud
NIKEAMTITY WU Nz amafiEumMsiedeuiin
Faaafimsgaideinin Wasanasiedauing
wasuliunudanalalaudiluildnunaquuiamug
agaunase Taesindsesuanuiasesusnduily
Faemalviidaasnaaninld (Siripanich, 2006)
#9AAABINU Suppawananusorn (2006) l@vnMsAnNL
HaBalAlaYy AR NYBINATNIEEINIIU WG
Sethivg diatfisufuansiedouiinmamsen uansls
Wiuhaswedavinnlalemubisinsadlasiums
gandehwinuaswaduld Waifisusunsldas
LA UEINIINSA TunIstiusSnege 6 Juusn
iy wesasezmsnnmynioieuldarad
Tassadeilidluszdou vldlimanseliasesde
MNEIINNGLETIMHaNzEame Sehlviigasia
wlvdudlilauansiadeuinilomaduianuame
Taxnai viaiennmaiialumsiedauiinede
e nande TdWenhgulininiuausdama vl
mandeuinlisinsondauldimaus N
ndmnaarhliiAamsaeinlgann lvidems
gmﬁaﬁmﬁ'ﬂmmﬂuﬁ’u (Wongnimitrakul, 2008).
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drumsiasunlaimegruasdlssnaumaad
@199 1dud Usnnawasuianavuaiiazarsilg
Usinansananuadilnmsald wazar pH wui
USinaeuisnanuadiazanath lduazUSinanse
wivnaflnmsald ﬁqqﬂﬁmﬁauﬁmashﬂﬁmﬁau
iih laiflannuandrafusgedted dymesdan
sEduaNMEaY 95 Wadtiud esan Usia
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Enties lafusnn vy dasnmendams
Wuheuazmsiiusnm TasUndudndanaininms
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wasy i ldUsinanhanaaatissas winsanad
yasihamaiissnmsmelail duhdnadiadiau
fumsgandeth viamsiFsuudasluagluguas
¢4 %) (Siripanich, 2006) §00Aa89NU Kader et al.
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Wasuulasesdusznaunisiail 1dud Usuna

ld' 4 =y a 1 J
mwmmmﬁmaaumluuwamams

youdafiaragldnavae Usinansailmmsald
ﬁgﬂ‘ﬂllﬂ U Han, Zhao, Leonard, and Traber
(2004) wuhUnameaudfiazasldnanunuas
dnsaluadanedauingslalawny uaranseLUnian
lildindavinfiguvgiimaiiu 4 aseniaaidaa Taidl
ANNUANENNUBENTTBE AYNINERH walSuno
yaaudiananuaiazashladunlduissudndos
Lﬁ‘aéuqmmstﬁu%’nm ﬁlﬁﬁtﬁaﬁﬂﬂﬂ'ﬁijmﬁﬂ‘fﬂ
Tulusewinamsiiusnu daamaeaeny  Kateprasert
(2004) ‘ﬁ'ﬁnmmsmﬁauﬁmxmqﬁuﬂﬁﬂaﬁuﬁ
e Carnauba HANNENT L ﬂLﬁUHﬁqmwgﬁ 25
parnalFed wuhUsinamasuianivaeiazaneti
16 funliwdisdunuagiiusom dudead
Tachibana and Yahata (2001) flnAdanwuhnusina
yasuiananuaiararsinaziinduuazUSinansad
Tnnsaldanas  waanIsLAULAEIYBIHAANE
wenMniUSINansailnmsald vasnanzdamead
lLilgiadauiin  waznanzEamaiadauiiagls
asazarsnuayn Jumnlisaessdniss  Tu
5£%319MSIAUSN ¥ §aAAARINY Suppawananusorn

(2006)  filgmsdans s asiivsinanse
wanneilnnsald vsinanzidamaanas ifasan
nsagni L1 lunssuiumsmela wiensagn
Waguluwhma vialffuansaeduzadjize
149 (Siripanich, 2006) dnnawalsidulna) e
gauag wiUINuNIdUNITADUING uanasan
waldisugn USaansainanaslumensediu
sgpinemsihusawminalivaresiio arawuiil
Unansaviingsdu Waifudnnlingamgfishihy
nane Aeilszanm 10-20 ssduwaded Liagan
amwﬁqmwgﬁs’%waq Aanssuzastoulaiunadnlu
nszuaumamala Tasawizluining  Krebs
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(Siripanich, 2006) uanmn‘ﬁ m‘s‘*?'i pH Lﬁugq‘ﬁu
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Tuigans Kreb zasnszuaumsmela daiuilanals
an Usunwnsaluwaliazanas duarilviay pH

WANZUAIE (Seymour, Taylor, & Tucker, 1993)
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(Baldwin, 1994; Krochta et al., 1994) USuqu
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