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TOM TAT

Trong nghién cu nay, anh huwéng clia mang bao an dwoc (alginate va chitosan 0,125% w/v) Ién xoai “fresh cut”
trong tdm ngay bao quan & 4°C dwoc danh gia. Cac khao sat bao gdm sw thay dbi pH, tdng ham lwong chét rén
hoa tan, sy sut giam khéi lwong va s phat trién cua vi sinh vat. Két qua thu dwoc cho thay tt ca ca cac thdng
sb khao sat & cac mau déu tang trong subt qua trinh bao quan, trong do sw khac biét gita méu dbi ching va
mau sk dung mang bao d& dwgc ghi nhan. Gia tri pH va tdng ham lwong chét rén hoa tan & mau dbi ching téng
cao dang ké SO VOi méau st dung mang bao. Twong tw, ti 1& sut gidm khoi Iuo’ng 5 mau dbi chung cho thay cao
hon so voi mau st dung mang bao du sy khac biét khéng cé y nghia gitra cac mau s dung mang bao. &' khao
séat vé sw phat trién vi sinh vat trong xoai cho thay cé sy tang truo’ng nhanh trong suot thoi gian bao quan. Mang
bao alginate va chitosan cho thay hiéu lam giam sy phat trién ctia ndm méc so véi mau déi chirng. Tuy nhién, sy
khac biét nay khong dwgc ghi nhan & khéo sat vé téng vi sinh vat hiéu khi. Két qué nghién ctru cho thay, tiém
n&ng trng dung mang bao &n dwoc & ndng d6 thap Ién trai cay “fresh cut’ c6 yéu cau cao vé mat cdm quan.
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SUMMARY

In this study, the effect of edible films (alginate or chitosan 0.125% w/v) on "fresh cut" mango in eight days of
storage at 4°C was evaluated. The assays including pH value changing, total soluble solids, weight loss, and
microorganism growth. The results showed that all the evaluated values increased during storage, in which the
difference between the control sample and the sample using the edible films was noted. The pH values and total
soluble solids in control samples increased significantly compared to coating samples. Similarly, the weight loss of
mangoes in control samples was higher than coating samples though the difference was not significant. The
microorganism growth in the “fresh cut" mango increased rapidly during storage. Alginate and chitosan coating
showed slowing the total yeast-mold growth compared to the control samples. However, the same results were
not recorded in total aerobic mesophylls growth assay. The research results show that the potential of applying
edible films at low concentrations to "fresh cut" fruit with ensuring the sensory request.
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