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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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