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1. Effect of coating on shelf life and some quality traits of mango fruits

Table S1. Effect of coating on the weight loss of mango fruits.

Weight loss (%)
Stor&g;:ime 0 3 6 9 12 15
Uncoated 0 692+ 08 164e+ 12 218 +1.3
0.75%NaCSs 0 5.64+0.3 894+04 1294+05 16.5¢+0.7
1%NaCS 0 4.5¢+£0.2 72¢+03 102<+04 13.84+0.5
1.25%NaCSs 0 3.32+0.2 6.00+0.3 9.0°+0.4 12.8+05 15.8°+0.8
1.5%P/NaCS 0 3.22+0.1 6.3>*+0.2 9.3b<+ 0.5 12.2°+0.6
2%P/NaCS 0 2.22+0.2 412+ 0.1 712+0.3 9.6" + 0.4 12.52 + 0.9
2.5%P/NaCS 0 223+ 0.2 442+ 0.3 6.4 +0.2 8.52+0.2 11.22+ 0.6

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05).

Table S2. Effect of coating on firmness of mango fruits.

Firmness (N)

Storage time
(day)
Uncoated 312 +15 142:¢+13 44%8+09 094+02

0 3 6 9 12 15

0.75%NaCS 30.4*®+13 186 +12 10.6C+09 53%+04 0.52A £ 0.2

1%NaCS 31.8€+15 20.6°P+14 145C+11 7.6%+09 144+ 0.5

1.25%NaCS 31.2¢F+16 23.19%¥+13 195 +12 153¥C+10 6.85+0.8 3.54+04

1.5%P/NaCS 304 +13 225¢¥P+12 165C€+13 6.4°B+0.9 1.3:4+ 0.1

2%P/NaCS 31.8F+15 23.64FE+17 187 +11 154¢+0.7 758+04 092+04

2.5%P/NaCS 31.2F+1.6 258F+11 231°P+14 19.9<C+09 109%+0.6 7.0*=x04

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).
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Table S3. Effect of coating on color (L*) of mango fruits.

L* of mango peel

Storage time
(day)
Uncoated 5348+ 3.1 54868+28 5584A+41 721A+29

0 3 6 9 12 15

0.75%NaCS 53.4%5 + 3.3 53.9+29 55148+ 28 6458 +3.1 6824 +3.1

1%NaCS™ 53.42A+29 526+ 26 54.84A+28 5954 +3.1 62.84+33

1.25%NaCS 53.4°AB + 2.7 52.92A + 2.9 53.52AB + 3.1 57.4bAB + 32 59.9bB + 3.4 63.4%4 £ 2.9

1.5%P/NaCS 53.42A + 3.1 54.12AB + 2.3 550 + 2.6 58.7bAB + 2.8 62.1AB + 2.3

2%P/NaCS 53.4°A + 3.1 55.22AB + 2.6 54.22AB + 2.7 53.5%BC + 2.3 56.7°C + 2.6 59.1°C + 3.0

2.5%P/NaCS 534 + 3.1 53.1°8 + 25 51.5%C +2.6 50.4°C +24 47.6 +2.1 36.4% +2.3

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).

Table S4. Effect of coating on color (a*) of mango fruits.

a* of mango peel

Storage time
(day)
Uncoated -19.1#4+3.1 -17.224+28 -13.22A+41 23%¥+29

0 3 6 9 12 15

0.75%NaCS -19.1A+3.3 -1754+29 -14.12A+2.8 -5206+371 2.1>C+ 3.1

1%NaCS -19.1A+29 -18.1.4+26 -15124+28 -6.3°C+3.1 -0.1"® + 3.3

1.25%NaCS -19.124+2.7 -18.22A+29 -159A+31 -74"6+32 -0.88+34 1.206+29

1.5%P/NaCS -19.124 +3.1 -18.0A+23 -14.994+26 -79+28 57C+23

2%P/NaCS -19.12A£3.1 -18424+2.6 -1714+27 -162A+23 -838 +2.6 -6.7% +3.0

2.5%P/NaCS -19.1°4 +3.1 -16.62AB+2.5 -12.3B+2.6 -3.4"C+24 (04>CD +21 24"P+23

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).

Table S5. Effect of coating on color (b*) of mango fruits.

b* of mango peel

Storage time
(day)
Uncoated 27.724 £3.1 39.78 +28 523¢+41 33.3%4+29

0 3 6 9 12 15

0.75%NaCS 27.72A +3.3 352b8 +29 5344C+28 6239 +3.1 51.3%C+ 3.1

1%NaCS 27.72A £29 322®A+26 455B +28 523C +31 4898C+ 33

1.25%NaCS 27.72A + 2.7 31.23AB + 2.9 39.5bABC + 3] 47.2°C + 32 69.5P + 18.8 45.6%5C + 2.9

1.5%P/NaCS 27.7°4 + 3.1 29.12AB + 2.3 32.5248 + 2.6 34.1B + 2.8 59.0b<C + 2.3

2%P/NaCS 27.72A + 3.1 28.8A +£26 3158 +2.7 34.6% +24 464%C+26 59.0C + 3.0

2.5%P/NaCS 27.7%8 + 3.1 30.5%BC + 2.5 35.0bCD + 2.6 35.2aD + 2.4 38.6°® + 2.1 13.32A +24
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Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).

Table Sé6. Effect of coating on hue angle of mango fruits.

hue of mango peel

Storage time

(day) 0 3 6 9 12 15
Uncoated 113.62 +4.2  89.12+ 3.8 80.62 + 5.1 74.8*+3.9
0.75%NaCS 113.62+4.2 955 +39 872%+38 79.2®+4]1 63.42 £ 4.1
1%NaCS 113.62+4.2 101.5**+3.6 904> +39 79.9%+4.1 6822+ 4.1
1.25%NaCS 113.62° +4.2 108.6°° +3.9 96.8C+4.1 85.6°F+42 79.9%4B+44 741bA+39
1.5%P/NaCS 113.6°P £4.2 105.39C+ 4.3 93.6*F + 3.6 88.6°+£3.8 79.2b4+43
2%P/NaCS 113.6€+4.2 11049+£3.6 961 +3.8 94.094B+43 90.9B+3.6 86.74+4.0
2.5%P/NaCS 113.6F* +4.2 100.1>® +3.5 952 +3.6 80.3°C+34 64.18+41 56.84+43

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).

Table S7. Effect of coating on color (L*) of mango flesh.

L* of mango flesh

Storage time

(day) 0 3 6 9 12 15
Uncoated 7518 +35 77.0aB+34 6124 +28 59.9A+27
0.75%NaCS 75.1®2+3.5 76.8aP+3.2 72.6"B+39 70.6°4B+3.6 67.54+3.5
1%NaCS 76.84+34 762a*+3.6 7694 +38 80.64+3.7 76.9°4+4.0
1.25%NaCS 76.8a*P+3.4 75.6a%+3.9 77.9>AB+38 80.34B+4.0 83.6°F+3.8 7594132
1.5%P/NaCS 75.1a*+3.5 77.5a*B+34 83.4%®+41 81.94B+3.8 78.4P48+3.4
2%P/NaCS 75.1a*#+3.5 76.4a*B+3.4 76948 +37 833BC+41 856C+42 88.9C +3.8
2.5%P/NaCS 75.1aB+35 76.1aP+2.0 79.98C+3.8 834C+42 7658+35 5823 +24

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).

Table S8. Effect of coating on color (a*) of mango flesh.

a* of mango flesh

Storage time

(day) 0 3 6 9 12 15
Uncoated -19.224+3.5 -8.5"8+34 5.5+ 2.8 2.7+ 27
0.75%NaCS -19.224+3.5 -11.8%B+32 -720BC+39  -44C+36 -1.9"C+35
1%NaCS -19.22A+3.4 -1218+3.6 -10.3*8€+3.8 -4.3*P+37 -21°0+4.0
1.25%NaCS -19.224+ 3.4 -14.2248 + 3.9 -12.524B + 38 -892BC 1+ 40 -52C+3.8 -3.2C+32
1.5%P/NaCS -19.2°4 + 3.5 -12.84B+34 -8.9%B+471 -57%8+3.8
2%P/NaCS -19.23A+35 -16.824B+3.4 -14.92AB+37 -11.78C+4.1 -10.8C+4.2 -6.22¢+3.8
2.5%P/NaCS -19.22A+35 -15.724B+20 -9.9®BC+38 -6.6°P+42 -27PE+35 1.6°6+24
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Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between samples in the same rows (p<0.05).

Table S9. Effect of coating on color (b*) of mango flesh.

b* of mango flesh

Storage time
(day)
Uncoated 62.1°¢+35 58.68C+3.4 53.72AB+28 48.324+27

0 3 6 9 12 15

0.75%NaCS 62.13P+35 59.02P £ 3.2 54.08¢ +3.9 49.122B + 3.6 43.5"A + 3.5

1%NaCS 62.1%¢+34 59.1°+3.6 55.0%C+4.8 499248 +3.7 45.6°A+4.0

1.25%NaCS 62.1°P +3.4 59.1aP +3.9 54.128C + 38 523¥C+4.0 473°4+38 40.32A+3.2

1.5%P/NaCS 62.1°P 3.5 59.6°P+3.4 55.1¢+41 50.18+38 30.74+34

2%P/NaCS™ 62.1*A+35 62.94+34 63.2°4+37 641" +41 66.64+42  69.0°A +3.8

2.5%P/NaCS 62.1®® +£3.5 58.6°P+2.0 53.4°¢+3.8 459842 412°48+35 38724124

Note: Different lowercase letters (a, b, c) indicate significant differences (p<0.05). Different upper-
case letters (A, B, C) indicate significant differences (p<0.05).

Table S10. Effect of coating on hue angle of mango flesh.

hue of mango flesh

Storage time
(day)
Uncoated 99.728 + 48 95848+ 44 93.224B +39 90.1*A + 4.0

0* 3* 6* 9* 12 15

0.75%NaCS 99.72A +4.8 96.1°A +39 93.94+41 91.54+43 80.1°4+4.2

1%NaCS 99.78 +48 96.8F+4.6 94.6®+48 9258147 83.6°A+51

1.25%NaCS 99.7°¢+4.8 97.5°¢+45 O951C+48 93.18C +51 86.6AB+4.8 80.54+4.2

1.5%P/NaCS 99.78 +4.8 98.424B+44 9512AB+51 92.12AB+48 90.0b4 +4.4

2%P/NaCSr 99.72A +4.8 9854 +44 973A+47 96.1°A+48 94.84+50 93.24+57

2.5%P/NaCS 99.7°¢+4.8 97.3¢+3.0 95.08C+42 93.0%C+4.8 87.5a*F+45 757+44

Note: Different lowercase letters (a, b, c) indicate significant differences (p<0.05). Different upper-
case letters (A, B, C) indicate significant differences (p<0.05).
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Table S11. Effect of coating on TSS of mango fruits.
TSS (%)
Stor(zga;;ime 0 3 6 9 12 15
Uncoated 4724+02 13.0®8+0.6 171€+0.7 15.7°P+0.6
0.75%NaCS 4.74+02 95%+0.6 165C+0.7 20.6°+0.9 19.4*®+0.9
1%NaCS 474+02 91®+04 153 +06 189€+0.7 221F+09 20.4*<+1.0
1.25%NaCS 4.74+02 62+03 123€+0.6 18390 +0.8 20.9¢+09 19.5E+0.9
1.5%P/NaCS 4.72A+0.2 89®+0.3 14.2¢C+06 17890 +09 224F+1.0
2%P/NaCS 4.7*A+0.2 56A+02 102"+05 17.1<€+0.6 182°+(0.7 20.1°E+0.9
2.5%P/NaCS 4.7-4+02 494+03 514+05 68%+04 81+05 10.9°P+0.4

Note: Different lowercase letters (a, b, c) indicate significant differences (p<0.05). Different upper-
case letters (A, B, C) indicate significant differences (p<0.05).

Table S12. Effect of coating on TA of mango fruits.

TA (%)
R
Uncoated 0.85°€+0.04 0.80°€+0.04 0.65%8 +0.03 0.45*A +0.02
0.75%NaCS 0.85%° + 0.04 0.81°P = 0.04 0.68C€ + 0.03 0.58°8 + 0.02 0.492A + 0.02
1%NaCS 0.85°° +0.04 0.822P +(0.04 0.692>C +(0.03 0.60°B + (0.03 0.55® +0.02 0.48*4 +0.03
1.25%NaCS 0.85® + 0.04 0.832P +(0.04 0.70bC€ +0.03 0.61b< +(0.02 0.588 +0.02 0.52*4 +0.03

0,
1.5%P/NaC 0.85%P + 0.04 0.832P +0.001 0.70°¢ + 0.002 0.62b® + 0.001 0.5244 + 0.001

2%P/NaCS 0.85° + 0.04

2.5%P
5%P/NaC 0.85% + 0.04 0.83%CP +0.002 0.814€ + 0.001 0.77¢¢ +0.002 0.74°B + 0.001 0.704¢4 + 0.001

0.83*¢+0.04 0.75®%+0.03 0.70¢8 +0.03 0.60¢4 +0.03 0.56*+0.02

Note: Different lowercase letters (a, b, c) indicate significant differences (p<0.05). Different upper-
case letters (A, B, C) indicate significant differences (p<0.05).

Table S13. Effect of coating on Vitamin C of mango fruits.

Vitamin C (g/100 g fruit)

Storage 0 3 6 9 12 15
time (day)
.0452D + .040C + .0202A +
Uncoated 0T E 0080 E  hasi g oo 0020
0.002 0.002 0.001
0, aE abD bB
0.75%NaC  0.045F &  0.041%0x oo o 0028Fs o
S 0.002 0.001 0.001
aD abD bcB abAB aA
19%NaCS 0.045%0 + 0.0472bD + 0.036:C + 0.001 0.030b<B + 0.027 + 0.02524 +
0.002 0.001 0.002 0.001 0.001
0, aD abC cdA bA
125%NaC  0.0450+  00428C= 0 0032 0.030%
S 0.002 0.002 0.002 0.002
0, aE abD dB
1.5%P/Na  0.045% + 0.0472bD + 0.037°C + 0.002 0.0334B + 0.0295A + 0.001
CS 0.002 0.001 0.001
.04 aC + .04 bC + . cA 4
2%P/NaCS 0045 + 0.043% 0.043bC€ + 0.002 0.040<B + 0.002 0.0384B + 0.002 0.0354% +
0.002 0.001 0.002
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0, bCD eBC cA
25%PINa a5 0002 OO E goamensg001 POHTE g osgmiooor 0067

CS 0.002 0.002 0.001

Note: Different lowercase letters (a, b, c) indicate significant differences (p<0.05). Different upper-
case letters (A, B, C) indicate significant differences (p<0.05).

2. Effects of storage temperature on shelf life and some quality traits of mango fruits

Table S14. Effect of storage temperature on weight loss of mango fruits.

Weight loss (%)
Tempera- coatin Storage time (days)
ture (°C) 80 3 6 9 12 15 18 21 24

uncoat- 698+ 54bA+ 93dC+ 15840+ 271 7dE+ 26 7F +
ing 0.8 0.2 0.4 0.7 0.9 1.2

17
. 6.90+ 18A+ 348+ 50+ 65D+ 84aE+ 104F+ 1286+ 14.3H+
coating
0.8 1.8 0.2 0.3 0.3 0.4 0.5 0.6 0.6
uncoat- 6.94+ 694+ 16.4B+ 21.8C+
25 ing 0.8 0.3 0.8 1.0
i 6.92C+ 22aA4 5DbBy  @5bD 4 1] DbE 4 15 8bF +
COMNE 08 01 03 0.4 0.5 0.7
un.coat- 6.92A + 7.5A & 18.1% 0.9 23.2fC +
2 ing 08 03 0.9

698+ 3.004+ 778+ 12,6+ 17.0P+

0.8 0.1 0.3 0.6 0.8
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

coating

Table S15. Effect of storage temperature on firmness of mango fruits.

Firmness (N)

Temper- Storage time (days)
ature coating
0 3 6 9 12 15 18 21 24
(W9)
uncoat- 31.23F+ 23.4%€+ 155+ 72bC+ 268+ 094+
17 ing 1.5 1.2 0.8 0.3 0.2 0.05
coating 3181+ 27.6H+ 234G+ 199F+ 154F+ 10.3P+ 6.1C+0.3 328+ 124+
1.5 1.3 1.2 0.9 0.7 0.5 0.2 0.1
uncoat- 31.22P+ 13.12C+ 84+ (.94
o5 ing 1.50 0.6 0.4 0.01
coating 31.22F+ 258+ 23.1P+ 19.9<C+ 10.9°B+ 4,004+
1.5 1.2 1.2 0.9 0.5 0.2
uncoat- 30.8°P+ 12.6°€+ 5.1+ (0.22A%
0 ing 1.5 0.6 0.2 0.01
coating 30.4°F+ 20.5°P+ 13.8C+ 6.6°B+ 2.5
1.5 1.0 0.6 0.3 +0.1

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).
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Table S16. Effect of storage temperature on color (L*) of mango fruits.
L* of mango fruits
Temper- oat Storage time (days)
t
AN ing 0 3 6 9 12 15 18 21 24
°C)
un; 53.43AB + 55.4abBC + 57 2abBC + 59 3bC 4+ 50228 + 43424 +
S| 1.9 24 23 22 18
17 ing
coat- 53.424+ 53.4%A+ 53754425 53.924B + 54 22bAB 54 8bAB 1+ 56.24B + 58 68C + 61.2C +
ing 2.1 2.6 T 2.4 +2.3 2.5 2.6 2.9 2.5
un-
53.424 + 58.8PAB + 72.1C
- abB
c'oat 21 23 55.8%8 +2.4 8
25 ing
coat- 53.42A+ 55.2@AB 54 DabAB 1+ 53 5aA + 56,7b<BC + 59 1bC +
ing 2.1 2.6 2.5 2.4 2.6 3.0
un-
53.434 £ 55.72bAB + 68.8C £
- bB
c'oat 21 21 58.9%8 +2.6 29
32 ing
coat- 53.42AB + 52.12A+ 54.6%0AB + 57 52bBC + 59 8<C +
ing 2.1 2.4 2.1 2.3 2.9

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

Table S17. Effect of storage temperature on color (L*) of mango flesh.

L* of mango flesh

Tempera- . Storage time (days)
ture (°C) 28T 3 6 9 12 15 18 21 24
uncoat- 75.19A+ 77.5%B 78.91AB+ 827+ 8D 7B+ 828 +
. ing 32 +33 31 3.9 25 3.8
_ 75.1A+ 75.94AB 77.1eABC 78 4abABC 8] 1aABCD 859aD + §3.1CD + 82 4BCD §()DABCD
coating 55 436 +35 £39 +38 38 38 +34 35

uncoat- 75.12A+ 77.02A + 8].2aA + 79.9bA +
ing 3.2 2.6 3.1 3.2

25
conting [P1NE 798N 7690 s 8330 8330% 8330+
& 32  +31 35 26 34 36
uncoat- 75.1%A+ 782+ 804+ 7500 +
- ing 32 31 28 26

75.12A + 76.62A + 78.92AB + 8().82bAB + 83.42B +

3.2 3.1 3.0 2.8 2.9
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

coating
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Table S18. Effect of storage temperature on hue color of mango fruits.

Hue color of mango fruits

Temper- Storage time (days)
ature  coating 3 6 9 12 15 18 21
(W)
uncoat- 113.6°° +108.2°°P + 103.9<C + 95.748 + 85.6%°A + 79.52A +
17 ing 5.3 4.5 4.3 4.1 3.9 3.9
coating 113.62C + 108.2PFC +103.8¢FF +£98.74PE + 95,6°CP + 92.55CD + 88.95C + 84.548 + 80.5% +
5.3 4.9 4.3 4.1 3.9 3.8 3.8 4.1 34
uncoat- 113.6°¢+ 89.1°B+ 86.1°+ 74.8%A +
25 ing 5.3 4.1 3.9 3.5
coating 113.6°C + 110.3*C = 96.1B + 94.0°dAB £9(.9cdAB + 868204 +
5.3 5.3 4.5 3.8 4.3 3.8
uncoat- 113.6:°° + 89.2:¢+ 70.328+ 5214+
0 ing 5.3 3.6 2.9 3.6
coating 113.62C + 106.9°5C + 98.8B + 87.54+ 81.5%A +
5.3 4.5 4.5 3.8 3.9

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

Table S19. Effect of storage temperature on hue color of mango flesh.

Hue color of mango flesh

Temper- Storage time (days)
ature coating 3 6 9 12 15 18 21 24
(°C)
uncoat- 99.7a + 97.2ebAB + 94 2bAB + 9D bAB = 9(.0A + 88.7°A +
,, _ing 62 52 46 43 46 45
9970+ 991D+ 97.5bBCD Qg DbBCD Q4 5aABCD 93 DaABCD 91 GABC + ). 0AB + 8844+
coating 5 35  +38 41 +29 31 36 41 42
uncoat- 99.73 + 96.7:bAB + 93,2048 + 90 1bA +
s _ing 62 42 41 3.8
conting 27 98.5%A + 97.30A+ 96.0°A+ 94.8%A+ 92 DaAx+
6.2 45 42 41 3.8 35
uncoat- 99.720 + 90.42C+ 80.4°B+ 727124+
3 ing 6.2 3.5 29 3.6
9973+ 96.3%AB + 94 TbAB + 9D TbAB + 89 50 +
coating 5 3.8 3.8 41 39

Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

Table S20. Effect of storage temperature on the total microbial of mango fruits.

log (CFU/g fruit)
Tempera- atin Storage time (days)
turecC) U89 3 6 9 12 15 18 21

uncoat- 1.224+ 408+ 63C+ 89D+ 109+ 12.5F +
ing 0.1 0.2 0.3 0.4 04 0.5

17 tin 1224+ 17+ 198+ 23aCt+ D7D+ 3 6aE+ 40F402 476+ 508+
coams 91 01 0.1 0.1 0.1 02 VT 02 03
uncoat- 1.2aA+ 5248+ 89dC+ 123dD +

»s ing 01 03 0.4 0.4

1238+ 278+ 320C+ 47°D+ 50+ 530+

coatng 51 01 0.2 02 0.3 0.3
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uncoat- 1224+ 578+ 10.0C+ 13.6P +

ing 0.1 0.3 0.5 0.6
1224+ 24PB+ 370C+ 480D+ 62F+

0.1 0.1 0.2 0.2 0.3
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

32
coating

Table S21. Effect of storage temperature on the count of yeast and mold of mango fruits.

log (CFU/g fruit)
Tempera- coatin Storage time (days)
ture (°C) ) 3 6 9 12 15 18 21 24

uncoat- 0.7¢A+ 1.68B+ 304C+ 490+ (1EL 74F+
ing 0.1 0.3 0.2 0.3 0.4 0.4

17 coating 0.7¢A+ 0.824B+ 1,08+ 1.52C+ 19D+ 23E+ 28F 401 316+ 3.7Hx
0.1 0.1 0.1 0.1 0.2 0.1 - 0.2 0.2
uncoat- 0.72A+ 248+ 59C+ 76D+
- ing 01 01 0.3 0.6
R 0.72A+ 1.0+ 1.9vC+ 24bDt D 8bE4 3 EbF 4
catng o1 01 01 0.1 0.1 0.2
uncoat- 0.7¢A+ 394+ 66C+ 86D+
0 ing 0.1 0.3 0.4 0.3

0.72A+ 1.9%8+ 25C+ 39D+ 46F+

0.1 0.3 0.3 0.2 0.2
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

coating

Table S22. Effect of storage temperature on TSS of mango fruits.

TSS
Tempera- coatin Storage time (days)
ture (°C) 5 0 3 6 9 12 15 18 21 24

uncoat- 4.7A+ 648+ 971bC+ 124PD+ 175PE+ 16.4PF +
ing 0.2 0.3 0.4 0.3 0.6 0.4

17 coating 4724+ 57124 + 719403 8.7¢C+ 10.3.D+ 12.5%E+ 156H+ 179G+ 19.5H+
0.2 0.3 0.6 0.3 0.3 0.4 0.5 0.6
uncoat- 4.72A+ 13,098 + 17,190+ 15.7<C+
25 ing 0.2 0.5 0.5 0.4
coating 4784+ 5628+ 10.2<C+ 17190+ 18.2PE+ 20.1F +
0.2 0.2 0.4 0.5 0.7 0.7
uncoat- 4.72A+ 17.0B+ 19.5¢C+ 1754 +
3 ing 0.2 0.8 0.7 0.7

4724+ 728+ 104C+ 14.8P+ 20.1E+

0.2 0.4 0.4 0.5 0.7
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

coating
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Table S23. Effect of storage temperature on TA of mango fruits.

Temper- Storage time (days)
t ti
a(‘g)e corng 3 6 9 12 15 18 21 24

uncoat- 0.85°+ 0.83*P+ 0.70<C+ 054+ 0.508+ 0.4234+
ing 0.04 0.04 0.03 0.02 0.03 0.02

17 coating 0.85C + (0.84PG + (.80¢FG + (.76°EF + (.71PE + 0.68<CP + 0.658C + (0.614B + (.584 +
0.04 0.04 0.03 0.03 0.03 0.03 0.03 0.03 0.02
uncoat- 0.85°C+ 0.80°C+ 0.65"B+ (.45bA +
25 ing 0.04 0.04 0.03 0.02
coating 0.852D0 + (0.83PD + (.754C+ (0.709 + (.60°A + 0.56PA +
0.04 0.03 0.03 0.03 0.02 0.03
uncoat- 0.852P+ (0.632C+ 0.498+ (.382A +
3 ing 0.04 0.02 0.02 0.02

0.85°C+ 0.80vC+ (.72<dB+ (.674B+ (.5224 +

0.04 0.03 0.03 0.03 0.02
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).

coating

Table S24. Effect of storage temperature on vitamin C of mango fruits.

vitamin C
Te;r:;:r- coat- Storage time (days)
©C) ing 0 3 6 9 12 15 18 21 24

un- 0.045% + 0.043 + 0.039P + 0.030<C £ 0.018% + 0.0112A +
coating 0.002  0.002 0.002  0.001 0.001 0.001

17 coating 0.045%F + 0.044<F + 0.0444F + 0.042d®F 0.040°E 0.037°<P (0.035B€ + 0.0334B + 0.0304 +
0.002  0.001 0.003 +0.003 =+0.003 =+0.002 0.002 0.001 0.002
un- 0.045%P + 0.040°C + 0.035%B + 0.020°4 +
25 coating 0.002  0.002  0.001 0.001
coating 0.045%P + 0.043°P (.0439P (0.0409BC 0.038AB (0.035PA +
0.002 +0.001 =+0.002 +0.002 =+0.002 0.002
un- 0.045%° + 0.0322¢ + 0.015%8 + 0.008°A +
3 coating 0.002  0.001 0.001 0.002

coating 0.045%C + 0.040°C +0.037°<C +0.033¢ + 0.030b4 +
0.002  0.002 0.002 0.002 0.002
Note: Different lowercase letters (a, b, c) indicate significant differences between storage time
(day) in the same columns (p<0.05). Different uppercase letters (A, B, C) indicate significant differ-
ences between temperature (°C) in the same rows (p<0.05).
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