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Study of Physical Properties of POMELO Indicative Internal Quality

Thikhacha Rungroj ’

Abstract

This Research was studies of physical properties of TONG DEE and KHAOW YAI pomela. Studies are
concerned with internal qualities that are soluble solids content, acidity and dry weight as well as dried juice sack and
hard flesh in order to determine the relationship between the physical properties used to evaluate quality. The process
testing used pomelo of three maturity levels i.e. Young, mature and over mature. The studies of physical properties
focused on destructive and non destructive. A result of TONG DEE pomelo testing by non destructive technique
showed that volume, density and ratio of diameter per weight could classify the pomelo with 87.8% accuracy which
was better than a destructive. However using two methods above was able to classify with 94.4% accuracy. A result of
KHAOW YAI pomelo testing by non destructive technique that cannot classify a level of maturity is accuracy classify

just 72.2%. However using two methods above was able to classify with 82.2%
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