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Effects of Hot Water Treatment and Ethephon on Quality of Fresh-cut Bitter Gourd
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Abstract

One major problem in fresh fruits and vegetables is chlorophyll degradation. Heat treatment has reported
to delay chlorophyll loss. Thus, this research focused on the effects of hot water dip on peel color change of fresh-
cut bitter gourd cv. ‘Keaw Yok No. 16’. Fruits were cleaned and divided into 4 treatments: 1) Hot water dip at 55 °C
for 2 min. (HW), 2) 150 ppm ethephon dip followed by HW, 3) HW followed by ethephon dip and 4) Tap water dip
(control). Thereafter, fruits were cut into 5 x 6 cm pieces before being packed in foam trays and over wrapped with
PVC film. All treatments were stored at 10 °C. HW could significantly maintain chlorophyll better than the other
treatments. Chlorophyll loss was related to chlorophyllase activity. In addition, HW tended to reduce respiration
rate and ethylene production of fresh-cut bitter gourd. The results suggested that ethylene induced yellowing and
HW could delay chlorophyll loss of fresh-cut bitter gourd.
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Figure 1 Changes in total chlorophyll (A), chlorophyll a (B) and b (C) levels and chlorophyllase activities (D) of
fresh-cut bitter gourd cv. ‘Keaw Yok No. 16’ during storage at 10 °C
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Figure 2 Changes in respiration rate and ethylene production in fresh-cut bitter gourd cv. ‘Keaw Yok No. 16’
during storage at 10 °C
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