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Effect of Bagging Materials on Postharvest Quality of ‘Khao Yai’ Pummelo
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Abstract
‘Khao Yai’ pummelo is one of the major economic fruit crops in Samut Songkhram province. The golden

color skin and high quality of pummelo lead to high price in Chinese New Year and Ghost festivals. This research
studied the effect of bagging materials on postharvest quality of ‘Khao Yai’ pummelo. Fruits were bagged at 150
days after anthesis with seven types of bagging materials including; carbon paper bag, black plastic bag, white
paper bag, white transparent plastic bag, white translucent plastic bag, newspaper and synthetic fabric bag
compared with non-bagged (control). Fruits were harvested at 75 days after bagging and stored at 25°C for 7
days. The result showed that the postharvest quality of all treatments did not show significant difference from the
control. While, ‘Khao Yai’ pummelo bagged with carbon paper bag got the highest price (300 Baht/fruit). Bagged
fruit with carbon paper bag showed the highest lightness (L*) and redness (a*) values (52.18 and 2.21,
respectively). Moreover, bagged fruit with carbon paper bag fruit had the highest consumer acceptance scores of
peel color (4.70). The result indicated that bagging fruit with carbon paper bag gives the golden yellow color peel
and improves the price value of ‘Khao Yai’ pummelo in Chinese New Year and Ghost festivals.
Keywords: peel color, fruit quality, price value
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Figure 1 ‘Khao Yai’ pummelo were bagged with 8 types of bag material (A: Control B: Carbon paper bag C:
Black plastic bag D: White paper bag. E: White transparent plastic bag F: White translucent plastic bag
G: Newspaper and H: Synthetic Fiber bag) before harvest and cured.

Table 1 Fruit size, quality and price of ‘Khao Yai’ pummelo from 8 types of bagging materials.

Treatment Weight (kg) ~ Width (mm) Length (mm) TSS (°Brix) TA (%) Firmness (N) Price (Baht/Fruit)
Control 1.58 146.70 144.50 10.25 0.68 4.46 70.00 bed”
Carbon paper bag 1.52 163.60 153.50 10.00 0.61 4.48 300.00 a
Black plastic bag 1.53 172.80 158.30 10.13 0.60 4.34 45.00 d
White paper bag 1.52 168.00 152.00 10.55 0.65 4.59 75.00 bcd
White transparent plastic bag 1.40 157.50 151.50 10.25 0.66 4.45 90.00 bc
White translucent plastic bag 1.44 156.50 155.00 10.00 0.67 4.32 65.00 cd
Newspaper 1.41 164.30 147.60 10.50 0.64 4.32 80.00 bc
Synthetic Fiber bag 1.48 158.00 154.00 10.90 0.66 4.35 100.00 b

F - test ns ns ns ns ns ns *

CV% 16.70 7.50 7.98 6.47 8.20 5.42 28.99

"Means in the same column followed by different letters are significantly different (P < 0.05) by DMRT.

Table 2 Skin color of ‘Khao Yai’ pummelo from 8 types of bagging materials.

Treatment L* a* b* c* hue angle
Control 44.32 cd" -4.85 bc 28.10 28.91 98.25
Carbon paper bag 52.18 a 2.21a 29.49 30.40 87.95
Black plastic bag 40.65 e -5.74 ¢ 24.91 25.63 103.20
White paper bag 45.84 bc -3.57b 26.62 26.84 93.17
White transparent plastic bag 44.01 cd -4.92 bc 24.00 26.26 100.83
White translucent plastic bag 42.08 de -4.76 bc 25.21 25.21 88.19
Newspaper 47.89 b -3.53 b 28.30 28.45 97.20
Synthetic Fiber bag 45.85 bc -5.01 bc 25.81 26.29 100.98
F —test * * ns ns ns
CV% 5.99 33.39 9.85 7.25 12.33

"Means in the same column followed by different letters are significantly different (P < 0.05) by DMRT.

Table 3  Satisfaction evaluation of ‘Khao Yai’ pummelo from 8 types of bagging materials.

Treatment Peel color Flesh color Smell Flavour Sweet Sour
Control 2.62d" 3.63 3.15 3.47 3.40 2.97
Carbon paper bag 470 a 3.79 3.19 3.59 3.44 2.93
Black plastic bag 2.89dc 3.68 3.13 3.53 3.50 2.80
White paper bag 216 e 3.89 3.21 3.60 3.58 2.86
White transparent plastic bag 3.68 Db 3.75 3.13 3.50 3.48 2.92
White translucent plastic bag 3.82Db 3.78 3.18 3.64 3.36 2.82
Newspaper 3.16 ¢ 3.74 3.33 3.67 3.56 2.93
Synthetic Fiber bag 4.56 a 3.53 3.24 3.69 3.52 2.94
F - test * ns ns ns ns ns

CV% 5.66 5.03 3.58 5.87 5.11 5.21

" Means in the same column followed by different letters are significantly different (P < 0.05) by DMRT.
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