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Effects of Maturation Stage and 1-Methycyclopropene on Postharvest Quality
of ‘Kamphaeng Saen 42’ Mulberry Fruits

Waswssas lasa’ Anen uzdlin' 1auds ugA’ uaz SIS AnsusTENA’

Patcharapun Jaitung ', Issaya Namiki', Jenjira Chumpookam' and Ratthaphon Chatbanyong'

Abstract
Mulberry fruit has short storage life and shelf life because fruit is rapid decay after harvest. This study
investigated the effects of maturation stage and 1-methylcyclopropene (1-MCP) concentration on postharvest
quality of ‘Kamphaeng Saen 42’ mulberry fruit. The mature stage (red and black skin) and full mature stage (black)
of mulberry were fumigated with 0, 300 and 600 nL/L 1-MCP for 6 hours at 10 °C (85-90% RH) and stored at 4 °C
(86% RH) for 12 days. The result showed that mature mulberry was fumigated with 300 nL/L 1-MCP had the
longest shelf life (10 days). Skin color of mature fruit was developed (a* and b* values were decreased) and the
least total soluble solids (TSS) and ratio of total soluble solids to titratable acidity (TSS/TA). However, in all
treatments, weight loss, firmness, titratable acidity (TA), L* value and concentrations of oxygen and carbon

dioxide in the package did not showed significant differences.
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Figure 1  Weight loss (%) (A), score of quality index (B), total soluble solids (%) (C) and titratable acidity (%) (D)
of mature stage (RB) and full mature stage (B) of ‘Kamphaeng Sean 42’ mulberry fruits were fumigated
with 0, 300 and 600 nL/L 1-MCP for 6 hours at 10 °C and stored at 4 °C for 12 days.
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Figure 2 Change of color (L* (A), a* (B), b* (C) of mature stage (RB) and full mature stage (B) of ‘Kamphaeng
Sean 42" mulberry fruits were fumigated with 0, 300 and 600 nL/L 1-MCP for 6 hours at 10 °C and
stored at 4 °C for 12 days.
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Figure 3 Change of oxygen (A) and carbon dioxide (B) concentrations in package (B) of mature stage (RB) and

full mature stage (B) of ‘Kamphaeng Sean 42’ mulberry fruits were fumigated with 0, 300 and 600 nL/L
1-MCP for 6 hours at 10 °C and stored at 4 °C for 12 days.
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