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Physical and Chemical Properties of Fresh Marroo Seedless Grape
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Abstract
The Objective was this research to investigate physical and chemical properties of flesh Marroo Seedless

grape. Size and weight of bunch, specific gravity, number of sub bunch, total fruits of bunch, and size of fruits
were investigated for physical properties. Total soluble solid (TSS) and titratable acidity (TA) were investigated for
chemical properties. The 20 samples of grape bunch from Pak Chong, Nakhon Ratchasima province were used in
this study. The result was found that width and length of bunch were 13.26£2.31 cm and 18.60+2.66 cm, weight of
bunch was 301.75+107.43 g, specific gravity was 1.06+0.02, number of sub bunch was 15.15+£3.91, total fruits of
bunch was 123.65+£39.95 and wide and long diameter of fruits were 14.97+2.25 mm and 16.74+2.69 mm
respectively. TSS of fresh grape was 13.83+1.88 “Brix and TA was 1.03+0.16 %, respectively. The data was found
can use to design the machine that use for postharvest of grape e.g. grape washing machine.
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Table1 Physical and Chemical Properties of Fresh Marroo Seedless Grape

Bunch size Weight of SG No. of sub Total fruit of Fruit size TSS

(cm) bunch (g) bunch bunch (mm) ("Brix)

Width Length Width Length

A (%)

13.26+2.3° 18.60+2.66 301.75+107.43  1.06+0.02 15.15£3.91 123.65+39.95 1497225  16.74+¥2.69  13.83+1.88 1.03£0.16
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Wathaauesing ) AldannisAnen i anudiiussendnesoudsiuass Table 2

Table 2  Correlation of variables

Correlation Width  Length Wao  Wigmedwaer  SG No. of Total fruits ~ TSS TA
of of bunch sub of bunch
bunch bunch
Width of bunch 1.000 0.334 0.451 0.460 -0.257 0.374 0.362 0.309 -0.095
Length of bunch 0.334 1.000 0.660 0.656 1.000 0.572 0.657 -0.248 -0.014
Wair 0.451 0.660 1.000 0.999 -0.033 0.615 0.759 -0.129 -0.119
deblaceuator 0.460 0.656 0.999 1.000 -0.083 0.609 0.756 0131 -0.117
SG -0.257 0.000 -0.033 -0.083 1.000 0.164 0.022 -0.091 0.076
No. of sub bunch 0.374 0.572 0.615 0.609 0.164 1.000 0.752 -0.244 0.146
Total fruits of
0.362 0.657 0.759 0.756 0.022 0.752 1.000 -0.308 0.342
bunch
TSS 0.309 -0.248 -0.129 -0.131 -0.091 -0.244 -0.308 1.000 -0.454
TA -0.095 -0.014 -0.119 -0.117 0.076 0.146 0.342 -0.454 1.000
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Figure 1 Fresh Marroo Seedless Grape
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