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Effect of Sucrose Ester on Rose apple (Syzygium aqueum Alston) cv. Thapthim-Jan
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Abstract

Rose apple (Syzygium aqueum Alston) fruit loses its water rapidly and is easily damaged by disease
resulting in a short storage life. We studied the effect of sucrose ester on rose apple cv. Thamthim-chan which
was wrapped with PVC (polyvinyl chloride) film to determine the impact on shelf life and fruit quality. We dipped
the fruit in 2 % sodium bicarbonate before coating with 0.0 (control), 0.7, 1.3, 1.7, or 2.3 % sucrose ester. Then the
fruit was wrapped with 10 g PVC before storage at 10°C, 80-85 % RH. After 20 days of storage, rose apple coated
with 2.3 % sucrose ester had disease incidence (77.8 %) significantly less than control (94.4 %). Coating the fruit
with 2.3 % sucrose ester protect the fruit from disease.
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Fig. 1 Chemical structure of sucrose ester
Form : Nanda et. al. (2001)
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Table 1 Firmness of rose apple (N) coated with sucrose ester at different concentrations before storage at 10°C

Sucrose ester (%) Storage time (Day)

0 4 8 12 16 20
Uncoated+PVC (control) 2.92 2.86 286 2.77b 3.10a 2.82
0.7% Sucrose ester + PVC 2.88 2.96 293 2.93a 3.00a 2.66
1.3% Sucrose ester + PVC 2.83 3.01 3.04 2.90a 3.00a 2.88
1.7% Sucrose ester + PVC 2.87 2.91 3.02 293a 2.70bc 2.56
2.3% Sucrose ester + PVC 2.85 3.02 3.05 2.83a 2.60c 2.78
F- test ns ns ns * * ns
CV. (%) 7.05 9.01 7.70 7.01 9.10 13.93

Means not sharing the same letter were significantly different at P= 0.05
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Table 2 Disease of rose apple (%) coated with sucrose ester at different concentrations before storage at 10°C

Sucrose ester (%) Storage time (Day)

0 4 8 12 16 20
Uncoated+PVC (control) 0.0 0.0 0.0 5.6 94.4a 94.4a
0.7% Sucrose ester + PVC 0.0 0.0 0.0 0.0 77.8b  88.9a
1.3% Sucrose ester + PVC 0.0 0.0 0.0 0.0 83.3a 100.0a
1.7% Sucrose ester + PVC 0.0 0.0 0.0 0.0 72.2b  83.3a
2.3% Sucrose ester + PVC 0.0 0.0 0.0 0.0 61.1c  77.8b
F- test ns ns ns ns * *
CV. (%) - - - 2426 29.90 39.04

Means not sharing the same letter were significantly different at P= 0.05
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