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Effect of Storage Temperature on GABA Content and Quality of Soursop (Annona muricata L.)
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Abstract

Soursop (Annona muricata L.) is a member of the Annonaceae family. Almost all parts of the plant
contain many kinds of important bio-active compounds with beneficial nutritional and medical properties. Gamma-
aminobutyric acid (GABA) is one of the compounds found in fruit pulp. The shelf life of soursop is very short at
room temperature as the fruit becomes very soft within a few days after harvest. This study aimed to determine the
optimum storage temperature in maintaining GABA content and quality of soursop fruit. GABA content and fruit
quality were determined after storage at 4, 12 and 25 °C. The result showed that fruits stored at 25 °C for 3 days
had the highest percentage of weight loss, titratable acidity (TA) and total soluble solid (TSS) during storage.
Ethylene production and respiration rates began to increase after 2 days of storage at 25 °C. Lower temperature
storage dramatically reduced the respiration and ethylene production rates. GABA content in fruit pulp remained
unchanged at 4 °C, but slightly increased in fruits stored at 12 and 25 °C. However, skin browning was observed
in fruit stored at 4 °C. Therefore, the optimum storage temperature for soursop is 12 °C.
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Figure 1 Weight loss (A), titratable acidity (B), total soluble solids (C), ethylene production (D), respiratory rate
(E) and GABA content (F) in fruits of Soursop stored at different temperature.
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Figure 2 Soursop fruits stored at different storage temperatures.
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