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Effect of Temperature on Quality during Storage of Fig Fruit cv. Brown Turkey
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Abstract

The study on effect of temperature on quality during storage of fig fruit cv. Brown Turkey was
investigated. Fig fruits were harvested at commercial maturity and stored in plastic box at 0, 4, 8 °C 76-80 %RH
and room temperature (25-30 °C). The results showed that fig fruit stored at 0 °C had the highest firmness among
the treatments and had higher total soluble solids, vitamin C content and pectin than the one stored at room
temperature. However storage temperature did not affect on phenolic compound, antioxidant activity and crude
fiber of fig. Fig fruit that stored at 0, 4, 8 and room temperature had storage life of 7.50+£0.52, 7.25+0.42, 4.00+0.00
and 1.40+0.51 days respectively.
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Table 1 Weight loss, firmness, total soluble solids, titratable acidity and vitamin C content of fig fruit stored at 0,
4, 8 °C and room temperature (25-30 °C) for 2 days

Treatment Weight loss Firmness TSS TA Vitamin C
(%) (Kg) (%) (%) (mg/100gFW)
0°C 1.18+0.17° 0.37+0.03° 13.53+1.24° 0.30+0.02° 6.14+1.75°
4°C 1.45+0.43" 0.18+0.03" 12.53+1.24%° 0.26+0.02° 5.26+2.02%°
8°C 2.87+0.27° 0.15+0.02° 12.98+0.95% 0.29+0.02>° 5.26+2.02%
Room temp. 3.07+0.25° 0.04+0.01¢ 11.90+0.46" 0.35+0.03° 3.51+0.00"
LSD, 0.45 0.03 1.58 0.15 2.58
C.V. (%) 13.76 14.46 8.08 8.85 33.30

Different letters in the same column denote significant differences at P = 0.05
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Table 2 Phenolic compound, antioxidant activity, pectin and crude fiber of fig fruit stored at 0, 4, 8 °C and room
temperature (25-30 °C) for 2 days

Treatment Phenolic compound Antioxidant activity Pectin Crude fiber
(ugGAE/gFW) (ugGAE/gFW) (%) (%)

0°C 607.59+21.80 138.33+7.46 2.59+0.13° 0.50£0.10

4°C 564.48+8.67 135.05+16.74 2.45+0.17° 0.60+0.03

8°C 604.14+47.28 152.53+24.46 2.67+0.16° 0.57+0.06

Room temp. 588.62+19.80 148.16+£12.87 1.79+0.46" 0.64+0.14
LSD, 4 43.41 25.54 0.51 0.18
CV. (%) 4.76 11.65 11.40 15.83

Different letters in the same column denote significant differences at P = 0.05
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Figure 1 Physico-chemical quality changes of fig fruit stored at 0, 4, 8 °C and room temperature (25-30 °C)
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