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Effects of Electron Beam Irradiation on Peel Color of Lime cv. Paan During Storage 
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Abstract 
Lime is a popular crop used in Thai cooking. The change of lime peel from green to yellow color is the 

main problem during the postharvest period which is unacceptable from consumers. Thus, the objective of this 
research was to study the effect of electron beam (E-beam) irradiation at the dose of 0 (control), 0.25 and 1 kGy 
on the peel color and some quality of lime fruit cv. Paan during stored at 13°C for 30 days. The results found that 
E-beam irradiation at 1 kGy could delay the color change of peel (L*, a*, Hue angle) and total chlorophyll content 
in compared with the control fruit. In addition, it was found that E-beam irradiation induced the accumulation of 
total ascorbic acid content. However, E-beam irradiation had the negative effects by stimulating the respiration 
rate that leaded to high weight loss. Therefore, E-beam irradiation may be an alternative method for delaying the 
color change of lime peel but its application should be cooperated with other postharvest technologies to reduce 
weight loss. 
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Figure 1  Changes in peel color as indicated by value of L* (A), a* (B) and hue angle (D) of Paan  lime fruit 

irradiated with E-beam at 0.25 or 1 kGy compared to non- irradiated fruit (control) during storage at 
13ºC. 
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Figure 2  Changes in total chlorophyll (A) and total ascorbic acid (B) contents of Paan  lime fruit irradiated with 
E-beam at 0.25 or 1 kGy compared to non- irradiated fruit (control) during storage at 13°C. 
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Figure 3  Change in weight loss (A) and respiration rate (B) of Paan  lime fruits irradiated with electron beam at 

0.25 or 1 kGy compared to non- irradiated fruit (control) during storage at 13ᵒC 
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