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Influence of light intensity and mist spray on postharvest quality of tomato grown in
plastic-covering house
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Abstract
The experiment was conducted to investigate the effects of light intensity and mist spray on quality of
“KKU 40” tomato variety, The results showed that the postharvest quality of tomato stored at 12 & 1 °C for 15 days
gave highest titratable acidity, vitamin C, total soluble solid (TSS) content, firmness and C,H,, respiration rate tend
to reduction. Light intensity (34,000 lux) gave higher in vitamin C, lycopene content, TSS and firmness than low
light intensity. Mist spray treated tomato gave highest value is titratable acidity, vitamin C, lycopene content and
TSS. Tomato grown under the highest light intensity (34,000 lux) with mist spray stored at 12 1 1 °C caused slow

reduction in vitamin C. While TSS contents and firmness loss tended to reduction.
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Figure 1  Effect of preharvest treatment (light intensity and mist spray) on dynamic of C,H, (A, C) and respiration
rate (B,D)
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Table 1  Effect of preharvest treatment (light intensity and mist spray) on quality of tomato fruit stored at various

temperature for 15 days.

Storage Temp. Preharvest titratable Vit C Lycopene TSS Firmness Weight loss

Mist LI (lux) (%) (mg/100 (Ug/g) (%) (N) (%)

34,000 0.665 0.056 2.36 5.22 3.06 13.09

+ 22,000 0.621 0.085 2.22 5.00 3.06 10.67

25 _-30 °C 15,000 0.787 0.093 2.29 4.65 2.57 6.80

34,000 0.735 0.063 2.35 4.32 2.45 10.21

- 22,000 0.997 0.058 2.30 4.62 2.45 12.42

15,000 0.805 0.074 2.25 4.52 3.30 10.70

34,000 0.717 0.099 2.06 5.62 8.33 3.50

+ 22,000 0.805 0.090 1.97 4.92 6.00 2.24

12+ 1°C 15,000 0.137 0.061 1.48 4.75 7.22 0.57
34,000 0.997 0.074 2.10 4.90 6.73 7.34

- 22,000 1.102 0.074 2.06 4.82 7.10 2.52

15,000 0.997 0.069 2.03 4.90 7.47 3.55

LSD, 4 0.029 0.008 0.03 - - 2.74
F-test > > > ns ns >

25-30°C 0.790 0.071 2.29 4.72 2.81 10.65
12t 1°C 0.930 0.079 1.95 4.98 7.14 3.29
LSD, s 0.01 0.005 0.01 0.17 0.55 1.71
F-test . * ok . ok .

+ 0.920 0.078 1.84 5.00 5.34 6.55

- 0.790 0.074 1.76 4.75 5.24 4.59

LSD, s 0.009 - 0.01 0.14 - 0.91
F-test * ns * * ns *
34,000 0.825 0.085 1.88 5.05 5.79 6.80

22,000 0.847 0.073 1.83 4.76 5.10 5.08

15,000 0.910 0.069 1.68 4.83 4.89 4.82

LSD, s 0.01 0.005 0.01 0.17 0.64 1.12
F-test ok . . . X .

C.V. (%) 2.42 13.48 11.54 6.06 28.32 24.05
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