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Effect of maturity stages and plastic film on storage life of tomato (Lycopersicon esculentum Mill)
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Abstract

Tomato fruits were harvested from Ban-Luang, Omkoi district, Chiangmai province, at mature green,
breaker and pink stage. Fruits were washed and dipped in 500 ppm Benomyl solution for 30 minutes. Fruits were
placed in vacuum desiccators and evacuated to 350-400 mm Hg for 20 minutes. Then the fruits were wrapped
with PP, PE and PVC film and kept in 5°, 90-95% RH. It was found that evacuated fruits were ripped later.
Evacuated mature green tomatoes which packed in PP were retained green color for 4 weeks. Fruits which
packed in PP and PE ripped later than PVC packed and controlled fruits. Both maturity and package were effect
on weight loss, firmness, vitamin C content, and hue angle during storage, while effect on L* value and
deterioration after 3 weeks storage. There were interaction of maturity and plastic film on weight loss. During
storage, the weight loss and vitamin C of fruits were increased. The firmness of fruits was decrease sharply after 2
weeks, while L* value and hue angle were decreased gradually.

Keywords: maturity, evacuated, plastic film, tomato

UNAnga

Fufeanauzidamaanniiumat saneauien dmdaidedlud fiszes mature green, breaker Wag pink
aananazutnalugsdiuladudi 500 ppm WK 30 WA mni’fuﬁﬂﬂ‘l,zﬂmLLﬁfJ@mmemmaﬂiﬁmmﬁummm
350-400 SadiuAsLlsan w 20 Wit ufaussquasslunanafinfidy PP, PE uay PVC wifufnnfignmgil 5 asem
waides ANTudTg 90-95 wlefifus wudmu%mﬂﬁ@mmmmﬁ@@ﬂa;ﬂ%mdw Tnanzi@amAszaz mature
green uazussqlu PP fapsianléuiu 4 dilanid m@ﬁmiﬂuwmmﬁﬂﬁ?\lﬁu PP uay PE %mﬂ‘ﬁﬂmﬂdwaﬁﬂﬂu?\lﬁu
PVC uazngupaunn LL@u‘wmqmiyﬂymmmummmﬁ@m@’luwmmmﬂ%laum@mmmmmwwun ANAYHULL
ie Banninniud LazA1 hue angle AABANIINARDY wusfifluasiadn L uaznafinlanly 3 &unvigaving wa
JJVL?J@LV]FWT]’]?QEQL@EIH’] LL@:uﬂ?mmqmmumqwmwmmimmm:m anRpuiieanatettannmaaiy
s 4 2 #ulnnsl ausdien L uazAn hue angle ATARL] anFad
AENATY: 3YEXUTYI0I, AALBNBINAREN, WANARNTAN, Nxllaine

AN
Lﬁ:mﬁmﬁmﬁﬂLL@mMﬁﬁﬂuqﬂmuﬁq c]“ﬂLL@zmmiﬁma’wﬁ@:Lﬁmmmﬂ%ulmwdwﬁ'Lﬁué*ﬂmumwm e
ﬂ?i@ﬂﬁlLﬁﬂ%uﬁﬁﬂiﬁﬁﬂﬂﬁyﬂ’]ﬁi’mﬂ mﬁumiﬁuﬁ@iﬁlﬁmmiv?il@uLﬁﬂ?ﬁmﬁmﬂmmmnmiﬂmﬁu NNTUNFUDIUN AU
naliFaiavasannmsgnidudiu dhanenmansasldneautzaanisgneesinuasnalinariifag acetaldenyde, 1-
methylcyclopropene %7aL399a19gAdURARU LN TUE LT Feenaifanailenluszinansgs N19HALBIAND

aananuaenailugluuumiisninldazaanisgnesntlld sanislisecldansle naeaanisgnduazneliialom

au Aemnusn lueunan atnelsfinnadddeanasesamuaiiusnineaiunimususey wianisumiulugeenntin

]

memwmatuladudinisiufien AnugdanssiuazgnamnssuinEns inanaaewdls 50290
Department of postharvest technology, Faculty of engineering and agricultural industry, Maejo University, 50290
Augudanssumaluladindanisiuies undnendoudld

1
1
2
® Postharvest Technology Innovation Center, Maejo University



242 AQUBNAINLIFYIOIUASNAAAN AL 171 39 @1l 3 (WuAw) riuge- FUNAN 2551 9. WeAIAnTines

L4 aal
AUnsaluazIsng

BuneanzidamaAannuae aneennes daudadeslud Aszes mature green, breaker WAL pink WaQ
o o A dld 1 %’ o o aa -ﬂl v a o % ¥ 1 = = k7 ¥
nnAndenEanNawg Udne unln dnmourdianlndpesiu dens ududualuansazanediuiiadndy 500
ppm WY 30 WAl Melfaziinun Al uzdemausiazszazanlsysalldlulauds udagaeainidasnliaanu
AUARAY 350-400 Hadinmstlsan Wi 20 wiit udeasliuliaousudulns wdsantiuwieanuuiafluy 4 ngx
VARSI INUNUNNINAABILLIL factorial in completely randomized design taeliiiladed 1 A seazidysnl mature
green, breaker Ua¥ pink wazilade? 2 Aa 1HALEINAARNTAN PP, PE, PVC WASIARPILAN UAANANH 3 11 wazus
azdnlduzTamA 2 ua

HALAZIATINA

negadetindiadunaennimaaes Tnamenzszaz mature green aziinsgay@aringeninsvazau iesann
28T pink AL Lﬂumwmmﬂ@ﬂummmquL‘]J“LmmmmmmLL%L@NNMNW%MWN climacteric (Tadmor et al.,
2005) anszezfenaanaNzdamAaziinmnelanigeuy Asdinismatnanniu ansiingu mature green aziidam
nanglafignddetimegaydeinfiand waznisussqualunanainiidudanannisgadeninld daammianannag
fualsingn mature green fiatlunanainilan PVC anliumnsneiuiungusyas pink fieg/luyussqsingt PE uaz PP
(nit 1) ileviusnenunu 2 daminga mature green Buiding climacteric finenisnelageiu Sadinnsgayideninn
st mfmLLﬁuLﬁ@mmmmmmmL?qnﬂﬂ@:mm@m adanniiuineg 1-2 dank wasaniuanauiniieay
anastienn  esnndaeusnuassidemadinsgoy@ern inliRnasEuRaumiisannnty Adnalfaiaauui
iefiinlalidenaeuulas (nmit 2) ﬂ?uwm’%mﬁu%mN@Iuvlﬂﬂzg'wm@m%tﬁu%umﬁaﬁim‘ﬁmu@:ﬁau%q
ariane (N 3) InueTiAn hue angle mmm@fjwﬁimﬁmmmﬁwm Gamatinaasud and@eadudivaedly
e Adw LL@WLﬂuaﬁuﬂuLLmﬂumm (A 4) wazmefnlsatundnga mature green 1alsatiaandanguan
Anter enailesnannuagninningunaaedau uaznsussqualu PP diiinalinsdalsasndnguauesineg
Heddty nanziliemelusvaz breaker uaz pink filigaerenireanuaziiadag PVC azlinnegnfiSandiuazilsng
Tspsidiudedilnni 4 2eamaifusnm (nndl 5)

—— Mature+ PP 7 —+— Mature green+ PP
45
. —*— Malure+PE s —=— Mature green+ PE
. Walure PVC . N Meture green PVC
— Mature+Control = Mature green+ Control
= 3 §
2 25 Breakers PP 2 4 \ —*— Breaker+ PP
= 2 U
= —*— Breakert PE 8 ——
S 2 ] - \\E s s Breaker+ PE
ET Breakert PVC E 2 B S— —— Breaker+ PVC
1 —— ~ Breaker+ Control —=— Breaker+ Control
—— | 1
05 . Pink+ PP Pink+ PP
0 Pink+ PE 0 T T T Pink+ PE
1 2 3 4 5
1 2 3 4 5 Pink+ PVC Pink+ PVC
1 Storage Time (Weeks) Pink+ Control 2 Serags Time (Weeks) Pinks Control
—*— Mature green+ PP —*— Malure green+ PP
160 120
—#— Mature green+ PE —®— Malure green+ PE
140 ,,,,;‘v,»»«~‘:“~; Mature green+ PVC Mature green+ PVC
121 —%:~£»—/J:/74‘/‘ Mature green+ Control Mature green+Control
100 — = —%— Breaker+ PP
"

\\ 7‘4\‘:/4 Breaker+ PP
— e —*—
—®— Breaker+ PE

— Breaker+ PVC

80 7 —— Breaker+ PE

60 —+ Breaker+ PVC

Hue Angle Value
3

40 — Breker+ Control —=— Breker+ Control

20 4 Pinks PP 20 Pinks+ PP

Vitamin C Content (mg/100 g fresh weight)

0 Pinkt PE Pink+ PE

1 2 3 4 5 Pink+ PVC Pink+ PVC
1 2 3 4 5 "
3 Storage Time (Weeks) Pink+ Control 4 Storage time (Weeks) Pinks Control

Figure 1-4 (1) Percentage of weight loss, (2) Firmness (kg/cmz), (3) Vitamin C and (4) Hue angle of tomato fruits in
the treatment which kept at 5°C, 90-95% RH for 5 weeks
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Figure 5 General appearances of 3 stages of tomato fruits which vacuum or non-vacuum and placed in plastic
film then kept at 5°C, 90-95% RH for 4 weeks.
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