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The Quality of Papaya Fruits in Chumphon Province Area
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Abstract

A study on the quality of ‘Khak Dam’, ‘Khak Nuan’ and ‘Yellow Pulp’ papaya (Carica papaya L.) in
Chumphon province at 50 75 and 100% of fruit skin color development after storage at 2912 °c and 92+2%
humidity was done. External fruit appearances in all varieties were elongate fruit shape. Fruit skin color of ‘Khak
Dam’ was dark green while ‘Khak Nuan’ and ‘Yellow Pulp’ were light green. However the fruit skin color of all
papaya varieties was usually Green group 137. The average fruit weight of ‘Khak Dam’ and ‘Yellow Pulp’ papaya
was 2,000 g while ‘Khak Nuan’ was 1,900 g. The papaya ring spot virus (PRSV) and some postharvest diseases
caused by fungus found on fruit skin of ‘Khak Dam’ and ‘Khak Nuan’ varieties. The duration of skin color change
from 5% to 75 and 100% yellowing of ‘Khak Nuan’ fruit was less than ‘Khak Dam’ and ‘Yellow Pulp’. Seed cavity at
the center of the fruit of all three varieties was slightly star in shape. All varieties had 3.0 centimeters pulp
thicknesses, and 10% of SS. ‘Khak Dam’ papaya was firmer than ‘Khak Nuan’ and ‘Yellow Pulp’ papaya. The fresh
color of ‘Khak Dam’ and ‘Khak Nuan’ papaya was orange-red while that of ‘Yellow Pulp’ was orange-yellow. The
average scores of taste and preference ranged from slightly like to moderately like.
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Table 1 Fruit skin color, fresh weight, days to skin yellow development and shapes of seed cavity of papaya fruits

Fresh Days to skin yellow development Fruit shapes
varieties Fruit sidn color weight (g) 50% 75% 100%  Elongate  Pear Club  Other
‘Khak Dum’ Green group 137 A 2,098 4 7 10 57.1 40.34 0.8 1.68
‘Khak Nuan’ Green group 137 B 1,941 6 6 7 77.8 22.2 0 -
‘Yellow pulp’ Green group 137 C 2,094 4 7 14 62.5 31.2 6.2 -
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Table 2 Percentage of PRSV and postharvest diseases caused by fungus on papaya fruits at different stages

of fruit skin color

Stage of fruit Varieties PRSV (%) Fungus (%)
(skin color) Present Absent Present Absent
50% ‘Khak Dum’ 2.7 97.3 351 64.9
‘Khak Nuan’ 0 100 351 64.9
‘Yellow pulp’ 0 100 100 0
75% ‘Khak Dum’ 17.9 821 61.2 38.8
‘Khak Nuan’ 33.3 66.7 66.7 33.3
‘Yellow pulp’ 0 100 83.3 16.7
100% ‘Khak Dum’ 6.25 93.8 100 0
‘Khak Nuan’ 50.0 50.0 100 0
‘Yellow pulp’ 0 100 100 0

Table 3 Pulp thickness, total soluble solid (TSS), shape of seed cavity, and fruit firmness of papaya fruits at 50 75
and 100% of fruit skin color

Pulp TSS Fruit firmness (kg)
Shape of seed cavity

Cultivars thickness (%) At different stage of skin color
(cm)
Irregular Round Angular Slightly Star 50% 75% 100%
star
‘Khak Dum’ 3.1 10.2 23.0 17.6 3.7 40.0 15.7 0.7 0.7 0.7
‘Khak Nuan’ 33 9.0 13.0 21.8 4.4 47.8 13.0 0.9 0.5 0.4
‘Yellow pulp’ 3.2 10.5 17.7 15.7 13.7 33.3 19.6 0.3 0.2 0.3

Figure 1 (A) ‘Khak Dum’ fruit, (B) ‘Khak Nuan’ fruit, (C) ‘Yellow pulp’ fruit, (D) yellow-orange pulp, (E) red-orange
pulp, shape of seed cavity; (F) irregular, (G) round, (H) angular, (l) slightly star shape, and (J) star shape
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Table 4 Sensory evaluation scores of papaya fruits at different stage of skin color

Stage of fruits Average scores of sensory evaluation
(Skin color) Varieties Eventually Pulp color Sweetness Texture Preference
‘Khak Dum’ 4.9 3.3 3.4 3.3 2.9
50% ‘Khak Nuan’ 5.0 3.5 2.3 3.9 2.3
‘Yellow pulp’ 5.0 1.7 2.8 3.3 2.4
‘Khak Dum’ 4.9 3.3 3.1 3.3 25
75% ‘Khak Nuan’ 5.0 34 3.1 3.9 2.8
‘Yellow pulp’ 5.0 1.4 3.1 3.9 2.7
‘Khak Dum’ 4.9 3.6 3.2 3.7 2.6
100% ‘Khak Nuan’ 5.0 4.2 24 34 2.4
‘Yellow pulp’ 5.0 1.0 2.3 3.6 25
Aansaluazagl
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