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Boueaburmanica Griff.
Effect of Harvest Maturity and Storage Temperature on Quality Changes of Marian Plum

Boueaburmanica Griff.
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Abstract

The objectives of this research were to determine the effect of harvest maturity and storage temperature
on quality changes of marian plum (Boueaburmanica Griff.). Fresh marian plums (cv. Toon Klaow) were
harvested at 65 and 75 days after full bloom (DAFB). The fruits were stored at 3 temperatures (5, 10 and 13°C)
for 15 days. The results showed that regardless of harvest maturity and storage temperature, a* value (redness),
b* value (yellowness), firmness and titratable acidity (%TA) of the fruit significantly decreased (p<0.05) during 15
days of storage, while total soluble solids (TSS) and pH value significantly increased (p<0.05). Storage of marian
plum fruits at 10°C could delay softening as well as other quality changes (TSS and pH) better than storage at 5
and 13°C, respectively (p<0.05). After 15 days of storage at 10°C, marian plums harvested at 65 DAFB had
acceptable quality with higher firmness, when compared to those harvested at 75 DAFB.
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Figure 1 Changes in (A) a* value , (B) b*~Qtue, (C) firmness,{) total soluble soligh- (E) pH and (F) titratable
acidity of Boucaburmanica Griff. cv. Toon Klaow harvested at various storages of maturity and kept
at different storage temperatures. 65 DAFB, 5°C; 65 DAFB, 10°C; 65 DAFB, 13°C;

-@- 75 DAFB, 5°C & 75 DAFB, 10°C and-& 75 DAFB, 13°C
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