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Effect of Harvesting Stage and Postharvest Handling on Quality of Sapodilla (4chras sapota Linn.)

Wanraya Suthumchai’

Abstract

The effect of harvesting stage and postharvest handling by growers at Amphoe Dumnoen Saduak in
Ratchaburi province on quality of sapodilla was studied. Sapodillas cv. Ma-Kok harvested by growers were 54%
bruised. After washing mechanically, bruised fruit increased to 65%. More bruises occurred when sapodillas were
washed, stained, graded, packed and transported to wholesale markets. Each step caused more bruises about 5%.
The brown fruit passing through the above postharvest handling steps had more external and internal bruises than
the brown-yellow and brown-green fruits. However, the brown fruit had higher acceptable scores, being sweeter
and less astringent. The study on the effect of staining on quality of sapodilla cv. Ma-Kok and Kra-Suay in three
harvesting stages revealed that the staining could not improve internal quality. The staining only made sapodillas
look better. The stained sapodillas had similar firmness and weight loss but had more burises than the non-stained
ones. However, the bruises were concealed by the staining color. Fruit coated with Sta-Fresh 7055, Sta-Fresh 360
at 1:6, 1:7, 1:8 (wax to water ratio) and chitosan at 0.5%, 1.0% and 1.5% were tested. The coated fruit had similar

bruises to the stained ones. The tasters, however, preferred the stained fruit than the natural of coated ones.
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