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Effects of Light and Packing on Quality of Dragon Fruit cv. ‘Vietnam’ during Storage

Jaranya Pongsotorn*

Abstract

Quality changes of Dragon fruit (Hyloceteus undatus) (Haw) Britt. & Rose cv. ‘Vietnam’ at early
commercial mature stage and commercial mature stage stored in the controlled presence or absence of light to
maximize the physical and chemical qualities of fruit after harvest were studied. Fruits were stored in light at various
intensities (0.5-4, 4-10 and 12-25 pmol m-2 s-1) for 24 hours a day, kept at 8+2°C, 95+2% RH for 2 weeks. Fruits
stored in the darkness were used as control. The results showed that pH of flesh and TSS:TA ratio were higher in
fruit stored at light intensities of 0.5-4 and 4-10 pumol m-2 s-1 and they had a flavour acceptable to consumers. But
the consumers did not accept fruits with visual disorders (bract wilt and decay). Fruits stored in dark and light
intensities of 12-25 pmol m-2 s-1 had delayed weight loss, peel and flesh colour change and had higher visual
acceptance scores. However, the presence of total ascorbic, chlorophyll content and fiber were non-significant in
both fruit maturities. The effects of storage fruits in a passive modified atmosphere packaging to maintain the fruit
quality after harvest were studied. Fruit were individually wrapped in 15 pm LLDPE film and in 15 pm PVC film or
placed into thick and thin polyethylenebags having a thickness of 45.17 and 135.72 um and stored at 8+2°C, 95+2%
RH for 2 weeks. Non-packede fruits were used as control. The results showed that thick polyethylene bags reduced
weight loss, delayed colour change of peel, loss of vitamin C and feather wilting but a higher respiration was
observed, making the fruits unacceptable for consumers. Nevertheless, the flavour and consumer satisfaction rates

were higher in fruit wrapped in both LLDPE and PVC films.

* Master of Science (Postharvest Technology), Faculty of School of Bioresources and Technology, King Mongkut's University of

Technology Thonburi. 140 p.



