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Effect of Plastic Film on Quality and Storage-life of Peeled Pomelo
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Abstract
Peeled pomelo cv. Khao Num Pung, wrapped with polyvinyl chloride stretch (PVC) film, polyolefin and
polyolefin anti-fog film could be stored for 6 weeks at 10 °C, while unwrapped fruit could be stored for 3 weeks.
Both types of polyolefin film reduced weight lossed of the fruit more than that of PVC film. Wrapped fruit in all

treatments had good eating quality although they were stored for 6 weeks.
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Figure 1 Weight loss (%) of peeled pomelo stored at 10 °C.
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Figure 2 Vitamin C (mg/100 ml) of peeled pomelo stored at 10 °C.
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Figure 3 Overall liking (score) of peeled pomelo stored at 10 °C.

Table 1 pH, TA and TSS of extracted pomelo juices during storage at 10 °C.

Time pH TA (%) TSS (%)
(week) Control PVC D955 RD106  Control PVC D955 RD106  Control PVC D955 RD106
0 4.08 4.06 4.07 4.07 0.73 0.73 0.70 0.74 10.80 11.07 11.55 11.32
1 4.09 4.03 4.05 4.03 0.93 0.70 0.87 0.87 11.30 11.40 11.47 10.98
2 4.02 4.09 4.02 3.95 0.80 0.81 0.81 0.79 12.08 11.23 11.23 10.83
3 3.98 4.05 3.95 4.02 0.87 0.79 0.89 0.88 12.33 11.40 11.02 11.73
4 NA 3.95 3.97 3.94 NA 0.79 0.78 0.81 NA 10.82 11.10 11.25
5 NA 3.91 3.84 3.87 NA 0.90 0.89 0.85 NA 11.63 11.52 11.42
6 NA 3.86 3.91 3.94 NA 0.78 0.83 0.85 NA 11.95 11.43 12.12

NA = No available sample
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