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Gac Fruit Development and Effect of Surface Coating on Postharvest Changes
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Abstract

Physico-chemical changes of gac (Momordica cochinchinensis Spreng) during fruit development after
full bloom and effect of surface coating on postharvest changes were investigated. Gac fruit took 9 weeks after full
bloom (WAF) to complete full ripening on the wire. Fruit peel changed from green to yellow in 6-7 WAF, to orange
in 8 WAF, and to red in 9 WAF whereas aril started to develop in 6 WAF. Antioxidants content were the highest in
aril and peel followed by pulp which was 490.79, 420.47 and 229.52 mM Trolox/gFW respectively in 6 WAF. Fruit
at yellow peel stages (6 week after full bloom) were coated with 0.5, 1 and 1.5% chitosan and sucrose fatty acid
ester and their storage at 10 °C and 90-95% RH compared to non-treated control. There was no significant
difference in antioxidants content, respiration and shelf life in fruit part during 16 days of storage. Fruit coated with
chitosan and sucrose fatty acid ester had higher brightness of L* values during the first 4 days of storage
compared to the non-treated control. Furthermore the intensity of color (chroma) of fruit coated with 1.5% sucrose
fatty acid ester was high during late storage of the fruit.
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Changes of weight and of gac fruits during fruits development.
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Figure 4 Changes of Peel color of gac fruit coated with 0.5, 1 and 1.5% chitosan and Sucrose fatty acid ester
and storaed at 10°C 90-95% RH
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