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Effect of Maturity Stages on Physical and Chemical Quality of Carissa carandas Linn.
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Abstract

The effect of maturity stages on the physical and chemical quality of Carissa carandas was studied.
Mature fruit with white (100 DAFB), white-pink (105 DAFB), white-red (110 DAFB), purple (115 DAFB), and black
(120 DAFB), were used to determine physical and chemical quality. The results showed that fruit weight, fruit size,
total soluble solids (TSS), titratable acidity (TA): citric, malic, and tartaric acids, anthocyanin and total phenolic
acids increased with harvesting stages. The a* value and chroma value increased from white to red stage and
decreased from purple to black stages. On the other hands, L* value (brightness), b* value, fruit firmness, and pH
value decreased with increased maturity. The fruit at black stage has the highest acceptability score.
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Table 1 Physical quality of Carissa carandas

Characters  Fruit Weight1 Fruit size’ Fruit firmness” Color*

Stages (9) Width (mm) Length (mm) (Newtons) L* a* b*
White 3.93° 18.45° 23.88° 0.59° 78.43" 199"  15.93°
White-pink 4.14° 19.01% 23.98" 0.54° 61.55° 25.32°  13.10°
White-red 4.30° 19.33° 24.34° 0.43% 43.60° 34.26°  7.64%
Purple 4,66 19.47° 24.62° 0.38" 38.35°  27.52° 478"
Black 4.72° 19.61° 24.88° 0.29° 35.17%  14.75° 1.75°

1,2,3,4

Means with the same letters in the same column are not significantly different (p<0.05) by LSD.
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Table 2 Chemical quality of Carissa carandas

Maturity TsS' pH Titratable acidity2 Vitamin C Phenolics’ Anthocyanins5
% Citric acid  Malic acid  Tartaric acid  (mg/100g) (mgGAE/100g) (umole/g)
Stage Brix (mg/100g) (mg/100g)  (mg/100g)
White 56° 266  3.41° 3.57° 3.99 848.51° 18.76° 1.63°
White-pink  6.1°  2.65 3.47° 3.63° 4.05% 863.19" 20.87° 3.09°
White-red  6.4° 262  3.51° 3.68" 4.12° 1,029.77° 26.25" 3.87°
Purple 6.77 2.59 3.65" 3.82° 4.28° 1,131.89° 33.11% 6.13°
Black 75" 258 3.66" 3.83° 4.29° 1,261.79° 40.62° 8.84°
1,2,3,4,5

Means with the same letters in the same column are not significantly different (p<0.05) by LSD.
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