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Effect of Jelly Seed on the Quality of Plango (Thun Klao) Fruit after Harvest
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Abstract

Plango Bouea oppositifolia (Roxb.) Adelb. has a short shelf life and quickly deteriorate after harvest. Jelly
seed is a physiological disorder often found on the flesh around the seed area after harvest and possibly causes
short shelf life of plango fruit. Although the jelly seed symptom can not be detected by visual appearance, it
affects the fruit quality. The objective of this study was to determine the effect of jelly seed on the physical and
chemical properties compared to those of normal fruit. The flesh and peel color, firmness, total soluble solids
(TSS), titratable acidity (TA), the activity of polygalacturonase (PG) and pectin methyl esterase (PME) of the
plango (Thun Klao). fruits were studied . The fruit were harvested at 80 days after full bloom and stored at 10 °C.
It was found that the physical properties such as the flesh color and fruit firmness of the jelly seed fruits
decreased. TSS and TA also gradually decreased when jelly seed occurred after harvested. The activities of PG
and PE increased and the activity of PG was highest at day 6" after harvested. whereas the activities of both
enzymes were lower in the non-jelly seed fruit. Therefore, the jelly seed symptom affected both physical and
chemical properties of the fruit. Furthermore, the jelly seed was possibly caused by an increase in PG activities
after storage at low temperature storage.
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Figure 1 Lightness (L*) values on fruits and flesh of plango Figure 2 Yellow color (b*) values on fruits and flesh
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Figure 3 Firmness (N) on fruits and flesh of plango Figure 4 Total soluble solid (TSS % Brix) of plango



'

2. EAAnFinemT % 49 a17uR 4 (MiAw) 2561 HAYRINIT 61

—+—70DAFB
—a-30DAFB

Titratable acidity (%TA)

[ I R = N Y Y S ¥, B« R

0 2 4 6 8 10 12
Storage time (Days)

Figure 5 Titratable acidity (TA) on flesh of plango fruits
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Figure 6 Enzymes activity, polygalacturonase (A) and pectin methyl esterase (B) on flesh of plango fruits
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