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The Effects of Fruit Waxing on Papaya Fruit cv. Pluk Mai Lie Post Harvest Quality
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Abstract

The effects of fruit waxing on the post-harvest quality of papaya fruit cv. Pluk Mai Lie were
investigated. Papaya fruits were harvested at mature green stage, washed with tap water 2 times, dried and
waxed with 15% Tropica® wax and CK® wax. The fruits were kept in controlled environment room at 25 °C
and 80% RH for 14 days. The fruits were tested for fruit firmness, crispness at day 0, 3, 7 and 14. The results
showed that at day 7 and 14, fruits waxed with CK® wax maintained fruit firmness at 81.0% and 70.0% ,
respectively. Fruits waxed with Tropica® wax maintained fruit firmness at 80.3% and 68.5% , respectively.

Waxed fruits maintained firmness better than unwaxed fruits which had 62.7% and 55.9% firmness.
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Table 1 Fruit firmness and crispness of Tropica® and CK® waxed papaya fruits compared with unwaxed
(control) fruits kept at 25 °C and 80% RH for 14 days.

Treatment Time (Days after storage)
0 3 7 14
Control 9.29+1.01" 7.60+0.17 ab 5.83+0.71 b 5.19+0.26 b
e Firmness .
Tropica™ wax (Ke/emd) 9.29+1.01 8.13+0.23 a 7.46+0.31 a 6.36+0.55 a
g/cm
CK® wax 9.29+1.01" 7.53+0.25 b 7.53+0.11 a 6.50+0.26 a
Control 163.33+5.70° 180.00+0.0 ND ND
. ® Crispness 2
Tropica™ wax « ) 163.33+5.70 171.67+£3.5 180.00+0.0 180.00+0.0
egrees
CK® wax 163.33+5.70° 173.00+3.6 180.00+0.0 180.00+0.0

Note: ! represented the firmness and 2 represented crispness at day 0 from unwaxed fruits

Means followed by the different letters within column under the same category represent significant difference according to
Turkey’s test at p<0.05.

ND = not determined. Papaya fruits became unbreakable and therefore could not be measured using handheld crispness tester
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Figure 1 Peel and pulp color of Tropica® and CK® waxed papaya fruit compared with unwaxed fruit kept at
25 °C 80% RH.
A = a* value of peel; B = b* value of peel; C = a* value of pulp; D = b* value of pulp.

The error bars represent standard deviation (SD) of five papaya fruit replicates.
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