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Development of papaya fruits and papaya products processing.
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Abstract

Studies on fruit development and fruit quality of papaya, Kaek Dum Sisaket and Kaek Dun Thapra were
conducted after fruit setting toward harvesting. Hermaphrodite flower (Elongata) were tagged after full blooming.
Physical and chemical quality of papaya fruit, flesh percentage, acidity and Total Soluble Solids, were measure
every 2 consecutive weeks. The result shown the suitable harvesting age for processing of Kaek Dum Sisaket is
18-20 weeks after full blooming, whereas Kaek Dum Thapra is 16 weeks after full blooming. Suitable harvesting
age for fresh fruit is 20 weeks up after full blooming in Kaek Dum Sisaket and 18 weeks in Daek Dum Thapra. Size
of mature Kaek Dum Sisaket fruit is a bit bigger than Kaek Dum Thapra. Size of mature Kaek Dum Sisaket fruit is a
bit bigger than Thapra. An average fruit weight of Kaek Dum Sisaket is 1,717.23 g, 10.14 cm. in length and 36.10
cm. in whereas Daek Dum Thapra has an average fruit weight of 1,420.46 kg. 10.63 cm in length and 28.65 cm in
width. Total Soluble Solids and acidity content were not different among these varieties. Fruit flesh of these two
varieties was used for processing of 7 products, papaya toffee (concentrated papaya jam), dried compote
papaya, 3 testes compote papaya, papaya cookie, raw papaya jam) , ripen papaya jam and jelly. The papaya
toffee was satisfactorily accepted and wax ranged as the highest accepted product. The papaya coffees were
gtored in controlled and ambient atmosphere up to 38 weeks. Microorganisms were detected followed Thai
Ingustrial Standards Institute’s at 32 weeks after storage. There was no microorganism found and was
satisfactorily accepted, more than 80% Moreover, other papaya products were also satisfactorily accepted, more
than 75% These products were dried compote papaya, papaya cookie. Jelly. Ripen papaya jam, 3 tastes

compote papaya and fresh papaya jam, respectively
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