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Comparison of Skin Strength and Flesh Firmness in Papaya Commercial Varieties during Fruit Ripening
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Abstract

Fruit firmness is an important character effecting fruit handling and quality. During ripening process, there
are changes in cell wall composition and subsequently reduction in fruit firmness. Papaya (Carica papaya L.) is
prone to bruise and infection after ripening. To investigate firmness changes in papaya during fruit ripening, five
commercial papaya cultivars including Huon Gold, Klangdong, Krung, Pluk Mai Lie and Sunset Solo was
measured at 3 fruit ripening stages; mature green, color break and ripen. The measurement was done in three
replications. Firmness was measured at three positions (proximal, mid and distal section) per fruit. Sunset Solo
had highest skin and flesh firmness at mature green stage at 46.7 + 1.8 N and 23.7 +0.6 N followed by Pluk Mai
Lie and Huon Gold, respectively. Statistical analysis showed that firmness in ripe papaya was significantly
different from that of green and colour break stages and the decline of fruit firmness in ripe fruit was most
prominent in Pluk Mai Lie while there was little difference in Klangdong and Krung.
Keywords: papaya, fruit ripening, fruit firmness
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1.ANBTIWIR9LUABN (Skin strength)
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ilefansaneanadusmesdensaniumauuiuiieres denaluzazneii 5 Wugwudn Wuginli
mmwmniuﬁ:@mmmﬁmmLLmﬂ&mﬁu@ﬂwﬁﬁﬂé&qﬁmmmﬁﬁﬁiﬁum’mf‘ﬁ@ﬁu 95% (p < 0.05) Ineiugduian
Tala (34£11.9 N) ummwmmumfamm sesaunAiuganlians (28.1:10.8 N) uaz siugaaulna (26.2:8.9 N)
PINATL AuFURLENAN9AY (231473 N) uasugais (23.649.7 N) ‘LummmLLuuLummN@wu@w@mmwluu
ANLANANaTua 9 TTAATYN19aDA (Table 1)



508 A13ARIULSE LY 9 43 1UA 3 (WiAe) AUeeL-549IAN 2555 9. INEAAATINAT

Green

Color break

Ripen

R Y

Sunset Solo Pluk Mai Lie Klangdong Krung  Huon gold

Figure 1 The cross section of five commercial cultivars of papaya during fruit ripening used in this study;
Sunset Solo, Pluk Mai Lie, Klangdong, Krung and Huon gold
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Figure 2 Skin strength and flesh firmness of five commercial cultivars; Pluk Mai Lie, Sunset Solo, Huon

Gold,Klangdong and Krung

Table 1 Fruit firmness of five commercial cultivars of papaya during fruit ripening

Cultivar Firmness (N)
Sunset solo 34 +£11.9°
Pluk Mai Lie 28.1 +10.8°

Huongold 26.2+89°

Krung 23.6+7.3°

Klangdong 23.1+9.7°

Mean values followed by different letters were significantly different at p < 0.05 by DMRT
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