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The Study of Maturity Stages on Bruise Severity in ‘Pak Mai Lai’ Papaya.
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Abstract

The effect of maturity stages on bruise severity in ‘Pak Mai Lai’ papaya based on skin color (20, 50 and
80% yellow) was studied. Fruit samples from each stage were then impacted with 740 g steel ball from a height
level of 60 cm then stored at room temperature for 6 days. The results showed that 50 and 80% yellow fruit, after
striking against the steel ball developed bruise areas of 33.4 and 32.9 cm’, respectively at the end of storage
which were higher than that found in 20% yellow fruit. Fruit firmness rapidly declined in bruised treatment. The
bruised fruit of 20 and 50% vyellow fruit showed 98.4 and 96.9% firmness reduction, respectively. However,
bruised fruit at 80% yellow fruit, had disease area approximately 51.4 cm’ at the end of storage. L* and b* values
of the peel in bruised treatments were less than in non-bruised. Bruised treatment had increased in percentage of
fresh weight loss more than non-bruised treatment. Bruised fruit at 20, 50 and 80% yellow fruit, showed 14.3, 16.0
and 17.1% of fresh weight loss, respectively at the end of storage. TSS content in bruised 80% yellow fruit, were
higher than 20 and 50% yellow fruit, solid was 15.7%/brix at the end of storage.
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Figure 1 Bruised area (A) and rate of reduction in pulp firmness (B) in ‘Pak Mai Lai’ papaya from different maturity stages after

impacted with 740 g steel ball from a height level of 60 cm during 6 days in storage at room temperature

Table 1 Disease area, fresh weight loss and total soluble solids content in ‘Pak Mai Lai’ papaya from different maturity stages after

impacted with 740 g steel ball from a height level of 60 cm after 6 days in storage

Treatments Disease area (cm’) Fresh weight loss (%) TSS (%brix)
20% yellow, Non-Bruised 48+17¢" 50+£38¢c 13.5+050Db
20% yellow, Bruised 33.8+16.0b 143+22ab 13.9+£03Db
50% yellow, Non-Bruised 53+25¢ 8.3+4.5Dbc 139+08b
50% yellow, Bruised 39.9+89ab 16.0£3.0a 144+03Db
80% yellow, Non-Bruised 79+18¢c 9.9+5.7 bc 143+040Db
80% yellow, Bruised 514+7.4a 171+£29a 15.7+03a
%C.V. 34.2 33.0 3.3

"Mean + SD followed by different letters within columns are significantly different by DMRT, P < 0.05
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Table 2 Skin color development (L* a* and b* values) in ‘Pak Mai Lai’ papaya from different maturity stages after impacted with 740 g

steel ball from height level at 60 cm after 6 days in storage

Treatments L* a* b*

20% yellow Non-Bruised 644+02a" 191+02b 502+0.8a
20% yellow Bruised 47.7+0.2d 126+0.7e 331+0.7c
50% yellow Non-Bruised 58.3+0.8¢ 235104 a 440+0.2b
50% yellow Bruised 475+06d 13.9+09d 27.9+04d
80% yellow Non-Bruised 50.6+02b 243+0.6a 433+0.7b
80% yellow Bruised 42.8+08e 15.3+1.7c¢ 229+23e
%C.V. 1.0 4.6 2.9

"Mean + SD followed by different letters within columns are significantly different by DMRT, P < 0.05
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