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Effects of Washing with NaCl Solution and Hot-Water Dip on Postharvest Quality of Guava
(Psidium guajava L.) Fruit cv. Paen Seetong during Storage
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Abstract

Guava fruits cv. Paen Seetong were washed with 200 mM NaCl solution, dipped in hot water (40 and
50°C) for 0, 10 and 20 min followed by dipping in cold water (5°C, 5 min), air-dried and stored at 13°C for 30
days. Their postharvest quality was evaluated at 5-day intervals. It was found that washing with NaCl solution and
dipping in 40°C hot water significantly decreased weight loss and disease incidence. The treated fruits had
higher flesh firmness than the controls (unwashed and washed with distilled water) throughout the storage period.
Hot water at 50°C caused browning on guava peel. In all the treatments, dipping for 10 min helped maintain fruit
quality during storage.
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Figure 1 Percent disease incidence of fresh guava fruit washed with NaCl solution and dipped in hot water (40
and 50°C) during storage at 13°C
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Figure 2 Flesh firmness of guava fruit washed with NaCl solution and dipped in hot water (40 and 50°C) during
storage at 13°C
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Figure 3 Percent browning on the peel of guava fruit washed with NaCl solution and hot water (40 and 50°C)

during storage at 13°C
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