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Efficacy of Ethanol Vapor on Quality Changes of Mulberry (Morus alba L.) Fruit
cv. ‘Chiang Mai’ During Display on the Shelf
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Abstract

Mulberry fruit cv. ‘Chiang Mai’ is popularly grown for fresh consumption due to its beauty, taste and high
nutritional value. However, it has a shelf-life of one day after harvest because of its delicacy, fast senescence and
mold infection. There have been reports about inhibition of microbial growth on fresh-cut fruit using ethanol vapor.
The aim of this experiment was to study efficacy of ethanol vapor on decay and quality changes of fresh mulberry
fruit held at shelf temperature (10 OC). Mulberry fruits were harvested at 75% maturity from an orchard in
Phetchabun province and brought to laboratory in Kamnun Chul Farm Company. Fruits were packed in
polyethylene terephthalate (PET) plastic boxes containing cotton balls with 0, 25, 50, 75 and 100 %ethanol and
kept at 10 °C and 90-95% RH. The results showed that the fruits in the box containing cotton ball absorbing 0
Y%ethanol exhibited fungal infection in one day. There was no fungal growth in the other treatments throughout 5
days in storage. However, liquid leak occurred on the fruit surface. Sensory evaluation revealed that the fruits in
the box containing a cotton ball with 25 % ethanol had the highest level of consumer acceptance.
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Figure 1 Effect of ethanol on pathogen incidence (A), phenolic compound content (B), antioxidant capacity (C),

total soluble solid content (E), SS/TA (F) and anthocyanin content (G) in mulberry fruits displayed on the
shelf.
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