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Use of Natural Extracts During Gac Fruit Development to Prevent Postharvest Diseases
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Abstract

Gac fruit (Momordica cochinchinensis Spreng) became popular in present and due to high content of
beta-carotene and lycopene. The major problem is the disease infection during fruit development and the
postharvest, especially fungi disease. The present study aimed to use natural extracts during the development of
gac fruit to reduce postharvest diseases. Dipping in 1% chitosan, 5,000 ppm galangal and 5,000 ppm extract of
khayeang was applied to gac fruit during fruit development at week 1 and 5. Treated fruit were harvested at the
yellow peel stage (week 7) and stored at 10°C, 90-95%RH. Disease infection was noticed on fruit immediately
after storage. The main 2 fungi caused the decay were Colletotrichum sp. and Fusarium sp. Chitosan treatment
did not affect postharvest disease, but use of 5,000 ppm galangal and 5,000 ppm extract of khayeang reduced
the disease infection. None treated control showed 10% decay on day 25 whereas fruit pre-treated with 5,000
ppm galangal had only 5% disease on day 30. Use of the natural extracts during gac fruit development did not
affect postharvest quality.
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Figure 1 Disease severity score (A), weight loss (B), ethylene production rate (C) and antioxidant activity in the
aril (measured by DPPH assays)(D) of gac fruit dipping in 1% chitosan, 5,000 ppm galangal and 5,000
ppm extract of Khayeang was applied to gac fruit during fruit development at week 1 and 5. Treated

fruit were harvested at the yellow peel stage (week 7) and stored at 10°C, 90-95%RH

Control  Chitosan Galangal Khayeang Control Chitosan Galangal Khayeang

Figure 2 Color change of gac fruit peel (A) and color change of gac fruit aril (B) of gac fruit dipping in 1%
chitosan, 5,000 ppm galangal and 5,000 ppm extract of Khayeang was applied to gac fruit during fruit
development at week 1 and 5. Treated fruit were harvested at the yellow peel stage (week 7) and stored
at 10°C, 90-95%RH
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