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Effect of Carnauba Wax and Temperatures During Storage on Fruit Quality in 'Manee-Esan' Pummelo
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Abstract

This aim of this study was to investigate the effect of carnauba wax and temperatures during storage on
fruit quality in 'Manee-Esan' pummelo. Experiments were conducted based on 2 x 2 factorial in completely
randomized design as 4 treatments with 3 replications. Two carnauba wax concentrations (0 and 25%) and two
storage temperatures (15 and 25 °C) were used. Samples were randomly collected every 15 days. The results
showed that the peel color of fruits changed from green to yellow after extended time of storage. Weight loss and
total soluble solids were increased. However, total titratable acidity and vitamin C content tended to decrease
throughout storage period. Moreover, granulation in 'Manee-Esan' pummelo was raised following storage time.
Granulation was initially observed after 45 days at all treatments. Granulation were found in the fruits of 0%
carnauba storing at 25 °C, 25% carnauba storing at 25 °C, 0% carnauba storing at 10 °C and 25% carnauba
storing at 10 °C with the severe percentages of 21.99, 12.81, 12.23 and 5.13%, respectively. The results indicated
that carnauba wax decelerated weight loss, peel color change were observed on fruits during maturation and
ripening. The fruits were coated with 25% carnauba and storing at 10 °C extended the longest storage life of
'Manee-Esan' pummelos for 135 days when compared with other treatments.
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Figure 1 Weight loss, TSS, TA, ascorbic, granulation, L*, a* and b* peel colour in 'Manee-Esan' pummelo fruit
coated with carnauba wax at the concentrations of 0 (control) and 25% during storage at 10 and 25 °C

for 135 day.
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0% Carnauba wax (10 °c) 25% Carnauba wax (10 °c)

Figure 2 Peel and pulp colour in 'Manee-Esan' pummelo fruit coated with carnauba wax at the concentrations of
0 (control) and 25% during storage at 10 and 25 °C for 75 days.
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