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Effect of Modified Atmosphere on Storage Life of Fig Fruit cv. Brown Turkey
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Abstract

The study on effect of modified atmosphere on storage life of fig fruit cv. Brown Turkey was
investigated. Fig fruits were harvested at commercial maturity, and then stored in modified atmospheric (MA)
conditions varied by different concentrations of O, and CO,, and compared with ambient atmospheric
condition (control) at 4 °C, 76-80 %RH. The results showed that fig stored in MA consisted of 10 % O, and 10
% CO, had the longest storage life of 14.00+0.00 days. Fig in control treatment, on the other hand, had
storage life of 9.70+0.48 days. The fruits stored in MA condition had higher firmness, but lower total soluble
solids, phenolic compound and antioxidant activity compared to those values obtained from the control
treatment.
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UmaNLABHTIUG Brown Turkey MAuiigdlusseraulnn1mn1sm Ae dnaidsuandenduiimanie
wussaslunyugussanlddmsumsimiievsendasatainla PET (polyethylene terephthalate) ¥11010x16x7
WURWAT WaIuTIINaRInanaindnanzinonslugsluasu-nediefidu (nylon-LLDPE) 3u1n 20x42 1wufiing &
Usumsnieluge 3,720 fiaddns ldenanislugeesnuazUauingdliain anduduuianidiunauvesoondiau
swiuasuaulaeanlenfiszaunngg Ao O, 5 % auiu CO, 5 %, O, 5 % Faufu CO, 10 %, O, 10 % iU CO, 5
%, O, 10 % AU CO, 10 %, O, 5 % 531U CO, 15 % uag O, 10 % iU CO, 15 % WisusuiunauziAanse
- ' a 'Y I o < o - a =~ - s 3 &
Mussylunaeananadin (yaauay) nasnuuiiluiuinwifigam)l 4 esAeaidea ANuTudNing 76-80 lWasidud
AATRRUAINNIINMENTNLAZIATIUN T NANZROH SIunEN ALY
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mMsfnwInunInsam-aTitazegnsiuinwveanzfensfiiuinuluanindaudasusserniaii
duvsznovveniaoondiaunazuianifueulaeenladunndstunBsuiisuiumaivinuluanmund (naruau) 7
gungll 4 ssmiwaliva anutudiing 76-80 Weddud Waiiunwibunaum 10 Yu wuh

Nawﬁaw%ﬁﬁLﬁu%’ﬂwﬂuamwé’mLLansﬁ&nmmmwﬁ%‘ﬁmmLLﬂuLﬁ}amm’j’mamL?}IaﬂJ%"qsqmmuau 1ng
nauziedSiiivnuluanmiifiiufaeendiau 10 Wesiiuisiuuuianisueulaeenles 10 Wosidud dAraruwiy
dosndtan fio 0.37+0.13 Alandy dunausifonSiamuauisauuiiowhiy 0.10£0.04 Alanu (Table 1)

‘U%mzwumLLﬁ‘quﬁu'qmmﬁasmmfﬂ@f%mmamL?}Iaﬂ%"qﬁqmﬂ’m@uﬁmwhﬁu 18.300.10 Wasidud dunnnitua
uziferfailifuinuluanmdauUasusseniannnssuisfsiduiinuesudeiomaiiazanetildeglugag 12-16
Wosidus (Table 1)

mafuinunansienSduanmifiuiaeendiau 5 Wesiiudsutuuianisuaulaeenles 10 Wesidud
Tinauziiodfaiivsinansailnmsnlddesiian Aefiaviafu 0.15+0.00 Wesdud wazuandrsfufuUTuansad
Tnmssldvomanziensaiiuinuluanindnulaswsssinaduquasnauzifionssyaniuau (Table 1)

wamﬁaw%ﬁﬁLﬁu%’ﬂwﬂuamwé’mLLﬂaq‘Uiﬁmmmqﬂﬂiiﬁ%LLagﬁqmmmuﬁﬁmm?mﬁu%lmmﬂshﬁu A 8t
Tutiae 5-6 fadn3u/100 n3uthuinan (Table 1)

UTunaaisuszneuflusaveswauzifenfsyaniuauianiifu 646.67+21.06 lulasnu gallic acid
equivatent/ﬂ%’uﬁ’mﬁﬂam ﬁ?fqmﬂmf'lﬂ?mmﬂﬁﬂ3zﬂau7\1uaamadwamLﬁasl%’qﬁLﬁ‘u%’ﬂwﬂuamwé’ml,ﬂmmﬁ&nmmﬂ
N353 (Table 2)

naszIRoHSanAIUANTIAANsIHYeIAN S By aBasTINNTign Aowindy 139.42+4.37 lalAsniy gallic acid
equivalent/nfuniuiingn wazusnsnafuAUAInssuTesansiusyLadastvesHausRerSlAUSnuluandRLUa
U581MANNNTIHIT (Table 2)

mafiusnwmauzidensduaniniidufaeandiau 10 wWesdudnuiuuiamsveulaeenled 10 Wesidus uaz
wAgeandiou 5 Wedlduddmtunianueulaoenled 15 Wesdud sivlinauzifodSaluTinanniiuanniign fe
Wiy 5.06+0.15 Wag 5.02+0.08 Weasidus mudiiu Saumnsnstufunausifenisamunuiaznanzifionsduanm
Faulaausseneaue (Table 2)

NamL?{ar:J%"qﬁqmmU@uﬁﬂ%mmLé'ﬂw&rm (crude fiber) u1nninausiionssiivsneluaninsdnulas
U3381NAYNNTINIT AeflAvindu 1.91+0.05 wWesidus (Table 2)

mafusnwnansiedSiluanmiifiuiaesndiau 10 Wesiiudswuduuianisuaulaeenled 10 Wesidus
mqmstﬁu%’ﬂmmuﬁqm 14.00+0.00 Ju E‘humamLﬁaﬂ%’qsqmmu@mﬁm&gmuﬁu%’nm 9.70+0.48 Ju ﬁwauuﬁamé’dm
muAuMLABIgNTAUNYLTsINHALAAIDINMIITEN daunauzifeniTiiuinuluanmdauUasussenianuneig
msiivsnuiidesanniindunarsavdiaund suidvewnadiidnvasmiolnaseninaindesdauinaduna tnl
wunswdeuarnsiihaneveadesn (Table 2)
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Table 1 Firmness, total soluble solids, titratable acidity and vitamin C of fig fruit stored in modified

atmospheric (MA) conditions compared with ambient atmospheric condition (control) at 4 °C, 76-
80 %RH for 10 days

Firmness TSS TA Vitamin C
Method
(Kg.) (%) (%) (mg./100g.fw.)

Control 0.10+0.04¢ 18.30+0.10° 0.20+0.00° 5.03+2.18
0,5% + CO, 5% 0.220.08" 12.80+0.10" 0.190.00° 5.03+2.18
0,5 % + CO, 10 % 0.22+0.07™ 15.17+0.11° 0.15+0.00° 5.03+2.18
0, 10 % + CO, 5 % 0.28+0.09%° 14.67+0.05° 0.17+0.00° 6.29+2.18
0, 10 % + CO, 10 % 0.37+0.13° 12.57+0.15° 0.200.00° 5.03+2.18
0,5 % + CO, 15 % 0.15+0.05% 16.03+0.05" 0.17+0.01° 5.03+2.18
0,10 % + CO, 15 % 0.14+0.04 14.20+0.10° 0.19+0.00° 5.03+2.18

LSDo os 0.10 0.17 0.01 3.81

C.V. (%) 18.14 0.69 0.00 21.88

Different letters in the same column denote significant differences at P = 0.05

Table 2 Phenolic compound, antioxidant activity, pectin and crude fiber of fig fruit stored in modified

atmospheric (MA) conditions compared with ambient atmospheric condition (control) at 4 °C, 76-
80 %RH for 10 days and storage life of fig fruit

Phenolic Antioxidant Pectin Crude fiber  Storage life
Method compound activity (%) (%) (days)
(Mg.GAE/g.fw.) (Lg.GAE/g.fw.)
Control 646.67+21.06° 139.42+4.37° 4.44+0.08°  1.91+0.05°  9.70+0.48%
0,5 % +CO, 5% 563.91+17.35° 117.57+4.37° 4.56+0.11%  1.19+0.08°  9.40+0.51°
0, 5% + CO, 10 % 577.70+21.06° 124.85+5.04° 4.86+0.03°  1.15£0.06°  9.80+0.42°
0, 10 % + CO, 5 % 577.70+26.10° 120.48+6.67° 4.60+0.14“  1.42+0.09°  12.00+0.00°
0, 10 % + CO, 10 % 577.70+26.10° 123.40+5.04° 5.06+0.15°  1.24+0.13°  14.00+0.00°
0,5 % + CO, 15 % 593.79+23.89" 124.85+9.09° 5.02+0.08°  1.15+0.09°  10.30+0.48°
0, 10 % + CO, 15 % 589.39:+56.16" 119.03+5.04° 4.74+0.09*  1.16+0.09°  9.60+0.51%
LSDg o5 50.38 10.28 0.16 0.13 0.36
C.V. (%) 5.02 4.73 2.22 6.59 3.83

Different letters in the same column denote significant differences at P = 0.05
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Figure 1 Firmness, total soluble solids and titratable acidity of fig fruit stored in modified atmospheric (MA)

conditions compared with ambient atmospheric condition (control) at 4 °C, 76-80 %RH
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Figure 2 Vitamin C, phenolic compound, antioxidant activity, pectin and crude fiber of fig fruit stored in modified

atmospheric (MA) conditions compared with ambient atmospheric condition (control) at 4 °C, 76-80 %RH
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