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Application of Postharvest Salicylic Acid Solution to Delay Physiological Changes in
Fresh-cut Guava
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Abstract

Guava is a popular fruit among consumers because it is high in vitamin C. Wilting, discoloration,
browning in the cut area, and a change in firmness of fresh-cut guava, on the other hand, are qualities that
trend to rapidly changes during shelf life and influence consumers' purchasing decisions. The purpose of this
study was to investigate whether dipping fresh-cut guava in salicylic acid (SA) solution delayed the quality
changes. Fresh-cut guava was dipped for 3 minutes in 2 mM or 3 mM SA solution, while distilled water served
as a control sample. 250 ¢ of fresh-cut guavas were packed in polypropylene plastic tray wrapped with
polyethylene film and then stored at 7:2 °C. Fresh-cut guava were randomly picked to measure sensory tests
such taste and wilting, using a rubric score, color changes (L*, a*, b*, C*, and Hue), firmness, total soluble
solids, and total titrated acid contents. The results showed that fresh-cut guava with or without SA immersion
had the same L* and Hue® values of pulp color, total soluble solid content and titratable acid content during
storage. However, SA dipping was able delay the brittleness and wilting of fresh-cut guava. Fresh-cut guava
with 3 mM SA had greater a*, b*, and C* values than the other samples.
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Figure 1. Changes of pulp color as L* (A), a* (B), b* (C), C* (D) and Hue (E) values in fresh-cut guava during
storage at 7+2 °C, 75% relative humidity.
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Figure 2. Changes of sensory test by scoring (1 = no wilting or non-sweet to 5 = wilting and sweetness) (A and
B), firmness (C), total soluble solid content (D) and total titratable acidity content (E) in fresh-cut

guava during storage at 7+2 °C, 75% relative humidity.
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