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Maturity and Quality of Dragon Fruit of two Hylocereus species under Ubon Ratchathani Growing
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Abstract

Maturity and quality of Dragon fruit of two Hylocereus species grown in a commercial orchard in
Warinchamrap district, Ubon Ratchathani provice were studies. It was found that fruit size increased rapidly 23-29
days after anthesis before gradually increased there after with H. undatus fruit being bigger and heavier than H.
polyrhizus fruit. Fruit skin color changed from green to red rapidly during 26-32 days after anthesis in both
cultivars. Fruit peel thickness gradually decreased during 20-32 day after anthesis in H. undatus, while a
decreased of 60% during 26-32 days after anthesis was observed in H. polyrhizus. Pulp weight sharply increased
while peel weight decreased in both cultivars. Fruit firmness decreased by 30 and 50% during 26-29 days after
anthesis for H. undatus and H. polyrhizus, respectively. Total soluble solids (TSS) increased until 35-38 day after
anthesis reaching 12% and 9% for H. undatus and H. polyrhizus, respectively. Titratable acidity (TA) increased
during 20-26 days after anthesis before decreased to 0.2% at 32 days after anthesis in both cultivars. TSS/TA ratio
increased rapidly during 29-38 day after anthesis in both cultivars. Results from this study suggested that both
cultivars of Dragon fruit should be harvested at the 32-35 day after anthesis to ensure optimum fruit quality.
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Table 1 Changes in fruit length, diameter and weight in H. undatus and H. polyrhizus during fruit maturity (Mean+SD, n=10)

Maturity stage Length (cm.) Diameter (cm.) Weight (g.)
(Days after anthesis) H. undatus H. polyrhizus H. undatus H. polyrhizus H. undatus H. polyrhizus
20 9.05+0.69 6.37+0.49 5.12+0.79 5.494+0.53 250.05+37.04 136.01+£30.20
23 9.74+0.49 6.59+0.43 7.16+0.52 6.10+0.40 317.18+45.26 156.30+21.09
26 10.11+0.92 6.78+0.56 7.61£0.42 6.46+0.56 357.98+57.03 193.95+43.77
29 10.37+0.49 7.05+0.38 8.31+0.59 6.58+0.37 426.46+44.98 213.80+36.31
32 10.53+0.78 7.10£0.50 8.72+0.59 6.68+0.42 470.14+74.81 217.76+£67.37
35 10.72+0.93 7.30£0.84 8.73+0.59 6.88+0.80 480.95+£55.68 245.72+39.73
38 10.73+0.93 7.31£0.85 8.80+0.63 6.94+1.32 590.16+90.97 356.48+91.59
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Figure 1 Skin color change in H. undatus and
H. polyrhizus during fruit maturity and ripening
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Figure 3 Changes in fruit pulp and peel in H. undatus
during fruit maturity and ripening
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Figure 5 Changes in fruit firmness in H. undatus and
H. polyrhizus during fruit maturity and ripening
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Figure 7 Changes in concentration of titratable acidity
in H. undatus and H. polyrhizus during fruit
maturity and ripening
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Figure 2 Changes in fruit Peel thickness in H. undatus and
H. polyrhizus during fruit maturity and ripening
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Figure 4 Changes in fruit pulp and peel in H. polyrhizus
during fruit maturity and ripening
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Figure 6 Changes in concentration of total soluble solids
of in H. undatus and H. polyrhizus during fruit
maturity and ripening
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Figure 8 Changes in concentration of total soluble solids
in H. undatus and H. polyrhizus during fruit
maturity and ripening
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