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Some physio-biochemical changes of rose apple fruit cv. Tahp Tim Jahn
under low temperature conditions
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Abstract

Some physio-biological changes of rose apple fruit (Eugenia aquea Burm.f. cv. Tahp Tim Jahn,
Myrtaceae) under low temperature conditions were investigated. The 320 fruits selected were divided into two lots.
One lot was maintained at room temperature (25 + 2 °C) as the control, while the other lot was treated at 6 + 2 °C
as the treatment. Symptoms of chilling injury, relative water content (RWC), ascorbic acid content,
malondialdehyde (MDA - the final product of lipid peroxidation) content, and ion leakage in the exocarp and
pericarp were determined every 2 days for 8 days. The results showed that chilling caused surface pitting which
began after 2 days and increased during time in the treated fruits. Moreover, MDA content and ion leakage of the
exocarp increased during time both lots. RWC and ascorbic acid content decreased with increasing time both in
the control and the treatment. Increases in surface pitting, MDA content, and ion leakage of the exocarp indicate
that low temperature at 6 °C can induce chilling stress in this fruit.
Keywords: Rose apple fruit cv. Tahp Tim Jahn, RWC, MDA
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Figure 1  Rose apple fruits cv. Tahp Tim Jahn after treated at 6 °C for 8 days (left; 25 £ 2 °C and right; 6 £ 2 °C)
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Figure 2 Changes of relative water content, vitamin C content, MDA content and ion leakage of rose apple fruit

cv. Tahp Tim Jahn after treated at 6 °C for 8 days. Vertical bar indicate standard deviation (SD).
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