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A Study on Postharvest Physiological Changes of Java Apple (Syzygium samarangense (Blume)
Merr. & Perry cv. Thabthimchan) Fruits
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Abstract
Java apple cv. ‘Thabthimchan’, is the one of most popular tropical fruits because it has red peel, tasty
and good quality. A study on the postharvest physiological changes of java apple in Thailand has not been
investigated. Therefore, this research was to study on postharvest physiology of java apple cv. ‘Thabthimchan’.
Java apple fruits were harvested at 45 days after full bloom then were stored at 2511 °C (66.5%RH) for 7 days.
The results showed that peel color did not change after harvest. An increase in weight loss of java apple fruit
coincided with a decrease in fruit firmness, at the top. Firmness at the middle and at the bottom of the fruit did not
change during storage. Titratable acidity, soluble solids content and vitamin C content did not change and their
averages were 0.16%, 11 °Brix, and 5.44 mg/100gFW, respectively. The respiration rate and ethylene production
of java apple fruits were low levels and stable during storage.
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Figure 1 Weight loss (A) and firmness (B) of java apple fruit stored at 25 °C for 7 days.
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Figure 2 Color change of java apple fruit stored at 25 °C for 7 days.
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Figure 3 Titratable acidity, soluble solid and vitamin C content of java apple fruit stored at 25 °C for 7 days.
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Figure 4 Respiration rate and ethylene production of java apple fruit stored at 25 °C for 7 days.
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