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Effects of Packing Pattern on Storage Life of Dragon Fruit cv. ‘Vietnam’
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Abstract

Effect of packing pattern on quality and storage life of dragon fruit cv. ‘Vietnam’ was studied. The fruit
were individually packed in polyethylene bag and vacuum pack, or individually wrapped with LLDPE film and PVC
film, and then stored at 10°C for 3 weeks. The unpacked fruit was control. All packing patterns significantly
reduced the dehydration from the fruit compared with the control. The vacuum pack reduced bract yellowing and
disease occurrence and also delayed the vitamin C loss compared with other packing patterns. The internal
oxygen concentration in vacuum pack was significantly reduced while the carbon dioxide concentration was
maintained at the same level with polyethylene bag. Both of vacuum pack and polyethylene bag showed higher
acceptance score than other treatments. The results revealed that vacuum pack has potential to use for keeping
the qualities of dragon fruit after harvesting.
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Figure 1 Effect of packing pattern on fresh weight loss (A) and total ascorbic acid (B) of dragon fruit during
storage at 10 °C
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Figure 2 Effect of packing pattern on peel color (A) and bract color (B) of dragon fruit during storage at 10 °C
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Figure 3 Effect of packing pattern on disease incidence (A) and visual acceptance scores (B) of dragon fruit

during storage at 10 °C
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