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Effects of Harvesting Stage on Physical and Chemical Quality of Mulberry cv. Burirum 60 Fruits
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Abstract
The effects of harvesting stage on the physical and chemical quality of mulberry (cv. Burirum 60) was
studied. The harvesting stages of mulberry fruit: mature green, pink, red, and black were to determination
physical and chemical. The results showed that L* value (brightness), b* value, chroma value, hue angle of fruit,
titratable acidity (TA): citric, malic, and tartaric were decreased with harvesting stage. On the other hand, a*
value, total soluble solids (TSS), carotenoids, anthocyanin, sugar (glucose and fructose) and pH value were
increased with harvesting stage.
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Table 1 Changes of color of mulberry cv. Burirum 60 at different maturity stages

Maturity Color
stage L* a* b* chroma Hue
Green 38.74° 6.51° 15.31° 16.14° 67.98°
Pink 33.81° 12.51° 13.91° 16.73" 37.91°
Red 26.01° 13.87° 10.3° 17.67° 22.48°
Black 24.8° 6.85° 3.12° 7.42° 27.12°
Table 2 Changes of chemical properties of mulberry cv. Burirum 60 at different maturity stages
Maturity Citric Malic Tartaric Vit.C
TSS (% Brix) pH
stage (g/100g) (g/100g) (g/100g) (mg/100 g juice)
Green 5.87° 3.41° 22.91° 23.96" 26.83" 10.71°
Pink 5.35° 3.31° 23.76° 24.86° 27.82° 12.81°
Red 6.43" 3.92° 6.28° 6.57° 7.36° 36.02°
Black 9.40° 4.17° 5.17° 5.41° 6.06" 61.80°
Table 3 Changes of chemical properties of mulberry cv. Burirum 60 at different maturity stages
Maturity Total Anthocyanin Carotene Carotene Carotene Glucose Fructose
chlorophyll (g/100g) (g/100g) (g/100g) (g/100g) ( ppm ) (ppm)
stage
(g/100g)

Green 6.28 0.56" 1.32° 0.74° 0.41° 0.00° 0.00°
Pink 4.07° 2.34° 1.55° 0.79° 0.81° 2,360.65° 2,733.3°
Red 3.71° 3.74° 1.72° 1.08° 1.06° 2,92551°  3,103.81°
Black 6.25 7.23° 2.83° 2.15° 2.23° 9,360.65"°  11,042.39°




