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Effect of Low Oxygen Atmospheres on Prolonging Storage Life of Carambola Fruit
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Abstract

Effect of low oxygen atmospheres on physiological changes and quality of carambola fruits during
storage was investigated by keeping in 10%0,+0.03%CO,, 5%0,+0.03%CO, and 21%0,+0.03%CO, (control) at
10°C, 92-95%RH throughout the experimental period. The results revealed that carambola fruits kept under low
oxygen atmospheres had a storage life 25 days while the control set had a 20-day storage life. Storage in 5%0,+
0.03%CO, could delay senescence and fruit softening more effectively than the other treatments.  This treatment
also resulted in a lower percentage of ion leakage than the other treatments and delayed increasing a* value and
decreasing hue value. Carambola fruits kept in 5%0,+0.03%CO, showed the highest acceptable score. However,
no significant difference in L value, b* value, total ascorbic acid, titratable acidity or total sugar content was
observed in all the treatments.
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Table 1  Storage life of carambola fruits under ambient conditions and low oxygen atmosphere storage
conditions in 5%0, or 10%0, at 10°C

Treatment Storage life (days)
21%0, + 0.03%CO, 20
10%0, + 0.03%CO, 25
5%0, + 0.03%CO, 25
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Figure 1 Effect of low oxygen atmosphere storage in 5%0, or 10%0, at 10°C on L*, a*, b* and hue angle of

carambola fruits
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Figure 2  Effect of low oxygen atmosphere storage in 5%0,, or 10%0, at 10°C on firmness of carambola fruits
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Figure 3 Effect of low oxygen atmosphere storage in 5%0, or 10%0, at 10°C on electrolyte leakage (%) of

carambola fruits

-~ Control
—e—10% O, + 0.03% CO,
—&— 5% O, + 0.03% CO,

10 15 20 25
Days of storage

o

Figure 4 Effect of low oxygen atmosphere storage in 5%0, or 10%0, at 10°C on acceptance score of carambola

fruits.
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