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Quality of papaya fruit after coated with essential oil from turmeric
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Abstract

The purpose of this research was to study the effects of turmeric essential oil concentration and storage
time on the quality of papaya. The papaya cv. Holland was sprayed with the essential oil at various concentrations
of 2000, 2500 and 3000 ppm and left at the ambient temperature (22-28°C, 50-60 %RH) compared with uncoated
papaya. Samples were daily taken to determine weight loss, color values (L*a*b*), firmness, total soluble solids
(sweetness) and fungal growth inhibition. The results found that the lightness (L*) and yellowness (b*) were
remarkably increased within 2 days and then gradually decreased, while, the redness (a*) was continuously
increased with the storage time. In addition, weight loss was steadily increased with storage time proceeded,
whereas the firmness was tended to be decreased. The coating with higher essential oil concentrations resulted in
the slower changes in various qualities. For the storage period, fungal growth was detected after 4 days and 6
days of storage for the uncoated and the coated papaya at 3000 ppm. In conclusion, the coating by turmeric
essential oil could retard the quality changes of papaya.
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Figure 1 Papaya fruit used in this study
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Figure 2 Changes in L* a* b* values of coated papaya fruits with essential oil at different concentrations
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Figure 5 Infection periods of papaya fruits coated with various concentrations
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