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Abstract

The mportant varieties of sugar apple (dnnona squamosa Linn.} grown in Thailand are
‘Fai” and “Nang’. Nakhon Ratchasima is a province with largest acres of sugar apple plantation.
Preliminary studies to prolong shelf life of sugar apple fruits Fai and Nang by several keeping
methods plastic wrapping and waxing and storage in modified atmosphere resulted that
polyvinylchloride plastic 13 micron thick and waxing with 20-25 percents concentration Sta-fresh
7055 capable of prolonging physical and chemical changes of sugar apple fruits. The results lead to
further experiment in combination with low temperature. In these experiments, the fruits of Fai and
Nang sugar apple were harvested from a supar apple orchard in Pakchong District, Nakhon
Ratchasima Province during April to May 2004, misshape fruits, small fruits and damaged fruits
were sorted out. The fruits were divided into two groups of experiments for those Fai and Nang
fruits. The first group of fruits were waxed with Sta-fresh 7055 suspension at the concentration 20
and 25 percents. The second group of fruits were wrapped with PVC plastic film of 13 micron
thick and kept with and without foam tray at 3 levels of temperature 18, 25°C and room
temperature (28+2°C) for determining the appropriate methods for prolonging the shelf life of the
fruits after harvesting and to study the effects of each handling methods on the changes of fruit
firmness and fruit cracking of the fruits when they were ripe. The fruits were also evaluated for
their appearance and visual quality changes. The flesh of fruit were determined for starch, acid and
sugar contents which affected the taste and abnormality of the flesh resulted from keeping
methods, Results appeared that temperature was the most important factor affecting storage life and
also prolonging physical and chemical changes of Fai and Nang sugar apples.

At room temperature, the unwrapped and the unwaxed Fai and Nang sugar apples had
average storage life 2.5 and 2.0 days respectively. The Fai sugar apple fruits had highest
cumulative weight loss of 9.05 percents the Nang sugar apple fruits had cumulative weight loss of
7.68 percents. Both of them rapidly loss visual quality rating, starch content rating and rapidly
increased of total soluble solid from 6.0°Brix to 20.7-24.5°Brix while Fai and Nang sugar apple
fruit with wrapping or waxing had storage life 3.0 and 2.5 days respectively and had low
cumulative weight loss of 3.83-6.97 percents and 4.2-4.53 percents respectively.

At 25°C, the unwrapped and the unwaxed Fai and Nang sugar apples had average storage
life 3.0 and 2.0 days respectively. The Fai sugar apple fruits had cumulative weight loss of 3.44-

4.41 percents the Nang sugar apple fruits had cumulative weight loss of 3.34-4.07 percents. Both of



them rapidly loss visual quality rating, starch content rating and rapidly increased of total soluble
solid from 6.0°Brix to 19.5-23.5°Brix while Fai and Nang sugar apple fruit with wrapping or
waxing had storage life 3.5 and 3.25 days respectively and had low cumulative weight loss of 1.42-
3.67 percents and 1.45-5.04 percents respectively.

At 18°C, the unwrapped and the unwaxed Fai and Nang sugar apples had average storage
life 4.5 and 4.0 days respectively. The Fai sugar apple fruits had cumulative weight loss of 2.42-
3.36 percents the Nang sugar apple fruits had cumulative weight loss of 2.24-3.9 percents, total
soluble solid increased from 6.0°Brix to 20.7-23.4°Brix. Fai and Nang sugar apple fruit with
wrapping or waxing had storage life 4.5 and 4.75 days respectively and had low cumulative weight
loss of 0.78-2.85 percents and 0.89-3.15 percents respectively.

waxing on the fruit skin of Fai and Nang sugar apples with sta- fresh 7055 at
concentration of 20 and 25 percents in combination with low temperature (18 and 25°C) capable of
inhibiting physical and chemical changes and also capable of maintaining eating quality without
inducing abnormality in the flesh. Wrapping the fruits with PVC plastic 13 micron thick with and
without foam tray under temperature 18°C could inhibit physical and chemical changes for some
extent, however, wrapping with plastic film did induce abnormality ripening under all the tree

keeping temperature.

Keyword : wax, plastic film, shelf life, sugar apple, Annona squamosa Linn., Fai, Nang





