Agricultural Sci. J. 42 : 3 (Suppl.) : 311-314 (2011) 2.8, nis. 42 : 3 (W) : 311-314 (2554)

uarRsgUNiiRaANMINMIMENMMUasATikaze ML I YBIansAnlds
Effect of temperature on physical and chemical quality and shelf life of bilimbi
(Averrhoa bilimbi L.) Fruit
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Abstract

The effect of temperature on quality and shelf life of bilimbi was studied. Bilimbi fruit were packed on
foam trays which were then wrapped with PVC film and stored at 0, 5 and 25 °C. Stored fruit were evaluated on
physical and chemical parameters. The results showed that the percentage of weight loss was increased in fruit
stored at all temperatures. The temperature at 5 °C caused the least weight loss of fruit. The fruit firmness and L*
value of fruit peel were decreased as storage proceeded whereas a*, b*, chroma and h° values tended to
increase during storage. TSS, Carotenoids, chlorophyll a, chlorophyll b, citric acid, malic acid, tartaric acid and
vitamin C contents have trends of decrease during storage. On the other hand, pH was increased in fruit stored at
all temperature. The postharvest shelf life of bilimbi fruit stored at 5 °C was 8 days.
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Figure 1 Change of physical and chemical properties of bilimbi at storage time.




