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Effect of CPPU on postharvest quality in ‘Kaek Dum’ papaya fruit

aa a v d a v
annds ygylaen, g3ns yyfs', g3aam gnmmntiy"’ vaz g5a30 wsriney'

Qo

Somkuan Boonsoda', Sureeporn Bunsiri', Suriyan Supapvanich'~?

and Surassawadee Promyou!*

UNARER: miﬁm:mﬂ%ﬂﬁﬁimaﬂiwaqﬁLﬁ@ﬁﬂwﬂmmmm&r CPPU f;i@ﬁmmwuﬁqmﬂﬁuLﬁ'mummﬂﬁuﬂmnéﬁ
Toelduanzaznefiszaznaviiy (half-ripe) @mﬂumammﬁ CPPU Rsxsumnnadiadis 0, 2 was 4 1n./a. wiu 60
WA mnuuuﬂﬂmmnmmmuﬂu 12°C AanuTuRNNg 80-85% W1 15 i AnNnNIANEINLN maummﬂwuﬁ
Lmﬂmmmfmma CPPU Avnaidid 4 1n /. iannuutiuiioreauaanas uasiinnnsimindse denuasiie
RN ma‘zj;z;yme‘wunammmm@@m@mmmLﬂﬂ‘vqmLsnzmLumm‘imﬂmmmimmmﬂa‘wﬂ%lﬁﬂumumﬂ
LRl AN A UsE I VNIRRT 1EAns CPPU annuansfinenialdisiuinnnslians CPPU Aewfvinm
mmxnﬂﬁuiﬁmﬂcﬁﬁﬁm@ﬁﬂﬁum:ﬂﬂLiw@jﬂixuqummn%ﬁq%u

AdnAty: a1aTiily uzazne A NIRINaALAEa

ABSTRACT: The objective of this study was to determine the effect of CPPU on postharvest quality of ‘Kaek Dum’
papaya fruit. Fruits at the half-ripe stage were selected to test a dipped treatment with 0, 2 and 4 mg/l CPPU for 60
min. Then, all the samples were stored at 12°C (80-85% RH) for 15 days. The results showed that the fruit dipped in
4 mg/L CPPU had lowest firmness and the peel and pulp color development occurred rapidly than those in the other
treatments. No differences in weight loss and membrane degradation when indicated by electrolyte leakage were found
between treatments. The results indicated that such a CPPU treatment in papaya fruit may be accelerated fruit ripening.
Keywords: CPPU, papaya, postharvest quality
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Figure 1 Changes in peel color (L-value; A), (a-
value; B) and (b-value; C) of papaya fruit
treated with different concentration of

CPPU and stored at 12 °C.
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Figure 3 Firmness of papaya fruit treated with different concentration of CPPU and stored at 12 °C.

1500
— SE —O—0mg/L CPPU
1200 —£—2mg/L CPPU
—_ —C—4mg/L CPPU
)
-’
= 900
20
@
z
= 600
@
L
=
300
0

Time in storage (Days)

Figure 4 Fresh weight of papaya fruit treated with different concentration of CPPU and stored at 12 °C.
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Figure 5 Changes in electrolyte leakage of papaya fruit treated with different concentration of CPPU and stored at 12 °C.



