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Storage Life Extenstion of Lime Fruits by Coating with
Carboxymethylcellulose from Water Hyacinth and Giberaliic acid

Av ¢ 1% < =9 o dy
NaUT NNNHNA ,mnﬂﬂu WIUDIY” Uae augal ITNUE

Wasna Pithakpol', Penchom Photjanataree*and Somsuda Vorapunthu!

unAnta: mﬁ@“ﬂﬂ%ﬁﬁﬁiﬁ]qﬂizmﬁlﬁﬂﬁﬂmmﬂﬁummnmﬁ@uﬂqmfuaﬂ%m’ﬁaLmﬂgiammﬁﬂmmmummm
AULLIRLIARARBAMNINIATBIYNITALINHINEWNY ‘v‘hmsfmLmumswmmLmuq'mmgmi%\mm 10 N33NTD
launnaauiiafaamsuandudaiaglagaindnaudan 0, 0.5, 1.0, 1.5 uaz 2.0 Wafidus wazindauiiafaensa
AUIWBLIAAA 200 AARNTN/ART WAIAABLRNTINAUITHINNIAALILBIIARALATANTUANT AT TaAA NEN
LT wdeami sz s ussqlunaasnanadn udaiauinalotianaalss fanfugnuni
HIUNNAYDY (25 + 2 AIANTALTEIA meqw%uﬁmﬁwﬁr 65 + 2 wwlafifus) nan13AnHINLLN NNARBLRG A
PIFUBNTNEA A laAAINENALTNN LARBLANAINIAALILELIARA WATNNTAAILRIMEASIaNTINEaLTAglad
andnALEIsINTUNIAALILBARA Taetzaen TAnuuasdRaresAenua Traenisdinlsn waztinangng
Wudneuzwnald lnanisindeuiiofaamsuendiwiariaglagaindnauman 1.5 iwefidus waznisnaeuiiofag
nIpALILaadAfNAUA fueNdNAiamaglaaa ndnaLTn 0.5 wefidus daestinangnisfiuinwueinanzun
fgnugiiveslduuiian 27 fu luaniigaruauildlfindeufadiengnaiusneldum 18 Su

AdrAy: AfuenTuiiamaglag, iNAUTIN, NIAALLLBLIARA, NxWI9, BIYNITRLINEN

ABSTRACT: The objective of this research was to study the effect of coating with carboxymethylcellulose from
water hyacinth (CMC ) and giberrellic acid (GA,) on quality and storage life of lime (Citrus aurantifolia Swingle).
Experimental was performed under Completely randomized design with 10 treatments including 0.5, 1.0, 1.5 and
2.0% CMC,, or coated with 0.02% GA, alone or in the combination with CMC_, . The none coated lime fruits were
used as and control. Lime fruits were air dried then put in the plastic trays and covered with polyvinyl chloride films
and then stored at ambient temperature (25 + 2°C, 65 + 2%RH). Results showed that coating with CMC_, and GA,
alone and the combined treatment had effectively delayed in fruit peel color, mold development and maintained
postharvest quality during storage in ambient temperature. Coating with 1.5% CMC_ and the combination of
GA, and 0.5% CMC_, showed the longest storage life (27 days), while control treatment can be stored at ambient
temperature for 18 day.
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Figure 1 Effect of carboxymethylcellulose from water

hyacinth and giberrellic acid coating on weight loss

(1A), fruit peel color (1B) and disease (1C) during storage at ambient temperature (25J_r2OC, 65+2%RH)
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Table 1 Effect of carboxymethylcellulose from water hyacinth and giberrellic acid coating on total soluble solids,

titratable acidity and ascorbic acid of lime fruits during storage at ambient temperature (25t20C, 65+2%RH)

TSS (%Brix) TA (%) Vitamin C (mg/100g fruit juice)
Treatment
Days 9 Days 18 Days 27 Days 9 Days 18 Days 27 Days 9 Days 18 Days 27
10.62bc

Control 8.47bc 8.18a 8.36a 5 9.03e 11.83cd 41.85a 14.10c 18.90de
0.5% CMC,,, 8.10abc 8.34a 8.66a 11.06d 8.31bcd 12.51e 39.90a 13.95¢c 23.25b
1.0% CMC,,, 8.11abc 8.46a 8.45a 10.10b 8.10bc 11.48bc  38.85ab  16.35bc  20.55cd
1.5% CMC,, 7.71a 8.46a 8.57a 10.52bc  8.75cde 11.08b 38.70ab  16.50bc 23.85b
2.0% CMC,, 8.30abc 8.52a 8.46a 10.10b 7.82ab 11.43bc  35.70bc 15.45¢ 24.00b
GA, 200 ppm 7.75ab 7.78a 8.46a 10.92cd 8.94de 12.09de 41.70a 20.40a 26.70a
GA, + 0.5% CMC,, 7.70a 7.87a 8.15a 9.31a 7.30a 10.10a 36.45bc 13.95¢c 17.25e
GA, +1.0% CMC,,, 8.24abc 8.23a 8.44a 10.27b 8.12bc 11.41bc 34.80c 14.85¢c 22.35bc
GA, + 1.5% CMC,, 7.95abc 8.19a 8.56a 10.97cd 7.58ab 11.60c 36.60bc 15.00c 24.00b
GA, +2.0% CMC,, 8.66C 8.01a 9.29b 12.16e 13.28f 10.52a 41.10a 18.75ab  22.95bc

"Means within a column followed by the different letters are significantly different (P<0.05) by DMRT.

Shelf life (Days)
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EmCMCO0.5%

ECMC1.0%

ECMC15%

mCMC2.0%

W GA3 200 ppm.

M GA3 200 ppm.+CMC 0.5 %

M GA3 200 ppm.+CMC 1.0 %

GA3 200 ppm.+CMC 1.5 %

= GA3 200 ppm.+CMC 2.0 %

Figure 2 Shelf life of lime fruits coated with carboxymethylcellulose from water hyacinth and giberrellic acid

during storage at ambient temperature (25+2°C, 65+2%RH) .
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