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Physical and chemical changes of Karanda fruit during fruit
development
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ABSTRACT: The aim of this research was studied physical and chemical changes of Karanda fruit during fruit
development which can be divided in to 10 stages based on size of fruit and days after pollination: S1 (9 days)
S2 (18 days) S3 (23 days) S4 (34 days) S5 (42 days) S6 (50 days) S7 (59 days) S8 (67 days) S9 (74 days) and S10
(82 days). The results showed that size of fruit, size of seed, thickness of pulp, weight of fruit and seed were increased
followed fruit development especially in S3-S6. Color of peel was changed from white to red from S2-S7 and turned
purple when the fruit ripening. Pulp color was changed from white-pink to red when the fruit ripening. Chemical
change in both total soluble solids and anthocyanin were changed clearly and showed maximum value in ripening
stage. For the future utilization from Karanda fruit should be used the fruit in ripening stage.

Keywords: Karanda, fruit development, physical characteristics, chemical compositions
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Karanda flower

Figure 1 Inflorescense characteristics and fruit development of Karanda fruit at 9 (S1), 18 (S2), 23 (S3), 34 (S4),
42 (S5), 50 (S6), 59 (S7), 67 (S8), 74 (S9) and 82 (S10) days after lowering, respectively.
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Figure 2 Physical characteristics of Karanda fruit during fruit development at S1 to S10 respectively.
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Figure 3 Changes in fruit and seed weight (A), total soluble solids (B), titratable acidity (C) and total anthocya-

nins (D) of Karanda fruit during fruit development from S4 to S10 stage.
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