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Quality changes of Guava fruit while waiting for processing
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ABSTRACT: Guava is a fruit which have plentiful nutrient and antioxidant. During processing into various products
such as guava juice, candy, jelly, most farmers choose to preserve guava fruit at room temperature. Due to
low temperature storage was the cost production increased. Changes in antioxidant and postharvest quality are
important. The results showed that guava storage at room temperature and cold temperature had no effect on
antioxidant activity, phenolic compound, total soluble solids, titratable acidity and color changes of peel and pulp.
Storage at low temperature can delay weight loss better than storage at room temperature. Weight loss has affected
to wilt of guava but no effect to chemical changes.

Keywords: Guava, antioxidant, storage
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Figure 1 Weight loss (A), color of peel L* (B), a* (C), b* (D), frmness (E), Total ascorbic acid (F), DPPH (G) and

polyphenol of Guava fruits stored at different temperature.



KHON KAEN AGR. J. 46 SUPPL. 1 : (2018).

@91

Q

doaanszidnanssanisuilegylidenasiantg

dl = aI/ @ o
wWaguulamiaaizednanis Inenisiuineng
dFanguundesliunnsrsiunisifiuinuy
AUUNHNAIUTAN 4 TULINVRINITALINE kA

a

V= . = asa
g ldinaseniaiasuntasizenvesans

FUOULATATTLAT AN WY TINNEUAINTAL

e winisiuinunnguugiiniazdansinli
ANNNTOLALINHIAUNINLATAIYNTALTN Y
nanaiuiNENNgUNgNvias

LANAITAN9DY

a3aust AN, 2549, F9ANEWEINNALREILAZANIINY
PRINTD. AAFTINTEIY, NUNANLNFEUNEATANARS,
uAsgu. 453 wih.

Fesmd inaqaing, wilan yeyqusadlae, Auenind duadmal
warAsde nadenmuimd. 2549, nzAtLANANININNNG
ufneaesnzaznasuduniansslnalaaldann
UITLNIAAIUAN. Postharvest Newsletter ﬂ'ﬁl 5 a.
3 TasansmntudinAnsuazddamalulagngs
ANaALURE.

fansins Waeww, U5anws wenin wasridesdng nena.
2558, AranmuaLAz T nAN T ueRedss luslss
Wug wihi@nes insasinge] . MnsaFnenmaniinems.
46(3)(WLAt): 505-508.

HANIA ATYFUAANA. 2550, ANANRUTTTNTI19UIA
N@LL@S@MﬂWWV}WQﬂ’]HﬂW‘WLL@tLﬂﬁﬁ@ﬂﬁaﬁlﬂdﬂﬁ‘L\i,
Ty A Soyonss, NATRTaUN Nu1Anenas
NHATAAAT IMEULANTUNIUAY, BATLIFH.

237UUYT NR9AUAN, AT ATTUANATN WATNNTA Tae
11199, 2557, Auduiudsednaqyiasnueyyadass
989ualEa1NN1IIATILIFERS DMPD AuLBunouil
uedn AnduT vl uazidualsiiu. 91sans
nenmaniyswn, I 19 (alud 2) nangnan-fuinan
2557.

1347

213 laiias. 2530.n3AnsnnaasyRsia mswfaeuulas
PEUAT LaZFTENN AR89 HANZINg (Mangif-
era indica L.) Wuguilananadu. neniinudiBeyeynin
NUNINENREUNHATANARNT, NTINN. 64 U,

A.O0.A.C. 1990. Official methods of analysis of the Asso-
ciation of Official Analytical Chemists. 2 vols. 15th
ed., Washinton, DC.

Javaria, G., Bushra, S., Farooq, A., Rehana, N., Mu-
hammad, A., M, Ashrafuzzaman. 2012. Variation
in Antioxidant Attributes at Three Ripening Stages
of Guava (Psidium guajava L.) Fruit from Different
Geographical Regions of Pakistan. Molecules. 17:
3165-3180.

Jime nez-Escrig, A., Rinco, M., Pulido, R. and Saura-Ca-
lixto, F. 2001. Guava Fruit (Psidium guajava L.) as
a New Source of Antioxidant Dietary Fiber, Journal
of Agricultural and Food Chemistry. 49: 5489-5493.

Mahajan, BVC., Sharma, SR. and Dhall, RH. 2016. Optimi-
zation of starage temperature for maintaining quality
of guava, Journal of Food Science and Technology,
46(6): 604-605

Said, R., Farzana, B., Nadeem, K., Abdul, M. K., Zahir S.,
Asif I., Madeeha A., Saeed U. H., Abid K., Fawad A.
S., Ahmad N.

and Wajid A. 2017. Postharvest Life of Guava (Psidium
guajava L.) Varieties as Affected by Storage Intervals
at Room Temperature, Pakistan Journal of Agricul-
tural Researc. 30(2): 155-161

Shackel, K. A., C. Greve, J. M. Labavitch, and H. Ahmadi.
1991. Cell turgor changes associated with ripening
in tomato pericarp tissue. Plant Physiology. 97:
814-816.

Wills, R.H.H., T.H. Lee, D. Grapham, W.B. Mcglasson and
E.G. Hall. 1981. Postharvest: An Introduction to the
Physiology and Handling of Fruits and Vegetables.
New South Wales University Press, Sydney. 161 pp.



