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Effects of sodium chioride and hot water on quality and storage life of sapodilla
fruit were studied. The studies were designed as a completely randomized design with
four replications (five fruits per rep.) as following. For experiment 1, effects of sodium
chloride (NaCl) on quality and storage life of sapodilla fruit were studied from September
to October of the year 2006. The experiment was conducted by soaking the sapodilia in
water containing NaCl at O (control), 0.25, 0.50, 1.00, 2.00 % weight by volume (w/v) for 5
min., soaking the sapodilla in hot water 50 °C and soaking the sapodilla in NaCl heated
to 50 °C at 0.25, 0.50, 1.00, 2.00 % (w/v) for 5 min. There were ten treatments. Fruits
were then kept at 13 °C (RH ~66%) for O (the first day of experiment), 3, 6, 9, 12, 15, 18
and 21 days, or at 28 °C (RH ~66%) until senescence. The results showed that NaCl
solution had delayed fruit ripening longer than a control at both storage temperatures.
The NaCl solution at 1.00 % (w/v) showed the best result for fruit storage up to 15 days
while the control lasted only 9 days at 13 °C storage temperature. Furthermore, fruits
treated with NaCi 1.00 % (w/v) remained their storage life to 7 days at 28 °C compared to
4 days for a control. NaCl solution [0.25 — 2.00% (w/v)] did not have any effect on
chemical compositions (pH, SSC, TA) at both storage temperatures. Hot water treatment
and all concentrations of NaCl heated to 50 °C did not have any benefit to fruit quality of

sapodilla at both storage temperatures.
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For experiment 2, effects of chitosan on quality and storage life of sapodilia fruit
were studied from October to November of the year 2006. The experiment was
conducted by soaking the sapodilla in water containing chitosan at 0, 0.50, 1.00, 1.50 %
weight by volume (w/v) for 5 min. There were four treatments. Fruits were then kept at 13
°C (RH ~64 %) for 0, 3, 6, 9, 12, 15, 18, 21, 24, 27 and 30 days, or at 28 °C (RH ~65%)
until senescence. The chitosan solution at 1.00 % (w/v) showed the best result for fruit
storage to 24 days while the control was only 21 days at 13°C storage temperature.
Furthermore, fruits treated with chitosan 1.00 % (w/v) remained their storage life to 6
days4at 28°C compared to 4 days for a control. Chitosan solution {0.50 - 1.50% (w/v)]
did not have any effecton chemical compositions (pH, SSC, TA) at both storage
temperatures.

For experiment 3, effects of NaCl and chitosan on quality and storage life of
sapodilla fruit were studied from December of the year 2006 to January of the year 2007.
The experiment was conducted by soaking the fruits in NaCl solution at 1.00 % (w/v) (as
the best condition in Exp.1), in chitosan at 1.00 % (w/v) (as the best condition in Exp.2)
and in NaCl solution at 1.00 % (w/v) followed by in chitosan at 1.00 % (w/v), each for 5
min. and compared to two controls, including soaking in distilled water for 5 min and
coating with synthetic dye. Totally, there were five treatments. Fruits were then kept at 13
°C (RH ~61 %) for 0,3,6,9, 12,15, 18, 21, 24, 27, 30 and 33 days, or at 28 °C (RH
~62%) until senescence. NaCl solution at 1.00 % (w/v) alone showed the best result for
fruit storage to 30 days while fruit storage in control (distilled water) was only 18 days at
13°C storage temperature. Fruits treated with NaCl 1.00 % (w/v) remained their storage
life to 8 day at 28°C compared to 6 days in the same control. Storage life obtained when
the fruits were soaked in water containing chitosan at 1.00 % (w/v) alone and in water
significantly longer than that in the control (distilled water), but significantly different from
that in another the control (synthetic dye). However, all treatments did not have any effect
on chemical compositions (pH, SSC, TA) compared to the control (synthetic dye) at both

storage temperatures.





