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Peel colour and quality changes of lime fruits were examined by dipping fruits in aqueous
solutions of O(distilled water as a control), 50, 100, 200 or 400 ppm GA, coating for 5 min., and then
stored at 10°C and 75% relative humidity (RH) as the first experiment. For the second experiment,
fruits were fumigated without 1-MCP (as a control) or with 1-MCP at 112.500 ppb (1 tablet), 56.250
ppb (172 tablet) or 28.125 ppb (1/4 tablet) concentrations for 6 or 12 hr., respectively. Fruits were then
stored at 10°C (75% RH) for five weeks. Postharvest quality was determined throughout the
experiment during May 2006 to August 2006.

From the first study, it was found that GA, tended to delay skin fruit colour change. The higher
concentration of GA, showed the higher efficiency to delay change in fruit peel colour, but only for two
weeks at 10°C storage temperature. In this study, a 200 ppm GA, treatment seemed to be the best
condition to control fruit peel colour with acceptable quality for consumer. This leaded to extend fruit
storage life to four weeks at 10°C with little change in internal fruit quality such as Vit. C, SSC, TA,
pH, and weight loss etc. While compared to a control treatment, fruits could be stored for about three
weeks at the same storage temperature.

The application of 1-MCP fumigation significantly delayed fruit peel colour change, especially
at a 56.250 ppb concentration rate (1/2 tablet) of 1-MCP. 1-MCP treatments did not have any effect on
internal fruit quality such as Vit. C, SSC, TA, pH, etc. Treated fruit with 1-MCP at 56.250 ppb (172
tablet) remained their storage life for five weeks compared to a control fruit with only 4 weeks at 10°C
storage temperature. A duration time of 1-MCP fumigation for 6 hr. gave a significant effect on
controlling fruit peel colour change compared to a 12 hr. of 1-MCP fumigation in this study.

The application of each GA, coating or 1-MCP fumigation significantly gave a benefit to delay

cel colour change of lime fruit. Both applications could extend fruit storage life for at least one week
more than a control fruit that without application of GA, coating or 1-MCP fumigation depending on
the stage of fruit maturity. In conclusion, an application of GA, showed the best condition to control

peel colour and quality changes of lime fruit better than an application of 1-MCP in this study.





