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Research Title: Effect of different temperature on carotenoid content and antioxidant activity in
‘Khak Dam’papaya.

Researcher: Lampan Khurnpoon and Kanthee Sirivejabandhu
Department of Plant Production Technology Faculty of Agricultural Technology

King Mongkut’s Institutes of Technology Ladkrabang

ABSTRACT

The effect of different temperature (4, 12 and 25°C) on carotenoid content and antioxidant
activity in whole fruits and fresh cut of ‘Khak Dam’ papaya were studied. After 6 days in storage
of whole fruits at 4 and 12°C could be stable in L*, a* and b* values in peel color approximately
35, -8 and 22, respectively but fruits stored at 25°C had L*, a* and b* values increased during
storage and then were about 45, 3.3 and 30, respectively. Fruits stored at 4 and 12°C had higher in
fruit firmness than fruit stored at 25°C about 65 and 37 N, respectively but low in percentage of
weight loss and TSS/TA ratio. Highest carotenoid content was found when fruit stored at 4°C
about 3.4 ng/g FW. The percentage of free radical inhibition in fruit stored at 4, 12 and 25°C were
about 62, 64 and 70%, respectively. In fresh cut sample after stored at 4 and 12°C showed
significantly difference in L* and a* values of the pulp but no difference in the yellowness (b*
value) when compared to sample stored at 25°C. Fruits stored at 4 and 12°C could delay the
change in a* value of the pulp and preserved the fruit firmness better than fruit stored at 25°C.
Significantly different between temperature storage was found in percentage of weight loss but
not in TSS/TA ratio. Low temperature storage could maintain the change in carotenoid content

but lower in the percentage of free radical inhibition than sample stored at 25°C.

Keywords: papaya, weight loss, free radical, carotenoid, antioxidant



