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Abstract

Study on extension of shelf life of papaya cv ‘Holland’ this divided into two experiments as
followed.

First experiment , Study on harvesting indices of papaya ‘Holland’ statistical model was
completely randomized design consist of 5 treatments as followed 120 125 130 135 140 days after
fruit setting. The result showed that papaya ‘Holland’ harvest on 140 days after fruit setting gave the
highest TSS as 11.17 brix while the remain 120 125 130 and 135 days after fruit setting had the TSS as
11.00-11.20 brix. On the other hand papaya ‘Holland’ harvest on 140 days often fruit setting gave the
lowest TA content. The best repining development of papaya Holland gave the most suitable considered
on skin and pulp color received from those papaya harvest on 140 days after fruit setting.

Second experiment , Study on effect of CO,:0, concentration on storage life of ‘Holland papaya’
in polyethelene bag. The statistical model was completely randomized design (CRD), consisted of 5
treatment and 3 replications then kept at 14+2°C CO,:0, concentration as followed 0:0, 5:0, 5:5, 10:5
and15:5 PSI. The result showed that fresh weight loss of papaya increased according to storage time
increased at the range of 0.23 — 0.89 percent. Total soluble solid (TSS) of all treatment increased
according to storage time increased at the range of 6.93 — 9.47 brix. Tritratable acidity (TA) and firmness
of all treatment slightly decreased according to storage time increased at the range of 0.09 — 0.10 percent
and 28.97 — 151.92 newton respectively. The score of sensory evaluation qualitatively remained good
during 4 — 20 days. L*, a* and b* of peel color increased, L* of pulp color decreased while a* and b*
increased according to storage time increased. Papaya stored in polyethelene bag added CO,: O, 0:0 PSI
showed the longest storage life of 24 days while papaya stored in polyethelene bag added CO,: O, 5:0,
5:5,10:5 and15:5 PSI showed the shortest storage life of 20 days.

Study on deep precooling on quality and storage life of papaya ‘Holland’ ; statistical model was
4X4 factorial in completely randomized design compost of 16 treatment combinations. The result
showed that papaya ‘Holland’ those subject to -20 degree celsius for 30,40 minutes gave the lowest
internal temperature as 17.10 and 17.51 degree celsius . The TA and TSS content skin and pulp color all
of treatment combination were accepted. Papaya ‘Holland’ those treated at 10 5 and 0 degree celsius for

10 and 20 minutes showed the longest storage life of 28 days and accepted in sensory evaluation.



