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Study on effect of temperature level and precooling time on quality and storage life of
angosteen (Garcinia mangostana Linn.). The statistical model was 5 x 4 factorial in completely
randomized design comprised of 2 factors ; 5 levels of precooling temperature 10, 5, 0, -20 and
25°C and 4 levels of precooling times 10, 20, 30 and 40 minutes and packed in polyethylene bag
which contained moisted absorbent (MA) ethylene absorbent (EA) and flow rate CO,: O, 15:6
PSI storage at 13 2 °C. The result showed that the temperature levels and precooling times
effected on changing weight loss, (L*) (a*) (b*) of peel color, (a*) of pulp color, titratable adicity,
total soluble solid and taste but non impact on (L*) (b*) of pulp color and storage life.
Mangosteen precooled at 10 °C for 10 minutes gave the longest storage life of 56.00 days which

was well accepted appearance and palatability.





