Abstract

Postharvest treatments such as UV-B irradiation and hot water treatments, were
applied to lime (Citrus latifolia Tan. and Citrus aurantifolia Swingle cv. Paan) fruits to
investigate their effect on chlorophyll degradation with chlorophyll-degrading enzyme
activities and postharvest quality during storage at 25°C. Mature green lime fruit were
irradiated with UV-B doses at 19.0 kJm 2, then stored at 25 °C in darkness. Green lime
fruit were also treated with hot water at 50 "C for 3 and 5 min and then kept at 25 °C in
darkness. UV-B treatment at 19.0 kJm ? and hot water treatment at 50 °C for 5 min
efficiently delayed the decrease of the hue angle value and the contents of chlorophylls a
and b. Chlorophyllase, chlorophyll-degrading peroxidase and pheophytinase activities
with UV-B treatment and hot water treatment were suppressed during storage, as well as
the activity of Mg-dechelation activity was also retarded with these treatments. In
postharvest quality, UV-B treatment induced a gradual increase in citric acid and malic
acid and suppressed the increase of sugar contents during storage. In addition, the
ascorbic acid content with or without UV-B treatment decreased during storage, but the
decrease in the control was faster than that with UV-B treatment. The weight loss and the
opening of stomata were reduced by UV-B treatment. Moreover, hot water treatment at
50 °C for 5 min showed the highest maintenance of total acidity and the suppression of an

increase of total soluble solid during storage.
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