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Abstract
TE 152355
The research was study on effects of temperature and application of gibberellic acid on quality of
mangosteen after harvest. In the first attempt, mangosteen stored at 8, 10, and 13°C showed a
retardation in rind development in terms of color change, firmness, phenylalanine ammonialyase (PAL)
activity, peroxidase (POD) activities and total anthocyanin accumulation, compare to the control at 20°
C . The fruits had storage life for 24 days. For the second experiment, the upper part {pedicle and calyx)
of mangosteer: was dipped in 0, 50, 100 and 200 ppm gibberellic acid and the fruits were then stored at
13°C. The result elucidated that the gibberellic acid treatments revealed an effective reduction of
chlorophyll degradation in the calyx with the best concentration at 200 ppm. Storage life of the treated

mangosteen was prolonged up to 18 days.



