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Carambola (Averrhoa carambola 1L.) is a kind of tropical fruits, easily lose their fresh
weight and also soften after harvest. In this study, carambola fruits were keﬁt at 10, 13 -and 25°Cin
order to observe the proper storage temperature. Storage temperature at 10 and 13°C delayed the
reductions of firmness, weight loss, peel yellowing and respiration rate. Carambola fruits stored at
10°C showed higher ascorbic acid contents and lower malondialdehyde (MDA) contents compared
with frqits stored at 13°C. Furthermore, storage temperature at 10°C combined with 70-75% relative
humidity (RH) maintained firmness, peel yellowing and respiration rate of fruits better than
combined with  90-95% RH. However, fruits stored with 70-75% RH showed dryfhg peel and
white crust, which are unacceptable by consumer and having the shorter shelf life C(;mpared with

90-95% RH storage.

Carambola fruits were coated with 0.2 and 1% chitosan or 0.5 and 1.5% sucrose-fatty acid
ester (SFE) or kept on a foam tray and wrapped with PVC and then weré stored at 10°C with
90-95% RH. All modified atmosphere treatments reduced weight loss and maintained ascorbic acid
contents of star fruits compared with control fruits (non-treated fruits). Fruits wrapped with PVC
showed non significance in ethylene production rate compared with control. Moreover, fruits coated
with 0.2% chitosan, 0.5 and 1.5% SFE appeared to have the coating scraps peeled out from fruit in
late stages of storage. Fruit kept on foam tray and wrapped with PVC film obtained better consumer
acceptance scores, compared with 1.0% chitosan coated fruits, but both treatments had about

3 weeks of storage life.





