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Abstract

UV-B irradiation was applied to pumelo (Citrus maxima (Burm). Merr) cv.
Tubtimsiam to investigate their effects on peel yellowing and postharvest quality. Peels
were irradiated with fives UV-B doses as 18, 27, 36, 45 and 54 kJ m_2 and then kept in
darkness at 25 "C. UV-B doses of 45 kJ m” resulted on surface color with a higher hue
angle and the lowest of L value and weight loss as compare with others. UV-B doses of
45 kJ m'2 for application on chlorophyll degradation and postharvest internal quality. The
results showed that UV-B dose of 45 kJ m_2 efficiently delayed the decrease of hue
angle value and the contents of chlorophyll a and b with lower of L value. Moreover,
UV-B prolonged storage life for 50 days in fruit treated and 40 days in control fruit. UV-
B doses of 45 kJ m_2 maintained the highest total acidity and delayed the increase of
total soluble solids contents during storage.

The influence of postharvest heat treatment by using hot air was applied to
pumelo fruit to investigate its effect on yellowing, chlorophyll -degradation and
postharvest quality during storage. Mature pumelo fruits were treated without hot air
(control) or with hot air at 45, 48 and 50 °C for 5 and 10 min and then kept at 25 °C in
darkness. The results showed that hot air treatment at 50 ‘C for 10 min efficiently a
showed a higher hue angle and the lowest L value compare to others. The effect on hot
air treatment at 50 °C for 10 min on chlorophyll degradation and postharvest quality was
continually determined. The results found that hot air treatment at 50 ‘C for 10 min
delayed the decrease of hue angle value and the content of chlorophyll a and b.
Moreover, UV-B prolonged storage life for 40 days in treated fruit and 30 days in control
fruit. However, the total acidity, total soluble solids contents, weight loss and sensory

during storage were not significantly different both control and hot air treatment.
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