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Rose apple (Syzygium agueum Alston) CV. Thabthimjan is an important economic fruit of Thailand.
The fruit is red and sweet taste. The edible portion is very high, 95 %. It is in large size and
expensive. However, rose apple has very fragile peel structure. This causes the rose apple to be
easily damaged. It Joses weight rapidly. Rose apple is rapidly deteriorated by microorganisms resuking
in short stqrage life. The rose apple is, therefore, sold in Thailand only. A few rose apples were
exported to oversea, Hongkong and nearby countries. This research studied peel structure and wax
coating to extend storage life and reduce damage occumring on its peel. There were 6 experime nts.
We studied fresh peel morphology and its changes, and chemical properties of rose apple stored at
30 °C. We studied effect of 1-MCP, heat treatment and plastic films on quality changes of rose apple.
We studied effect of wax coating on rose apple CV. Thabthimjan storing at different temperatures. We
studied effect of wax coating and 1-MCP and films to adjust atmosphere on rose apple CV.
Thabthimjan. Parechyma cells of the peel collapsed with storage time. Fumigating the fruit with
ethylene inhibitor, 1-MCP, at 1,000 n¥i at 20 °C for 12 hours reduced loss of weight, firmness, total
soluble solid and disease occurrences in rose apple stored at 15, 10 and 5 C, 80-85 % RH. We also
found that plastic fiim, 10 L1 PVC was suitable to reduce weight loss and diseasé occurrence in rose
apple CV. Thabthimjan stored at 15 and 10 °C, 80-85 :% RH. Rose apple fruit Héd rot area about 1.5
cm from abscission layer zone when it was treated with 2 and 3 % chitosan before storage at 15 °c,
80-85 % RH. Rose apple attained sucrose ester had disease occurrence higher than control. Heat
treatment was unable to reduce any physiological changes but did not destréy the fruit. In rose apple
atlaining from orchard at Mahasarakham, where is closed to the experiment place, aloe vera gel 1:3
{aloe vera gel: water) + PCV flim had disease occurrence 44.40 % at day 24 of storage at 20 °c, 85-
90 % RH. Coating the fruit with aloe vera gel 1:3 (aloe vera gel: water), and fumigating the fruit with
1,000 nll 1-MCP for 12 hrs before wrapping with PVC fiim reduced disease occurrence in rose apple
altaining from Mahasarakam market. Disease occurred 50 % at day 12 of storage at 20 °C, 85-90 %
RH. Rose apple dipped in aloe vera gel had number of closed stomata more than control. Its wax
layer and parenchyma were not damaged and collapse even at day 12 of storage.





