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Abstract 2 3 9 3 O 0

The effect of modified atmosphere and storage temperatures on storage life and
marketable life of white and red pitaya fruit were studied. The fruits were stored at 8, 10,
13 and 25°C (ambient condition) with 60 and 90 % RH for 3 weeks. The results found that
storage temperature at 10°C maintained the qualities. of both pitaya fruit cultivars. Water
loss, change of flesh firmness and loss of vitamin C content were reduced in pitaya fruit at
10°C. In addition, the marketable life of pitaya fruit stored at 10°C was higher than that of
other treatments when transferred to ambient condition. At high relative humidity, both
cultivars of pitaya fruit showed higher percentage of disease compared with at low relative
humidity. The effect of active modified atmosphere storage was also investigated in this
research. White and red pitaya fruit were kept in active modified atmosphere condition
with 2.5, 5 and 10% O, (balance with N,) and 5% CO, or 5% CO, combination with 2.5, 5
and 10% O, (balance with N,) at 10°C (90% RH). The control treatment was the fruit kept
at ambient condition. Both cultivars of pitaya fruit stored in 5% O, in combination with 5%
CO, had better qualities than other treatments. Water loss, change of flesh firmness, loss
of vitamin C, change of flesh pH were delayed in both cultivars of pitaya fruit by 5% O, in
combination with 5% CO,. However, this storage condition could not delay the alteration of
peel colour and the increasing of disease percentage especially in white cultivar. In
addition, the modified atmosphere packaging was applied with both cultivars of pitaya
fruit. The fruits were packed in polyethylene bag, partial vacuum bag and wrapped with
LLDPE and PVC film and kept at 10°C with 90 %RH. Fruit at ambient condition was set as

a control. White pitaya fruit packed in partial vacuum bag delayed the bract colour

change, water loss and retarded the reduction of flesh firmness, vitamin C, B—carotene.
total phenol, glucose and fructose. Moreover, partial vacuum condition reduced the
increase of flesh pH and also reduced the percentage of disease. Interestingly, partial
vacuum condition increased the content of crude fiber in flesh tissues of white partial fruit.
In contrast in red pitaya fruit, PVC wrapped fruit had better qualities than other treatments.
PVC wrapping reduced the changes of water loss, vitamin C content, total soluble solids
content, B—carotene content and total phenol. In addition, PVC film wrapping increased
the accumulation of crude fiber, betalains and mucilage contents in flesh tissue of red

pitaya fruit. Antioxidant activity was also high in red pitaya fruit wrapped with PVC film.





