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Quality Changes of Thong Dee Pummelo at Different
Post Harvest Aging Periods
auAs Ussughisssu®
Somsri Prabuddham‘"

ABSTRACT

Thong Dee pummelo fruit samples for the study of physical and chemical quality changes were
collected from 5 farmers’ orchard in Sam Phran district, Nakhon Pathom province. The mature fruits were
selected from 7-10 years old treeat 20 fruits per orchard (5 trees/orchard and 4 fruits/tree). The indoor
aging periods were then assigned to these fruits for 1 day, 1, 2 and 4 weeks after harvest. Results stated
that the indoor aging at 4 weeks period consecutively decreased physical qualities such as fruit weight,
perimeter, carp thickness, carp weight, meat septum and meat weight, but did not affect seed weight.
The 4 weeks aging period significantly improved and increased qualities such as sugar confent, sugar !
acid ratio, and Ca but did not affect other mineral contents.

Keywords : pummelo, post harvest, quality change
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Table 1. Physical characteristics of fresh Thongdee purnmelo fruits from
farmer’s orchards, Sam Phran district, Nakhon Pathom province.

Measured
Max.-Min. Mean+Sd. CV{%)

parameter
Fruit weight (g) 1,470.9 - 894.0] 1,120.8 + 138.0 12.3
Perimeter (cm) 19.73 ~16.68 18.01 +1.20 6.6
Carp thickness (cm) 2.10 -1.0 1.45 +0.27 18.4
Carp weight (g) 670.6 - 273.4] 392.2 + 00.01 22.9
Meatseptum weight (g) | 85.9 - 38.7 58.7 + 10.41 17.7
Seed weight (g) 45.5 - 5.2 26.3 +11.08 42.1
Meat weight (g) 999.5 - 501.8 | 691.1 +122.29 17.7
Meat (25) 83.9 - 48.7 61.3 +7.78 12.7

Table 2. Chemical characteristics of fresh Thongdee pummelo

fruits from farmer’s orchards in Sam Phran distriet,
Nakhon Pathom province

Measured

parameter Max.-Min. Mean+8d. CV{(49)
Sugar(9) 8.47 - 6.00 7.15+0.64 8.0
Acidity(%) 0.66 - 0.38 0.53%0.08 14.4
Sugar/acid ratio | 18,74 - 10.24 | 13.86%2.37 17.1
Na (ppm) 11.13-1.70 6.05+2.76 45.6
K (%) 0.18-0.10 0.15+0.03 17.3
Ca (%) 0.014 - 0.001 | 0.008*0.004 45.5
Mg (9) 0.017-0.006 | 0.014*0.018 128.7
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Table 3. Physical characteristics of Thongdee pummelo fruits at different post harvest agings.

Post harvest  Fruit wi. F.mit (.:arp' Carp. wt. Meat Seed wt. Meat wt. Meat/Fruit
aging (weeks) @ perimeter thickness (@ Septum wt, (@ © %
(em) {cm) (2)
o 1,132.7%a  18.01a 1.453  392.22a 58.74a 26.32a 691.15a 81.27b
1 1,061.16b 17.74ab 1.10bc  310.80b 51.55b 26.18a 657.35ab  61.95b
2 1,015.00c  17.48b 1.16b  304.34b 50.56b 25.71a 642.03bc  63.34b
4 917.14d 16.98C 1.01¢ 238.28¢ 48.45b 24.68a B05.76C 65.86a

Means in a column followed by the same letters are not significantly different at 5% level by DMRT.

Table 4. Physical characteristics differences of Thongdee pummelo fruits from 5 different orchards.

. Fruit Carp. Meat .
Fruit wt. . . p Carp. wt. Seed wt. Meat wt. Meat/Fruit
Orchard (2) perimeter thickness (2) Septum wt. (2) () o
8 (cm)  (cm) 8 (2) g 8
A 964.35b 17.26a t.21a 303.42a 51.25ahc 29.51a  597.35b 62.14a
B 980.03b  17.38a 1.26a 322.78a 46.45¢ 27.54a 603.15b 61.59a
C 1,013.45b 17.474 1.24a 320.92a 49.32bc 28.01a 639.25b 63.01a
D 1,015.01b 17.358 1.08a 277.26a 55.62ab 23.27a 652.38b 64.974
E 1,184.78a  18.31a 1.10a 332.68a 58.98a 20.20a 753.24a 63.82a
CV{%) 6.8 2.9 17.5 18.8 16.5 33.6 1.7 9.1

Means in a column followed by the same letters are not significantly different at 5% level by DMRT.
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Table 5. Chemical characteristics of Thongdee pummelo fruits from 5 orchards.

Orchara  Sugar Content Acid Content Sugar:Acid Na K Ca Mg

(9%) (96) ratio {(ppm) (%) (%) (%)

A 7.70a 0.58a 13.97b 5.39a 0.18a 0.0121a  0.01a

B 6.08b 0.58a 12.22b 5.80a 0.18a 0.0104ab 0.01a

C 7.66a 0.56a 13.82b 5.43a 0.14b  0.0096b  0.01a

D 7.82a 0.43b 18.50a 6.65a 0.12¢  0.0075¢  0.02a

E 6.83b 0.39b 18.32a 6.52a 0.13c  0.0059c  0.01a

CV(%) 6.6 11.8 15.5 37.3 9.1 32.3 71.1
Means in a column followed by the same letters are not significantly different at 5% level by DMRT.

Table 6. Chemical characteristics of Thongdee pummelo fruits at different post harvest agings.

Post harvest Sungar Content Acid Content Sugar:Acid Na K Ca Mg

aging (weeks) (95) (9%) ratio (ppm) (%) (95) (95)

0 7.158¢ 0.52a 14.12b 6.05a 0.15a 0.0077b  0.01a

1 7.49ab 0.51a 15.24b 6.76a 0.15a  0.0092ab  0.01a

2 7.23bc 0.50a 14.97b 5.53a 0.15a  0.0090ab 0.01a

4 7.73a 0.49a 17.13a 5.48a 0.15a  0.0104a  0.02a

Means in a column followed by the same letters are not significantly different at 5% level by DMRT.
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