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Effect of harvesting maturity indices on physicochemical changes of marian plum cv. Toon Klaow
(Bouea macrophylla cv. Toon Klaow) fruit during storage at ambient temperature
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Abstract

The objective of this research was to study the maturity indices of marian plum cv. Toon Klaow (Bouea
macrophylia cv. Toon Klaow) on the basis of peel color. Marian plum fruit were harvested at 3 different indices
depending on the percentage of yellow peel color from 25, 50 and 75% and stored under ambient conditions
(31.5912.76°C; 86.064.94%RH) for 4 days in order to determine some physicochemical properties. The results
showed that the fruit at 25% yellow expressed the highest firmness followed by the fruit at 50 and 75% color,
respectively. The highest levels of total soluble solids (TSS) content, TSS/titratable acidity (TA) ratio (TSS/TA ratio)
and pH were found in fruit at 75% color, while the lowest notes found in fruit at 25% color. The results also
showed that TSS content, TSS/TA ratic and pH of fruit in all ripe stages increased upon storage duration.
However, fruit at 26% color had the highest TA and vitamin C content followed by that at 50% color. In addition,
ripe stages had the effect on peel color of Marian plum fruit with the changes in hue angle (H°). Nonetheless,
similar trends of weight loss of marian plum fruit were found in all ripe stages during storage,
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Figure 1. Change in weight loss (a), hue angle (b), firmness (c) and vitamin C content (d) of marian plum fruit cv.

Toon Klaow during storage at ambient temperature.
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Figure 2. Change in total soluble sclids (a), tritatable acidity (b), TSS/TA ratio (c) and pH (d) of marian plum fruit

cv. Toon Klaow during storage at ambient temperature.
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