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Effects of Maturity and Packaging Materials on Storage Life of Marian Plum
(Boueaburmanica griff L.) Fruits
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Abstract

The Marian plum fruits were harvested from an orchard in Hangdong district, Chiangmai province. The
fruits were marked at the fruit set and harvested at uniform size and color {1-5 stage), freedom from decay, insect
and blemish. The respiration rate was measured in the air flow system. It was found that Marian plum fruit was non-
climacteric fruit. The M1 stage of harvesting was not good for ripe, it was shriveled and sour. The M4 and M5
stage of harvesting were the acceptable for eating quality; with sweet taste and fully color development. The
further experiment, the fruits (M4 stage) were placed in PP or PE bag or PVC wrapped and kept in refrigerated
room at 10°C 90-95% RH. After stored for 40 days, the fruits kept in PVC were slightly shriveled. The appearance
of fruits in PP and PE bag were better than the fruits which kept in PVC.
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Figure 1 The various maturity stage of Marian plum in this experiment,
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Figure 2 Respiration pattern of the Marian plum at various stage of growth in this experiment (M1-5).
Figure 3 Changed in firmness of the Marian plum in various types of packing materials during storage at 10°C
90-95% RH.

Figure 4 Changed in total soluble solids of the Marian plum in various types of packing materiats during storage
at 10°C 90-95% RH.

Figure 5 Changed in vitamin C contents of the Marian plum in various types of packing materials during storage
at 10°C 90-95% RH.
Figure 6 Changed of oxygen content in various types of packing materials during storage at 10°C 90-95% RH.

Figure 7 Changed of carbon-dioxide content in various types of packing materials during storage at 10°C 90-
95% RH.
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Fgure 8 The Marian plum which kept in various types of packing material during storage for 10, 22 and 37
at 10°C 90-95% RH.

ST

A9

WufeaKanzesda 5 sTUEANLTYIbndRanT I lauuyenAlua WUNBRTINIsMelansasdes -
weanldimanzaedadinmenelauuy non-climacteric wasdlafninmualuses M 4 figuugil 10 asmgaFea
ANTURNAVE 90-95 wlefius Tnelfussqinusiaiinne wudnsfudaenanain pvc Axiinsintiureseane
aaranaugs liuariunatemsesda s 1usfinrussqgluge PP uay PE ninauzssdafianunming

v ) t = Ell 1 1 2 o S e b < >
TIPHEAME PVC uazunaimeldsunlasdeudnedn nadesnunmmnfuinelduni 40 du ms
d‘ = dl 3 = 4 1 1 1

HanuutlamnaiinendedngnrzusunsgninmsuAsunlssreuinato

neBnssndsenma
PIAUT8TRUALL AU LINHAIT 242 W3] 7 FILATIUN Sneuag Amdadealun 50230 favuayuna

v oW 2

= ° = oo o =
NZH\T‘H@IMHWTW’I'HHIHHNH

2 -,
LRNAITRINDY
- v a <t o al e e - a 3 a o Y o P
sTwd Fiwnde. 2542, dsinwasmalulaivdnisnfuisasnuasesls MATTNIAIMU ARIINMATIVNANENABINERTANGRT Tnen
ARUNILAY, uATLgH. 396 Wi,
a0y yoyyfied. 2540, 635 Imemdinnfiufisnftaou, niaiifaay PousInERTAaRT i inendudas il Foelul 222 win,
U AusTyiesi uazanms Analyifusi. 2541, ussadnueTanms. TreRyiuEisg S8, NFANRY, 121 nif,

M tatstts e a1 s o et e e




