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Abstract

Two cultivars of Jackfruit, “Thongsudjai” and “Malaysia” at ripe and unripe stage .
were stored at temperatures of 5 °C and 13 °C and relative humidity (85 — 90%). During
storage two fruits at each storage temperature were brought out for their fruitlet (pulp)
quality evaluation. The total soluble solids content (TSS} and firmness of the pulp were
determined by standard method. The appearance, and sensory taste of pulp were
evaluated by panelists. [t showed that at 5 °C after 14 days of storage the pulp quality of
the ripe fruit of both cultivars was acceptable. For “"Malaysia” cultivar which kept for up-
to 21 days, the pulp showed chilling injury symptom. At 13 °C storage temperature,
“Thongsudjai” fruits were subjected to decay and caused storage life to shorten to ohfy 7
days. Therefore the “Malaysia” fruits were not stored at this temperature. Storage of the
whole fruits at unripe stage for 14 days, the “Thongsudjai” fruits could ripen at 13 °C
storage room and showed superior pulp quality compared to the fruit brought out to
ripen at ambient temperature. The fruits ripened after storage at 13 °C had pulp color
measured by Chroma meter. The values of constants (a and b values) showed that the
pulp after 13 °C storage were less intense compared to the normal fruit. The “Malaysia”

fruits were not riped at 13 °C temperature for 14 and 21 days with L and b values higher



than normal ripen fruit, strong texture and higher firmness and showed severe fruit
decay. Storage of unripe “Thongsudijai” fruits at 5 °C for 7 days, after the fruit could not
ripen properly and showed chilling injury symtom. Therefore the “Malaysia” fruits were
not stored at this temperature. '

Three cultivars of Jackfruit pulp, “Dang-Rusamee”, “Thongsudjai” and
“Malaysia” were stored at 5 °C and relative humidity (85 — 90%). The pulp storage were
limited to 9 days. The storage life of “Dang - Rusamee” and “Maiaysia”l pulp were limited
by fruit microbial decay, while the" Thongsudjai” pulp developed rust symptoms and the
color faded. For storage of pulp with skin of three Jackfruit cultivars, the storage life of
the pulp could be extended to 12 days. Pretreatment of pulp with 1% calciumchloride
and 0.2% citric acid could not extend storage life of the fruit but could reduce the

number of contaminants during 2 — 4 days storage.



