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Maturity index of an advanced selection of processing-type guava cultivar P3
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Abstract
The processed-guava industry offers a wide variety of products. The Department of Horticulture, Faculty of Agriculture at
Kamphaeng Saen, Kasetsart University has conducted a guava breeding program for processing types. P3 is an advanced
selection that shows commercial potential. However, this advanced selection has not been studied for its maturity index under
Horticultural field, Department of Horticulture, Faculty of Agriculture at Kamphaeng Saen, Kasetsart University, Nakhon Pathom
province. The experiment was arranged as a completely randomized design (CRD) with 10 replications. Guava fruits were harvested
at three different stages: 110, 115 and 120days after full bloom (AFB). The results showed that guava harvested at 115 and 120 AFB

reached full development, with average weights of 374.10 and 368.30g as well as average widths of 8.47 and 8.38cm, respectively.

! AMUZINEAT NUAILAY NUNNENRENEATANARAT INUTANTWNILAY BUNBATLNILAL ﬁ'ﬂuﬁ'ﬁuﬂiﬂﬁm 73140

! Faculty of Agriculture at Kamphaeng Saen, Kasetsart University Kamphaeng Saen Campus, Kamphaeng Saen District,
Nakhon Pathom 73140, Thailand

: ﬂmzmﬂTuT@EmiLﬂHmLLm’qﬁlmuﬂﬁumwm uuﬂiwmf&“ﬂmeiui@giwmmq'm‘mqﬁ éﬁm@Wixumﬂ?@qﬁm f-“n’dWi’mWﬁ‘xumﬂ?@qﬁm
13000

z Faculty of Agricultural Technology and Agro-Industry, Rajamangala University of Technology Suvarnabhumi, Phra Nakhon Si
Ayutthaya 13000, Thailand

’ Corresponding author. E-mail: agrwyi@ku.ac.th

Received: June 24, 2025; Revised: August 18, 2025; Accepted: November 4, 2025



RMUTSB Acad. J. (2026), 14(1): 268141 2 of 11

These data were higher than those of fruits harvested at 110days after flowering. Similarly, at 115 and 120 AFB exhibited increased
peel color values (L*, a and b') and redness (a') of the flesh increased with fruit age, whereas lightness (L~) and firmness
decreased. Regarding chemical composition, the ratio of total soluble solids (TSS) / titratable acidity (TA) [TSS/TA] and the vitamin
C content increased with fruit age. However, guava at 120days after flowering began to abscise from the tree. In conclusion, the
maturity index for P3 processing-guava was based on days after full bloom, skin and flesh color. P3 processing guava should be
harvested at 115 AFB, when the skin turns yellowish green and the flesh is pinkish red, and the chemical composition is highest.

Keywords: processing-type guava, harvest time, vitamin C
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Figure 1 Fruit weight (a) and fruit width (b) of processing-type guava cv. P3 at 110, 115, and 120 days after full
bloom. Statistical differences among the days after full bloom were compared using Duncan’s multiple
range test (DMRT). ns indicates no significant difference and the different letters indicate statistically

significant differences among means (; P<0.05, n=10).
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Figure 2 Peel color (a-c) and pulp color (d-f) of processing-type guava cv. P3 at 110, 115, and 120days after
full bloom. Statistical differences among the days after full bloom were compared using Duncan’s
multiple range test (DMRT). ns indicates no significant difference and the different letters indicate

statistically significant differences among means (; P<0.05, n=10).
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Figure 3 Peel and pulp color development of processing-type guava cv. P3 at 110, 115 and 120days after full bloom.
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Figure 4 Firmness of processing-type guava cv. P3 at 110, 115, and 120days after full bloom. Statistical differences
among the days after full bloom were compared using Duncan’s multiple range test (DMRT).
ns indicates no significant difference and the different letters indicate statistically significant differences

among means (*; P<0.05, n=10).
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Figure 5 Total soluble solid (TSS) (a) titratable acid (TA) (b) TSS/TA ratio (c) and vitamin C (d) of processing-
type guava cv. P3 at 110, 115, and 120days after full bloom. Statistical differences among the days
after full bloom were compared using Duncan’s multiple range test (DMRT). ns indicates no
significant difference and the different letters indicate statistically significant differences among

means (*; P<0.05, n=10).
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