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Abstract

Petchpakchong sugar apple (Annona atemoya Hort. cv. Petchpakchong) is a favorable tropical
fruit due to its flavor, luscious-odor and taste, and fewer seeds, albeit its short shelf life which is
according to rapid physiological changes. In this study, 1-MCP was applied to petchpakchong sugar
apples, which were harvested after flowering 110-120 days, for shelf life-prolonging. The sugar apples
were fumigated in a range concentration of 1-MCP including 0, 1,000, 2,000, and 4,000 ppb, prior kept
at 2542 ° C and 705 % RH. The results presented that 1-MCP could be enhanced and prolong the
shelf life of petchpakchong sugar apple without abnormal symptoms. The Fruit qualities at 2,000 ppb
of 1-MCP were the most accepted by the consumer. However, peel color changes, weight loss, total
soluble solids, titration acidity, respiratory rate, and ethylene production were congruence-increased to

the fruit's maturity.

Keywords: Annona atemoya Hort. cv. Petchpakchong; 1-methylcyclopropene (1-MCP); shelf life; postharvest quality
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Figure 1 Consumer acceptability scores of Petchpakchong sugar apple from appearance

Figure 2 Starch grading testing of Petchpakchong sugar apple using iodine solution
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Table 1 Effect of 1-MCP range of concentration on Petchpakchong sugar apple quality, during storage

at 2542 ° C, 7015 %RH for 7 and 9 days.

Peel color changes Total Starch
Concentrations | Shelf Titration
Firmness soluble grading
of life acidity
(N) L* c* h° solids (° testing
1-MCP (ppb) | (days) (%)
Brix) (score)
0 7° 1.51° | 55.21° | 23.17 | 90.78 | 18.00° 0.42° 2.33°
1,000 9? 3.20° 59.42% | 26.81 | 101.78 | 16.92% 0.48° 3.67°
2,000 9? 3.46° 60.17% | 27.02 | 102.36 | 17.16% 0.51° 3.67°
4,000 9? 3.92° 58.81% | 25.93 | 100.49 | 15.96° 0.32° 3.33%
F-test * * * ns ns * * *
C.V. (%) 5.80 7.87 3.71 3.97 2.83 8.19 4.79 5.42

Different letters in row are significantly different at p<0.05 by Duncan’s multiple range test.
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Figure 3 The effect of different 1-MCP concentrations on weight loss (3A), consumer

acceptability (3B), respiratory rate (3C) and ethylene production rate (3D) of

Petchpakchong sugar apples which stored at 25+2 ° C, 705 % RH for 7 and

9 days.
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WYoNRUNNTAAAIBeILTINaE NIRRT DB
Wans e lnatesnindsamaninuin
(Simmond, 1966)

é’rm%’umsgmul,?mﬁ'mﬁnm WU
$nwlasn13suarsas 1-MCP fiszauainy
WINT% 1,000, 2,000 WAz 4,000 ppb tU3suLiay
AUTAAILAY (0 ppb) WLINNNNTALUUANNT
gaLdsi RN a RN TR Tz EZIIA AN TLAY

3

INW

e 2

Taansaiunainlésuans 1-MCP fisza
AMULTNTH 2,000, 1,000u8% 4,000 ppb ATaHAZ
m'igzyl,ﬁﬂﬁ'mﬁfﬂ 11.96, 11.98 L8z 12.20
anuiean Jergnafvinm ldwiuis 9 Tu dau
A UNINTAA LAY ﬁ%aﬂazmsgrgl,ﬁﬂﬁmﬁn
11.16 %aﬁmqmnﬁu%’nmvlﬁl,ﬁm 7 % (Figure
3A) ﬁeaf:msgtyLﬁﬂﬁmﬁfﬂamﬁ'miaaﬁu
Uisomstaeinslusasnians lasianiz
sarmamele Wosandlenmianswielas
Tanaasmat laun 1 wasen uazauton
(Siriphanich, 2001) (ﬂ”@ifu’:iaﬁﬂﬁﬁﬂmigzy@ﬂ

DRI Gr T
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Concentration Storage time

of 1-MCP Day 1 Day 7 Day 9

0 ppb

1,000 ppb

2,000 ppb

4,000 ppb

Figure 4 Appearance and interiors characteristics of Petchpakchong sugar apple (age
110-120 days after blooming) after applied ranges of 1-MCP, prior stored at
25+2 ° C, 70+5 %RH for 7 and 9 days.
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mmﬁﬂﬂumuqmmwmimau%’ui@mw
°11aaNaﬁaw'ﬁngnNauw‘"uﬁfl,wmmﬂﬁaaﬁﬁwrm
U628 1-MCP luudaraanuitudwiuwl Iy
AAAIANNTZHZIRIMILALINE (Figure 3B) N3
ﬁﬁﬂmuua@mifuﬁmmqﬁﬁﬂ”tylmﬂé'ﬂwmz
nouenfinisaswulssresdiions Ssay
Fdh UIALKE LLazvl,xiLfluﬁﬁaomsmaapju‘ﬂm
S'Jmﬁé’nwmzmﬂuﬁﬁnfawaﬁuﬂq'ml,azsa"ma
muaswly (Oumsomniang, 2005)

wanNANIL AL RIT898AIINNT
wglauazmMINAafTIaNaY® WUITHakaERIN
gmwmJw”mfmmﬂmﬁauﬁﬁwmﬁmﬁﬂ 1-MCP
waazauTuTuiuualduiAvduasna
szuzamafinine lasuakasningnuay
WusiwrsUngedluganiuqu (0 ppb) d6aT
nIunelavinAy 53.77 mg.CO,/kg/hr. uazd
AAINNINAALANAWYINAL 143.21 ul.C,H /kg/hr.
lasflangniafuine ldiies 7 7 druna
Wouwinfirunssa 1-MCP fiszauanuigutu
1,000, 4,000 k&2 2,000 ppb F8a31n13118la
\WinfL 43.60, 42.10 waz 37.17 mg.CO,/kg/hr.
LRzADAIININES LaNAUYBINAERERINLYINAL
157.09, 141.92 uas 130.94 pl. C,H,/ kg/ hr.
ANRAL ﬁmqmsl,ﬁuévﬂmvlﬁ 9 1% NNANTT
ALATILANIEEE WUIIRAR B RINARIUNNTIY
fuEs 1-MCP fiszauanuitutudnsg danu
uaneInIIatdasdnslgdamy (Figure 3C way
3D) aa98anImslanazniInaatafianile
WisuifisuganIuaw FTUEIINLNIINBIY
mnasadlias 1-MCP lunauzainanuiun
5un (Kaenkas, 2004) $9#1i09371n 1-MCP
AMANTALIUNIUEITUALEITY  1afifiu dInA
lAfidSuraendannislunaasniiginnse
°H$aE]ﬂi:‘iJ’Juﬂ’]iE;’mLLa:ﬂ’]iLgB&laﬂﬁva(ﬁ

UL AN UNIINaadtukaidansiunisiy
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%’ﬂmluqmﬁgﬁﬁﬁ wuinawathdafildsy 1-
MCP Ja1n1sAadndnelunaannmaiiusnm
1uﬁqm%n‘lﬁﬁwLﬂmw:nmmuﬁamimﬁjuﬁ
141é5u1-MCP (Saba and Watkins, 2020)
ﬁmﬁ'ﬂuwaﬁaﬂ%ﬂﬁ@ﬂwauw”uifmmmnﬁm 1-
MCP gdHabiiiannmismislanazaasnniinga
ofandnguasinu lagianizagnadslung
Wooniladsy 1-MCP fiszauainuitudn
2,000 ppb tuan 6 T2l ganalwanynafiv
%’m:nwaﬁammhgﬂmauﬁu'@wmmnﬁaaﬁfiuﬁw
srozalunmsAunsady 4.7 5% tRudu

W 9 9

4. d91
NaﬁfawmgﬂNauw”uﬁfl,wmﬂmﬁaaﬁﬁ
DIYHAITENING 110-120 THHRAIADNLIL WAIAN
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sanIndaargmufivinm ldwiuniiganivgu
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