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Wavadai1s CPPU maamﬂ1wmamsmmﬁmwamazﬂawmgumnﬂ1

Effect of CPPU on postharvest quality in ‘Kaek Dum’ papaya fruit -

@

aa a < = @ *
aunds yaylaa, gIws YA, gt gmuniiv" waz g¥add wsvuey'
Somkuan Boonsoda', Sureeporn Bunsiri', Suriyan Supapvanich'?

and Surassawadee Promyou'*

undnda: neAnnaiiiiagUszadiieAnmuatesns CPPU m'aﬂmmwvimm?mummwawnawuﬁmu.m ,
Taeldnauzaznafiszazuavin (halfripe) duavluasazaty CPPU fiszsuenuidindi 0, 2 uaz 4 un/a. w
oty mnuum'lﬂmmnmmﬂmunu 12°C Anauding 80-85% 11 15 Tu AnnmsAnymUdINanzazner
wandigudonans CPPU avmdindi 4 wn /e Saraniuiierenaanat unsRnnninnndaefonuas i
28339159 mmmtﬁﬂuwuﬂmuavmamaummwmmmauumaammm‘[maﬂwmsm”lummﬂu@'lﬂﬂ’fludq*tnum
naliiuansinsiuszndrevEnandznsldans CPPU anuansinmnis Wiiudinnsliians CPPU rewfuin
nrazneRufuInAinai iz aznedngnezununisandidatu

AdnAty: a5y uzazne AN mwdInniuiea

ABSTRACT: The objective of this study was to determine the effect of CPPU on postharvest quality of ‘Kaek Dun
papaya fruit. Fruits at the half-ripe stage were selected to test a dipped treatment with 0, 2 and 4 mg/l CPPU fon (i
min. Then, all the samples were stored at 12-C (80-85% RH) for 15 days. The results showed that the fruit dippei 1
4 mg/L CPPU had lowest firmness and the peel and pulp color development occurred rapidly than those in the othe
treatments. No differences in weight loss and membrane degradation when indicated by electrolyte leakage were o
between treatments. The results indicated that such a CPPU treatment in papaya fruit may be accelerated fruit ripenmy
Keywords: CPPU, papaya, postharvest quality
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uniin 2ANFAAIATANNINNY 9.1 §1UFiU (De Oliveira il

Vitoria, 2011) ﬁmﬁ*ﬂuﬂs:mﬂlm&udqu‘mml.u% |

Hzazne (Carica papaya L) anihiliiani] dlumsudaierstnanelulszmeniaiilnns
metamienslunanuin e ULz AR Aunszuagn waluawanduualiufiavanar o
Sau souviclulsmelng nsmanasuzaznerialan deeenunIY vaafE@'1m@V;ﬂ5‘:mﬂ1mﬂﬁnwmf.-mu
finsuanlusmsufsdulutadd 1998 - 2008 wan ves Li‘ifaamnﬂcymﬁ'm@mmwmamza:nahjm-j3
31l 40 % uarlutl 2008 wudnTinnsuBayzazne ATNAMIUABINTVRIAANA LA TOENTUTLIT T
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fufdmsuilsznusauanfuiuiinaniiaom
figanisga ?;qmnﬁLLuqmqmﬁmﬂﬂﬁmmﬁqndw
ez Lﬂuummm*ﬁmm viradilsvnaunislu
mwamuva”ﬂﬂ‘luuﬂmmwmm'mmmmmm:‘
LO4RAA qaLﬂwnu'ﬁlfaa\ﬂqu‘lumquwmmms
finuuaues CPPU mtﬂumﬂunamm cytokinin
ﬂﬁmmmmwummsmuanumwnﬂwuﬁwnm
worlineunsldivldnavare aiialussay
ﬁﬁmﬁuLﬁ'm‘lumﬂﬁuﬂmmwmauﬁm (Kim et al.,
2006; Zoffoli et al., 2009) Gazildnan ngasidia
o wdInauAEal Mgudemuidely fai
ﬁz'lé"ﬁ'ﬂu”aﬁugm‘lumiﬁ’mm@mn'mnau:a:ﬂa
deliluaunam

A8NIsANED

uanzaznaiufuandnluszazaavian (half-
ripe) mnmuﬁmLm_«rmnﬁ;ﬂgmﬂun’mﬁﬂué’qwh’m
snauns AnRenuafiianiwauysoflafiful
waznsdvinanaveslsanazuiag tuaudg
haruacen UaesldXuds asuaunimaans
uuudmmmm (CRD) Imﬂluumavmmuumn 10
‘ﬂ’l‘] 82 1 4A @ﬂnuu@uuvﬁ nevualugsazany
CPPU fisvaumanuididin 0, 2 ez 4 mg/l 41U 60
Wil sl neuussqalugananain PVC ans
prnadusiAuing s 1 wufitumns 4119w 10 9a9
fiega dlifufnsigumnil 12 serades
AUTNE 80-85 wlafiFusl Tufinuanma
somn 3 U w15 A 1dun maldeuulag
fualuszun Hunter's scale e unailudn L a
waz b ludiuresnl@enuaziiie ArATLe
(Hianw) n’mﬂa;ﬂum_lmﬁmﬁnaﬂ (9) Annssalua
1831/52q1Wil (electrolyte leakage) Anuilasdanis
4839 Campos et al. (2003) ‘
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HANITANEN

nmsuasundasful@enamuzazna ™

L-value wTaA1ANE919104@ 1R8N NA
uzaznadiliians CPPU Aandidu 0,2 U8z uas 4
mg/ Gufunsnanastifin 44.41 aedldnlng
WWeeiumasanaiuinm 15 Suflguugd 12 °1
waldfimnnuansreiunegin (Figure 1A) a-
value 1938 ilAanuaszanatuduntmaaasiim
Wi -13.93 Taananvaznaiiliians CPPU AN
diadii 0, 2 uaz 4 mg/l JA1 a-value LANFNTTUN
S8R UT99TUT 3-6 19 9ALINE Fenaszazne
w‘lumﬁ‘ CPPU m'mnlmlu 4 mg/l A1 a-value
mmumnwam mnuuwﬁumma‘mammau
VIUsAN a ldunnsnaTumeain (Figure 1B)
b-value 189@iAanuauzarnaGudunMAReal
AW 27.77 wanzaznadlians CPPU Aa
diudu 0, 2 uaz uay 4 mgi HAn a-value uAnmng
AunnesBRluiui 3 sesnafuinmwinty taous
uzaznadiliians CPPU Avandiudu 4 mg/l wlfendl
fwRaunniige AafiAn bvalue iadunniigas
AL 44. 43 uamawmmﬁ’lu’lﬁﬁ’maﬁ CPPU
um b-value mmuuawwummmn 28.66 27N
uu@uauammﬁ‘mamLma"m‘wmumum b ldiumn
AN anA (Figure 1C)

=i =y
ﬂﬂ?kﬂﬂﬂﬂktﬂﬁﬂﬁkﬂﬂNﬂNuﬂ“ﬂ@

L-value mammmmwmammamammxnﬂw
Wigns CPPU anmidiading 0, 2 uae uas 4 mg/l B
FunimaaesiiAwvingy 69.08 Taalianlndideetu

< ar o d‘ a P 1l
araaNaiuTIE 15 Fuiguuugd 12 °1 ualidl
ATHUANGINAUNATA (Figure 2A) a-value 184
af ‘l!/ Q‘ ks al a1 1 e
dlllananraznaFusun1maaeiiAvaiy 9.22
waziiuuntiiinauluynyvimaus nsrauzazne
AléFuans CPPU Aty 4 mg/ S@idlenauiu
Auavunige e a winil 29.06 uaztanzaznad
LadléFuans crpu fiddlenailufuniasiign fidn
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a WL 16.47 Tududi 15 1BIMAAUTIE (Figure
28B) b-value ‘umﬁLuﬂmau"aznmmmummﬁam
fdAwvindu 48.25 Ineludugavinasesnimanas
uauvﬂvnﬂwimmms CPPU maudindus 4 mgs

. mmanmﬂu%mammnmm qAwmany 48.64

(Figure 2C)

= o &
msu.ﬂaﬂuu.ﬂam')'muu Uituadadtuang

m’mu‘tiutﬁmmuﬁ@maumzﬂﬂﬁ:uﬁum?
NARDIAAWVINAL 10.81 Tasiy Tneansaznanly
613 CPPU AIddy 0, 2 uaz 4 mg/ AL
LuaﬁmaLuﬂszuu'zl‘uuammmﬂmm?mmnm
15 'Ju mawaynﬂﬂ’lu'lmum'i CPPU fiA1A91u
uuum'aammuﬂﬂmm‘l,mummwmmmmm
HAwiniy 7.39 Doy dounnuzaznaildtuas
CPPU RAnadady 4 ma/l FFAnuuiviean
mmnﬁzgmﬁmwhﬁu 2.84 {9 (Figure 3)

msulasuuilasimings
ﬁﬂuﬁnmwau:a:na?{lﬁm? CPPU ATy
10,2 uar uax 4 mg/l éué’ummmmﬁﬁqwhﬁu
1100 g uaziAtanasmaaamaifiusnm 15 Sui
gl 12 °a lunnvinins Fensuldeuuag
ﬁmﬁnaﬂlw,wiazw‘?wmum"hiﬁmwmmnﬁi'mﬁu
NNEDH Tmaﬁﬁ’mﬁnamlu":”uegmﬁﬁmmmmﬂﬁm
HAwiniu 550.80-597.30 g (Figure 4)

mquaEmu.*dmmnnsﬂuammﬂaq‘lwﬁ'\

msm'luammﬂuﬂﬂﬁwmwnmmmmw
mamwmma‘“lmuamu zazneflfans CPPU
AU 0, 2 uer uax 4 mgn e lsiuansing
nummnm Tmsmmsm’lummﬂmmumm’lu
Fuft 9 18an19ifusnEA 15 quwamvxnu 12 °g
(Figure 5)

K o o i
UNUINAT 41 QULIAAY 1 (2556). ;

L= <
78U

mnmmnmmmm CPPU sapmnInugaq
mﬂnummmu"a"nawuﬁumnm?”mwams
mmnmmmunu 12 °4 Wud1 CPPU fiuasia
ﬂmmwﬂmnﬁa‘n_lﬂﬂuu,ﬂmmmmaﬂmm:mﬂ
A uauua:nﬂunﬁmmuwaimﬂummmuazum
1@L?Q‘IJHLN'E)L‘IE‘EJULV]ﬂUﬂUNanﬁ“ﬂﬂ‘Hﬂﬂ’mmJ
(Figure 1 and 2) mummnuqmmwmumw
wiwilaraina wid mau:a:naﬁliu CPPU niau
ﬁ’]”lﬂn,ﬁu?”nmﬁﬁhmmmiwﬁﬂaﬂmaimmmm
Tmﬂmwummummmmu 4 mg/! (Figure 3) usi

) “l,mmam‘l‘nnﬂnﬂaﬂuuﬂmu’muﬂm URZAINAT

sﬂuammﬂi”ﬂwmlumﬂmaLmnmqnunmw
HANS unﬂ'*gmmuqunumwaums CPPU (Figure
4 and 5) anadululddas CcPPU Hualiise
NITUIUNIIgNIINaNTarnalussudenIsLfiy
Fnen Fenalitilazom climacteric fruit Tnemiallite
dWhgnszuaunisg nmmmnmﬂaﬂuuﬂmmaq wiu
maﬂrnanmmmuamamﬂamulﬂmluua"luaﬂu
s Aaalsiadidausans waulnlaenfiuuazualsit
uaa@i’nna%ﬁu (339U, 2541) anmsfinmluass
u@zmu‘lmwmm CPPU sleapmunmuanzayng
ummimumm‘lumammnmumnmqmnms
Anslunandudsni sl uieafiwig CPPU &
nammnmammmamwm chlorophyll uas
‘nzaam?mammw (senesc:ence) (Cooper and
Gonzalez, 2008) $INYINULANAINRINAITIIENY
1849 Zoffoli et al. (2009) #iAnHN3M CPPU My
uaauluszasfinuaudaieudivfenawisorean
n'ma’j”idizﬂ:u?mtﬁmﬂwa Lﬁunﬁﬂ‘"anﬁﬁma
A reducing sugar WAZITANTRALIRTEMA
w:mu’lmqmmu,mnmwawumwmmzmﬂum7
ludnaunasvdsnmafiufisaseansld CPPU 4
uasieAMNINHRLAR AN YIS RLANATTY
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