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Table 1. Comparison on fruit quality of ‘Taitung No.2’ sugar apple in summer fruit were
stored with different temperatures and days.

Ripe days Loss Fruit stem Soluble Fruit
after weight  browning  Taste solids abnormality ¥
Temperature Day  storage (%) (%) (°Brix) (%)
6 C 3K 23+0.74 85+1.1 00£00 23+02253+07 0.0+0.0

6Kk 26+02 10.1+£0.7 267+88 19+0.224.0+02 36.7+3.3
9K 39+1.0 153+14 86.7+33 14+£03247+£08 70.0+0.0
9 °C 3k 22+06 80+09 0.0+00 22=+0.1247+£03 0.0£0.0
6Kk 22+04 98+05 20.0+153 1.7+£0.1 243+£0.2 46.7+3.3
9K 3.1+05 146+15 967+33 1.5+£04 24608 66.7+3.3
12 °C 3k 1.5+05 82+0.1 0.0+00 20£04253+£1.0 0.0=£0.0
6K 03+£03 11.6+x14 267+33 1.6+03243+£0.5 40.0+£5.8
9K 03+03 134+14 733+88 1.5+£03238=+12 70.0+17.3
15 °C 3k 1.0+£03 73+04 0.0+00 2.1£03250+£08 0.0+0.0
6K 00+00 7.8+08 333+6.7 1.9+£0.1 249+04 66.7+20.3
9Kk 00+0.0 105+06 933+6.7 0.8+0.4 23.1£0.6 100.0=0.0
18 °C 3k 09+£05 69+04 00+£00 24+03242+06 0.0+£0.0
6K 00+00 93+£1.6 533+1330.7+£04 22.6+0.6 70.0+17.3
9Kk 00+£00 16.8+3.3 100.0£0.0 0.0+0.0 22.4+0.7 100.0+0.0

temperature ko NS * * NS -
day NS sk sk sk NS _
temperature x day NS NS NS NS NS -
25 °C - 29+£02 6705 00£00 2.6+0.1232+0.5 0.0+0.0

* Mean =+ standard error (n=3).
"Fruit abnormality at 6 “C, 9 °C, and 12 °C treatment were abnormal after ripe and uneven soft at pulp. Fruit
abnormality at 15 °C and 18 °C treatment were over-ripe (red).
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Fig. 1. Effects of different temperature and day treatment on the ripened fruit appearance of
‘Taitung No.2’ sugar apple in summer fruits.
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Fig. 2. Effect of different temperature and day treatments on the ripened fruit stem appearance
of ‘Taitung No.2’ sugar apple in summer fruits.
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Fig. 3. Effect of different temperature and day treatments on the longitudinal section profile
of ripened ‘Taitung No.2’ sugar apple in summer fruits.
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Table 2. Comparison on fruit quality of ‘Taitung No.2’ sugar apple in winter fruit were stored
with different temperatures and days.

Ripe days  Loss Fruit stem Soluble Fruit
after weight  browning  Taste solids  abnormality ¥
Temperature Day  storage (%) (%) (°Brix) (%)
6 C 3K 43£0.1% 94+£02 0.0+00 29+0.0 263+0.2 0.0+£0.0

6Kk 47+1.0 102+25 100+0.0 2.8+0.2 27.3+0.5 350+5.0
9K 44+£02 140+02 650+50 29+0.2 282+0.2 40.0+10.0
9 °C 3K 34+£0.7 127+06 0.0+0.0 29+0.1 25.7+0.4 0.0+0.0
6K 26+08 153+1.0 250+£50 28+0.2 254+0.0 15.0+0.0
9K 3.1+£0.7 195+£32 70.0+£10.02.7+£0.1 257+1.1 450+£0.0
12 °C 3K 34+£0.1 152+0.8 20.0+0.0 24+04 27.2+0.7 0.0+0.0
6K 1.6x0.1 141+£1.0 50.0£20.022+0.5 255+1.2 20.0+0.0
9K 26+24 19.1+3.0 85.0+15015+0.8 26.6+0.7 45.0+5.0
15 °C 3K 3606 105+19 0.0+0.0 2.8+0.3 273+0.3 0.0+0.0
6K 20£20 92+1.0 20.0+20.02.7+0.1 26.4+0.6 0.0+0.0
9K 19+19 105+0.1 30.0+20.029+0.0 25.8+0.9 35.0+25.0
18 °C 3k 28+£04 92+12 100+£0.0 3.0+0.1 27.2+1.1 0.0£0.0
6Kk 08+£03 7.1+05 20.0+0.0 2.8+0.0 25.7+0.8 5.0+5.0
9K 0.1+0.1 9.6+32 80.0+£20.024+0.3 23.9+0.5 40.0+20.0

temperature * ok * NS NS -
day NS * o NS NS -
temperature x day NS NS NS NS NS -
25 C - 40+£03 97+12 00+00 29+0.0 262+1.6 0.0+0.0

Zv Mean + standard error (n=2).
¥ Fruit abnormality at 6 °C, 9 °C, and 12 °C treatment were abnormal after ripe and uneven soft at pulp. Fruit
abnormality at 15 °C and 18 °C treatment were over-ripe (red).
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Fig. 4. Effect of different temperature and day treatments on the ripened fruit appearance of
‘Taitung No.2’ sugar apple in winter fruits.
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Fig. 5. Effect of different temperature and day treatments on the ripened fruit stem appearance
of ‘Taitung No.2’ sugar apple in winter fruits.
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Fig. 6. Effect of different temperature and day treatments on the longitudinal section profile
of ripened ‘Taitung No.2’ sugar apple in winter fruits.
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Effected by Different Temperatures and Days on Fruit
Quality After Ripe of ‘Taitung No.2’ Sugar Apple
(Annona squamosa L.)

Shu-Wen Jiang' and Po-Song Lu’

Abstract

The purpose of this study was investigated the effect of ‘Taitung No.2’ sugar apple
fruit stored at different temperatures and days. Sugar apple fruit placed in five treatments,
including 6 °C, 9 °C, 12 °C, 15 °C, and 18 “C, and stored for 3 days, 6 days, and 9 days. The
results showed that storage temperature on ripe days after storage, and the percentage of
fruit stem browning had significantly different. Storage day treatments on the percentage of
fruit loss weight and the percentage of fruit stem browning had significantly different also.
But there were no interaction between two factors. Fruit pulp taste after ripe of summer
sugar apple had significantly different among treatments, but fruit pulp taste after ripe of
winter sugar apple had no significantly different among treatments. Soluble solids had no
significantly different among treatments. Low temperature treatment (6 “C and 9 °C) of
sugar apple could delay soft days after ripe, but the fruit skin were browning in 6 °C and 9
°‘C treatments. Temperature treatment of fruit skin was browning slightly in 12 °C
treatment, and ripe days were similar in 15 “C and 18 “C treatments. Fruit skin were normal
in 15 °C and 18 °C treatment, but fruit were quickly soft after ripe. When sugar apple fruit
stored more long, the percentage of fruit stem browning had been trending up. The
percentage of fruit stem browning which stored for 9 days were more than 60 % after fruit
ripe. Sugar apple in summer fruit could store at 15 °C or 18 °C for 3 days, then fruit were
ripe (25 °C) after 1 day and have good flavor. Sugar apple in winter fruit could store at 15
°C or 18 °C for 6 days, then fruit were ripe (25 °C) after 1-2 day and have good flavor.

Keywords: Annona squamosa L., Temperature, Ripe, Fruit quality, Browning

' Associate Researcher and Chief of Banchiu Branch Station.
*Researcher and Deputy Director of Taitung DARES, COA.



