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Delayed Ripening of ‘Tong Ploy’ Jackfruit by 1-MCP Fumigation before Storage
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Abstract

The jackfruit (Artocarpus heterophyllus Lam.) CV. Thong Ploy' is an new cultivar distinguished by its
sizable fruits. Minimal latex release, the intensely yellow, ripe flesh has a sweet, fragrant flavour and a crisp
texture. Consequently, it can be utilised in the production of its fresh-cut. It has a market potential for both
domestic and international trade. Implementing a postharvest handling and ripening management system will
contribute to the effective logistics administration of Thongploy' Jackfruit. Compared to the untreated control,
this study aimed to delay ripening by fumigating 90% of mature fruit with 1-MCP at concentrations of 500 and
1,000 ppb for 12 h at 25 °C, followed by storage at 13 and 25 °C. At 25 °C, ripe 'Thongploy' fruit respired
between 150 and 200 mgCOz-l<g’1~h’1 and produced 3 to 5 ULC,Hy kg -h™ of ethylene. The fruit quality was
significantly impacted by the storage temperature. Compared to a storage temperature of 25 °C, 13 °C
effectively postponed the ripening and firmness changes of the pulp. The ripening period of the control fruit
was approximately 4 days at 25 °C and 15 days at 13 °C. Fruit treated with 500 and 1,000 ppb 1-MCP
effectively postponed ripening. The 1-MCP treatment increased the shelf life of fruit by 12 days at 25 °C and
by not less than 20 days at 13 °C. Although 1-MCP fumigation effectively delayed the fruit ripening, the weight

loss was still high (> 15%).
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Figure 1 Respiration rate of jackfruit cv. “Thong ploy’ fumigated with 500 and 1,000 ppb 1-MCP for 12 h, and
non-treated control and then stored at 13 °C (90-95% RH) (A) and 25 °C (60-70% RH) (B)
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Figure 2 Ethylene production of Jackfruit cv. “Thong ploy’ fumigated with 500 and 1,000 ppb 1-MCP for 12 h,
and non-treated control and then stored at 13 °C (90-95% RH) (A) and 25 °C (60-70% RH) (B)
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Figure 3 Changes in firmness of Jackfruit pulp cv. ‘Thong ploy’ fumigated with 500 and 1,000 ppb 1-MCP for
12 h, and non-treated control and then stored at 13 °C (90-95% RH) (A) and 25 °C (60-70% RH) (B)
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Figure 4 The internal appearance of long section Jackfruit cv. “Thong ploy’ fumigated with 500 and 1,000
ppb 1-MCP for 12 h, and non-treated control and then stored at 13 °C (90-95% RH) and 25 °C (60-

70% RH).
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Figure 5 Changes in weight loss of Jackfruit cv. ‘Thong ploy’ fumigated with 500 and 1,000 ppb 1-MCP for 12
h, and non-treated control and then stored at 13 °C (90-95% RH) (A) and 25 °C (60-70% RH) (B)
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