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Effects of Maturity and Packaging Materials on Storage Life of Mulberry (Morus alba) Fruits
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Abstract

The mulberry fruits were harvested from orchard in Ban Kuntae, Chiangmai province. The experiment
was conducted at Maejo University. The fruits were chosen at uniform color (M1-5 stage), freedom from decay,
insect and blemish. Then fruits were placed in PVC, PP or PE bag and kept in refrigerated room at 5°C and 90-
95% RH. It was found that the fruit color of the M4 stage turned to blackish within 7 days, while the M2 and M3
stages turned within 14 days. The titratable acid contents of the M1 and M2 stages were higher than the M3, M4
and M5 stages, where as the anthocyanin contents were lesser. The anthocyanin contents of the M3 and M5
stages did not differ to the M1 stage after kept for 10 days. The fruits in PVC were shriveled more than the fruits in
PP and PE bag.
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Figure 1 The mulberry color which chosen to this experiment (M1-5)
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Figure 2, 3 and 4

Figure 5 and 6

Figure 7

Figure 8 and 9

Figure 10 and 11

Total soluble solids, titratable acids and anthocyanin of M1-5 stage of mulberry during
storage at 5°C.

Total soluble solids of M3 and 4 stages of mulberry, during storage in various type of
packing materials at 5°C.

Anthocyanin contents of M3 and 4 stages of mulberry, during storage in various types
of packing materials at 5°C.

Carbon-dioxide content in various types of packing materials, (M3 and 4 stages of
mulberry), during storage at 5°C.

Oxygen content in various types of packing materials, (M3 and 4 stages of mulberry),

during storage at 5°C.



