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ABSTRACT

The objective of this study was to examine the approprate technology for
extending shelf life of 3 lime varieties : ‘Pan’, ‘Tahiti' and ‘Sawoey’ and the effect on their
postharvest qualities. The experiment was conducted by using hot water treatment (50 °©
C for 10 minutes), gibereltin (400-600 ppm), cytokinin (600 ppm), 1-MCP (100-750 ppb)
and sodium bicarbonate (2 percents) stored at 13 °C. The study were separated into 2
parts; part 1 has 4 experiments (experiment 1-4) and part 2 has 1 experiment
(experiment 5).

Experiment 1. Lime fruits cv. ‘Pan’ from fresh market in Chiangmai were used.
For destructive analysis, it was found that lime fruits which were dipped in hot water (50
°C) and waxed with wax+GA (400 ppm) and lime fruits which dipped in hot water and
fumigated with 1-MCP (100 ppb) and then waxed, showed the higest soluble solids,
titratable acidity and vitamin C content at the end of storage life. For non-destructive
analysis, control fruits had the longest storage life for 110 days. However, fruits treated
with hot water and waxed with GA+wax and fruits treated with hot water, fumigated with
1-MCP and waxed were the best in delay of yellowing.

Experiment 2: Limes cv. 'Pan’ from the orchard in Petchabury were used. For
destructive analysis, lime fruits dipped in hot water, fumigated with 1-MCP (100 ppb)
and then waxed, showed the hihgest soluble solids, titratable acidity and vitamin C
content at the last period of storage. For non-destructive analysis, it was found that limes
dipped in hot water and waxed with wax-+BA (600 ppm) had the longest storage life of
about 130 days. Limes treated with hot water and waxed with wax+GA (600ppm) had
the best result in delayed vellowing.

Experment 3: Lime fruits cv. ‘Tahiti' from the orchard in Chiangmai were used.

For destructive analysis, fruits treated with hot water and waxed with wax+BA (600



ppm), and fruits waxed with wax+GA (600 ppm), showed the highest soluble solids,
fitratable acidity and vitamin C content at the [ast peroid of storage. For non-destructive
analysis, fruits treated with hot water, waxed with wax+GA (600 ppm) had the tongest
storage life of about 5 months. Fruits treated with hot water, waxed with wax+BA and
fruits treated with hot water, waxed with wax+GA, showed the best result in delayed
yellowing.

Experiment 4: Lime fruits cv. "Sawoey” from the orchard in Chiangrai were used.
For destructive analysis, fruits treated with hot water, waxed with wax+BA (600 ppm) and
packed in perforated polyethylene bag, had the highest soluble solids, titratable acidity
and vitamin C content at the last period of storage. Fruits treated with hot water,
fumigated with 1-MCP (750 ppb) and then waxed, and packed in non-perforated
ethylene bag had the highest soluble solids, titratable acidity and vitamin C content at
the last period of storage. For nan-desfructive analysis, controlled fruits had the longest
storage life of about 180 days and fruits with hot water treatment, fumigated with 1-MCP
and waxed, showed the best result in delayed yellowing.

Expenment 5: Lime fruits cv. '‘Pan’ from the orchard in Kampangpetch were
used. Fruits waxed with wax+GA {(600ppm)+ sodium bicarbonate (2 percent), showed
the test result in delayed yellowing and had the lowest incidence of diseases compared
to other treatments. Fruits fumigated with 1-MCP (750 ppb) and waxed had the highest
percentage of juice. Fruits treated with wax and controlled fruits had the highest scluble
solids content. Fruits treated with hot water and cold water before fumigated with 1-MCP
and waxed with wax+ 2 percent of sodium bicarbonate, showed the highest vitamin C
content.. The highest titratable acidity were found in fruits treated with hot and" coid
water before waxing. However, fruits fumigated with 1-MCP and waxed had the lowest
percentage of weight loss. The lime fruits in all treatment had the storage life of about

100 days.



