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Fig. 1. Mean weight loss of ‘Chang Chwei’ carambola fruit stored at 5°C, 10°C or room temperature (RT).
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Fig. 7. Organic acid contents of ‘Chang Chwei' carambola fruit stored at 5°C, 10°C or room temperature (RT).
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A Study on the Keeping Quality of Carambola

Shu-Hui Yang Wu-Chang Wang
Taiwan Agricultural Research Institute Fengshan Tropical Horticultural Experiment Station, TARI

ABSTRACT

Carambola fruit (Averrhoa carambola L. cv. ‘Chang Chwei’ ) was stored at room
temperature (= 28°C) 12 days and at 5°C, 10°C or 15°C for 42 days. Carambola fruit lost its
marketability after 21 days of storage at 15°C .Carambole fruit stored at 5°C maintained
better apperance and firmness, had less ascorbic acid losses and less changes in soluble sugar
and organic acid contents than comparable fruit stored at 10°C or 15°C .However, for a 14-day
storage, 5°C and 10°C made little difference. During the storage at 5°C , fructose increased
from 3.41g/ 100ml juice to 3.76g/ 100ml juice and gluctose increased from 3.09g/ 100ml juice
to 3.23g/ 100ml juice, respectively. However, the total sugar content decreased from 7.32g/
100ml juice to 6.99g/ 100ml juice. Organic acid concentration decreased 11-19% during the
storage perid, but the pH value did not change significantly. When the fruit was stored at 5°C
for 42 days and then kept transferred to 28°C , no chilling injury symptooms were found
within 6 days at 28°C.

Key words: carambola, storage, quality.



