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Fig. 1. Changes of quality of different temperature storage chayote.
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Table 1. Effect of pre-cooling method on the postharvest quality of chayote at 5°C
storage for 2 days

Weight
Pre-cooling method  loss

Scavenging Nitrate

SPAD-502  Vit.C content
A conten DPPH ability ~ content

TTS content

%) value  (mg - 100 g'FW) %) (ug - €'FW) (mg - g'FW)
Water spray 8.8a" 24.1a 53.72b 27.3a 3655a 45.2a
5C cooling 8.3a 25.6a 58.95ab 26.8a 3600a 49.1a
>C cooling 8$3a  29.5a 65.93a 29,52 3675a 48.92
+ water soaking
Significance (P=0.05)  ns’ ns ns ns ns ns

“Means separation within columns by Fisher’s LSD test at P <0.05

Y ns means non-significant at P <0.05.

LA
water spray

[f 2. P Il PR Y SR R R STC(HER R 25C (M 5 2 gt B
Fig. 2. Variations of appearance of chayote treated with different pre-cooling methods
after storage at 5°C (A, B, C) and 25°C (D, E, F) for 2 days
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Table 2. Effect of pre-cooling method on the postharvest quality of chayote at 25°C
storage for 2 days

. . Scavenging Nitrate
Weight SPAD-502 Vit.C content TTS content

Pre-cooling method DPPH ability  content

-1 -1
loss (%) value (mg- 100g"FW) %) (ug - &'FW) (mg - g FW)
Water spray 12.5a" 20.5b 63.35b 13.8b 3180a 29.9b
5°C cooling 8.2b 25.9a 66.98ab 24.6a 2450b 32.1b
5°C cooling
8.0b 26.9a 78.08a 29.7a 2618b 46.1a

+ water soaking
Significance (P=0.05) ko ok ns ok wk ok

“Means separation within columns by Fisher’s LSD test at P <0.05

Yns, ** means non-significant at P <0.05 and significant at P <0.01.
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Table 3. Effect of packaging method on the postharvest quality in chayote at 5°C and

ﬁ'T

25°C storage for 2 days

. . Scavenging )
. Weight loss SPAD-502  Vit.C content _ Nitrate content TTS content
Pre-cooling method | DPPH ability ) |
(%) value (mg - 100g" FW) %) (ug - g FW) (mg - g FW)
0
5C
Non-packaged 8.3 25.6 58.95 27.4 3075 38.9
OPP bag-packaged 1.5 279 53.55 39.4 2350 48.2
Significance (t-test) k2 ns ns * * *
25C
Non-packaged 132 18.3 53.76 17.6 4350 26.6
OPP bag-packaged 23 23.3 59.78 28.6 3575 38.7
Significance (t-test) ** *E ns * * *

% ns, * ** **% means non-significant and significant at P <0.05, 0.01 and 0.0001.

A3 T IRl AET AR Y R A T ST 25°C ~ 2 N s B
Fig. 3. Variations of appearance of chayote treated with different packing methods after

storage at 5°C and 25°C for 2 days
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