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Fresh-keeping of papaya fruits stored at room temperature by Clausena
lansium oil fumigation

ZHONG Man-xi, ZHANG Shi-qing, HUANG Mian-jia, WANG Long-bei,
( College of Horticulture and Landscape Architecture ,Hainan University, Haikou 570228, China)

CHEN Cui, CONG Xin-li

Abstract:  The objective of this study was to prolong the storage time of papaya fruits. The papaya fruits ( Carica pa-
paya L.) were fumigated with Clausena lansium oil at differnent concentrations (0 pl/L, 5 pl/L, 10 pl/L, 15 pl/L and
20 wl/L) in a sealed container at 25 °C, the appearance, nutritional quality and physiological changes of the fruits were
monitored periodically. The C. lansium oil at 10 pl/L concentration could decrease the weight loss rate, preserve hardness
and maintain the content of vitamin C (V) and total soluble solid (TSS). With the application of 10 wl/L C. lansium oil,
the activity of superoxide dismutase (SOD) was increased, while the relative conductivity, papaya decay index and accu-
mulation of malondialdehyde ( MDA) were inhibited. Therefore, papaya fumigated by essential oil at 10 pl/L could main-

tain a better fruit quality and achieve a longer storage time.

Key words: papaya fruit; Clausena lansium oil; fumigation; fresh-keeping
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Fig.1 Effect of essential oil fumigation on rot index of papaya
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Table 1 P-values of multifactor ANOVA analysis for treatments and storage days
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