Fat Saamsaue I MUUAE Ty L AN TS NANINES TINEN I S 1=aaN SNYaNHARA

) ar o & a a
(Pyrus pyrifolia Nakai) wué Pien Pu MLNUSA¥IIAYIS

LR EMURNATHUS 2 NAYUS THNIA
& o oo o
Har(t Tt wWNaMga L ianag
InenedasuiUame @1un)saauiaingd

ﬁm&ﬂiﬁNﬂ?iGﬂUﬂ?ﬁguﬁﬁﬁuﬂﬂgﬂﬁtL%Q%ﬂﬂ?iﬁﬂé :

SONANEASIANSH Juen  @sas Ity U551 UNTINNG

9713158 @5, HWund T INIT N N351MS

91758 85, 31INA AU NSHNS
UNASIEIRD

waﬁwsﬁﬁé Pien Pu 878 142 Juva<Aonuiy tul 2534 uazaty 137 Tu
pageanuIy el 2535 LRUSENIRESS L UREMIUANE MY NaLYS SN A (Modified
Atmosphere, MA) WUURINT @IBASITAISLARDUAY Semperfresh 1.2% NSHAKARIE
FeuwadAN PVC LULYENSLEHNY (individual-wrapped) UASHANAIINTNENG 3 HAAD
01@ (over—wrapped) N15tARDUNITINOUNISHOHAGIHTRUNAIEAN Lﬁviuﬁaguqmﬁgﬁ
17°¢ anmSuding 85-90% uﬁdiﬂnﬁsLu5ﬂuuuaQ@mﬂnwvaquaana§3:uazn1¢§asﬁﬁ
WU MA WARSULIHAABN N TANUANAT Y N9 L ARBURILRE N SHAHARATERRNHATFAN
awwwaav:aannsgnt& AT RBN SARRNTBNA LI BAUREUSININTANEN  uavtzaD

a é’ o @ o ’6’ o 1 ar - ]
ﬂ"l-Lml’im‘ﬂﬂﬁﬂ‘i&nﬂmﬂ\‘itl'ﬂ\mﬂzﬂﬁEl'ﬂ"l‘la ﬂ']‘iLﬂgﬂ‘ljwl‘i?NﬂUﬂ'l‘i’ﬁEl?‘JﬂNLEUULgiﬂ’]’l i



nwaQniﬁaniﬁnwsﬁaﬁﬁuunuﬁau%§nwﬂ uaxﬁawqﬂwsLﬁu%hkuwunéﬂyﬂnwswaaaqguﬂ
fa i 2534 velliadaufn yﬂﬁﬂﬂﬁuuuusauﬁﬁawmuaxyﬂﬁsﬁﬁuuuu1éﬂan {918
(DUSNE 14 T4 21 T4 uar 28 U ANAIGU WAUYALARDYAY BALARBUAIS WAUe
ﬁﬁﬂﬂﬂﬂi?ﬂ%ﬁﬂ?ﬂuazyﬂLﬁgaﬂalélnﬁﬁﬁﬂﬁﬁnuUULgﬂlﬂ fawmsiiuinn 35 U 35
W uar 42 18 ewaey @l 2535 awgnviaﬁu%hﬂwﬁaqwﬂaﬁgazéﬁﬂiwﬂuﬁ
2534 WNNYANISNAABY AR MAENAT 2535 SRINAUAMNESSTINNMT 2534
EREREURRERTTRITE BTG

ﬂ?i%ﬂﬂadwaﬂﬂgﬁuﬁﬂéﬁﬁﬁﬁ%u MA UFRsLULANRUSIULSING 02 MElua
Tnpmaan TN s L ARauiTuSINg 02 ﬂﬂﬂﬁuwaéwﬂiwuazﬁzaﬂﬂ13Qn1ﬁﬁniwgﬂiﬂLﬂﬁau
32 NMS AU IMSHAe C2 He aztﬁmﬁuiu@nyﬂnwsﬂﬂaaqua:eéuaﬂaqﬂuﬁﬂﬂﬁﬁ
§ o4 NQﬂ??ﬂﬂaaﬁuﬂﬂdaﬁﬂﬁ3§ﬂﬂﬂﬁﬂﬂﬂéﬂ?ﬂﬁ§§ﬂ§WﬂﬂBQSzéﬂ 02 MEIUHA  uall
BEMEASEAUIEY Co Hy

MINARBNIABATIMTINEIAUALNISHAN CoHe  VANHAENS WUiBRsINSHeE
C2Ha VOSHAYASMISLRULIEY Wl 2534 astninud 2535 wasnd G 2534 150
MAA  CoHs VASMSURULABYIE 6 Tu ua:mﬁmiﬁgqgﬁiﬁﬁ 13-15  wamstiuLfien
uhil 2535 MAIELSHRER Cols  MANANLRILAETE 4 Tu ua:w§w1§§ﬁ§ﬂﬁnﬁ 9 784
muﬁmﬁm uwamﬁuwamﬁ‘mﬁ 2534 LNA climacteric peak ﬂﬂﬁﬂ’l‘iﬁ’lﬂ’lﬁ
"Ll AuBALazNE TN e 2535 MAENIY 1 dUANH BASIMSHAR C2Hs  WAIMS

e o & @ a o : o do 34
Lﬂ?.”.-ﬂﬂ’lﬁﬂ\?Wﬂa'}NT‘iQQﬁLUuﬂ‘ﬁuﬁ’&’]ﬁk!ﬂﬂﬂqwﬂﬂjqﬂiszﬂﬂ‘QNqawuqu



Research Title Physiclogical Effects in Delay Ripening by Modified

Atmosphere Storage on Pear Fruit (Pyrus pyrifolia

Nakai) cv. ‘Pien Pu
Author Mrs.Kanchana Chiangthong
M.S. Teaching Biology

Examining Committee :

Assoc,Prof.Jinda Sornsrivichai Chairman

Dr.Pantawee Mapairoje Member

Dr.Jamnong Uthaibutra Member
Abstract

Asian Pear cv. Pien Pu harvest at 142 days after full bloom
(DAFB) in 1991 and at 137 DAFB in 1992 were stored under Modified
Atmoéphere (MA) created by 2 types of PVC film sealed packaging, 1.2%
Semperfresh wax coating and combined of both wax coating and film
packaging. Two types of packaging include PVC film packaging of 3
fruits over-wrapped on the polystyrene tray and individually sealed
with the same film. The combination of waxed and unwaxed fruit with
or with out 2 types of packaging resulted in 6 treatments of different
types of MA condition. All the treated fruits were stored at 17 % 2°C
and 85-90% RH. The fruits were determined for the physiological and
biochemical changes during storage. The results showed that different
type of MA conditions affect the ripening of the fruit to the
different degree. Waxing and film packaging could delay fruit
ripening by slow down the decrease of fruit firmness, acid content and

increase in total soluble solids. Individually seal-packaging of



waxed fruit had better effect in delay ripening and had longer storage
life than over-wrapped packaging. In 1991 harvested fruits, the
storage life of the unwaxed fruits, unwaxed with over-wrapped and
unwax with individually seal package fruits were 14, 21 and 28 days
compared to 35, 35 and 42 days in correspondent waxed fruit
respectively. The sotrage life of 1922 harvested fruits were shorter
than the 1991 havested fruits in all treatment. The 1992 harvested
fruits were suspected to had higher degree of physiological maturity
although the age from full bloom of fruits was shorter than 1991
harvested fruits.

The different degree in fruit ripening resulted from each
type of MA conditions were related to fruit internal 02 content. All
wax coated fruits showed lower internal 02 content than the unwaxed
fruits. During storage C2Hs production increased in all treatment and
declined after the 4'h week. This results shown the ripening of fruit
was controlled by the internal 02 level not the C2Hs4 level.

The rate of C2H4 production of 1991 harvested fruits was
slower than the 1992 harvested fruits. In 1992, C2H: production of
the fruit began in the 6'" day and the peak of production was during
13-14 days after harvest while the fruits of 1992 began to produce
C2Hs in the 4th day and the peak of production was in the 9th day
after harvest. There were no clear peak of respiration climacteric in
1891°s fruits and the fruits were not ripen while the 1992’s fruits
riped in one week. Rate of C2Hs production fruits after harvest

could be used as physioclogical maturity index of this cultivar.



