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ABSTRACT

This independent study aimed to study on the storage of fresh mulberry fruit
(Morus alba var. Chiangmai) at various ripening stages: early ripe (red fruit), ripe
(black and red fruit) and overripe (black fruit). Study on the quality of fruit mulberry,
results were showed that pH value, total soluble solid, and reducing sugar trended to
increased during the ripening stages. However, moisture content and total acidity
trended to decrease. Overriped mulberry fruit were stored in three types of packaging
materials: Polystyrene (PS) tray wrapped with Polyvinyl Chloride (PVC),
Polypropyline (PP) bag and PP bag with four holdes. All of sample packages were
stored at room temperature (3114 °C). Results indicated that the suitable packaging
material was PS tray wrapped with PVC which could prolong the sample for 2 days,
while other packaging materials could prolong the sample for only 1 day. Study on
the effect of ripening stages and storage temperature on the shelf life of fresh
mulberry fruit, it was found that for riped and overriped mulberry fruit which were
packed in PS tray wrapped with PVC and storage in refrigerator (4 °C). These
conditions could prolong the shelf life to 14 and 12 days, respectively.



