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Potential of Postharvest Coatings to Maintain Freshness of Red-Fleshed Pitaya

(Hylocereus costaricensis)
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Table 1. Weight loss (%), shriveling (% surface area), anthracnose fruit rot (% surface area) and overall acceptability ratings
(scale 1-5) for whole, coated and uncoated pitaya fruit during 20 days storage at 7 °C.

Storage (d)  Coating ~ Weight Loss (%) *  Shriveling (%)  Anthracnose Fruit Rot (%)  Overall Acceptability Rating

vOoC 0.0a 00a¥ 0.0a 50a

0 CC 0.0a 0.0a 0.0a 50a
Control 0.0a 0.0a 0.0a 50a

VOC 1.56 ab 0.0a 0.0a 50a

5 CC 1.11b 0.0a 0.0a 50a
Control 1.68 a 0.0a 0.0a 50a

VOC 297 a 38a 0.0a 50a

10 cC 2.64a 0.0a 0.0a 50a
Control 295a 75a 0.0a 50a

VOC 410a 5.0 ab 53a 38a

15 CcC 3.86a 0.0b 28a 40a
Control 476a 16.3 a 10.0 a 38a

vOC 545a 25.0b 175a 28a

20 CcC 5254 20.0b 15.0 a 28a
Control 58a 50.0a 25.0a 25a

“ Fruit (n = 4) surface area (%) showing shriveling or decay; 0% = none, <15% = slight, 15-49% = moderate, >50% = severe. Overall
acceptability ratings based on a 5-point rating from 1 = very poor, 3 = limit of acceptability, 5 = excellent. ¥ Means in each column with the
same letter and by storage day are not significantly different according to Duncan’s Multiple Range test at p < 0.05. Data represents the
mean (n = 4).
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Table 2. Main effects and interactions for external color of whole, coated and uncoated pitaya fruit
during 20 days storage at 7 °C.

Main Effect L* Value Hue* Angle Chroma* Value
Coating
vOC 34.56a” 16.44 a 3454 a
CcC 34.88a 1894 a 33.10a
Control 34.03 a 1730 a 34.39a
Storage Period
Day 0 35.52a 17.12b 3112¢
Day 5 33.06 b 16.28 b 33.96 abc
Day 10 33.25b 15.53 b 35.55 ab
Day 15 34.88 a 15.60 b 36.45a
Day 20 35.70 a 23.08 a 33.06 be
Interactions
Coating x Storage nsY ns ns

* Means in each column within the Main Effect with the same letter are not significantly different
according to Duncan’s Multiple Range test at p < 0.05. ¥ ns = not statistically different at p < 0.05
6 from ANOVA.
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Table 3. Main effects and interactions for composition of mesocarp tissue from coated and uncoated
pitaya fruit after 20 days storage at 7 °C.

Main Effect SSC (%) %, Mali—cr}l:i d Basis) SSC:TTA Ratio
Coating
VOC 11.78a* 0.38 a 35.51a
cc 1146 a 0.38 a 35.77 a
Control 11.70 a 0.38 a 35.81a
Storage Period
Day 0 11.71 ab 0.59a 22.03d
Day 5 11.32b 0.41b 29.17 ¢
Day 10 11.87 ab 0.37b 33.77b
Day 15 11.99 a 0.26 ¢ 4737 a
Day 20 11.33b 025¢ 46.26 a
Interactions
Coating x Storage nsY ns ns

* Means in each column within the Main Effect with the same letter are not significantly different
according to Duncan’s Multiple Range test at p < 0.05. ¥ ns = not statistically different at p < 0.05
from ANOVA.
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Table 4. Sensory panel results for appearance, overall acceptability, texture, and flavor (9-point hedonic scale) and firmness
and juiciness (5-point Just About Right Scale) of coated and uncoated pitaya fruit after 15 days storage at 7 °C.

9-Point Hedonic Scale * 5-Point Just About Right (JAR) Scale
y External Internal Overall . -
Coating Appearance  Appearance Acceptability Texture  Flavor Firmness Juiciness
vOC 675a¥ 7.06 a 6.65a 6.77 a 641a 293a 301la
€ 6.51a 6.96 a 6.39 a 6.62a 6.14a 292a 2.89a
Control 6.77 a 6.83 a 6.46 a 6.56 a 6.32a 297 a 292a
Significance ns X ns ns ns ns ns ns

z A 9-point hedonic scale from 1 = dislike extremely, to 9 = like extremely. A 5-point Just About Right (JAR) Scale from 1 = much too
soft/dry, to 5 = much too firm/juicy. ¥ Means in each column with the same letter are not significantly different according to Tukey’s HSD
test at p < 0.05. * ns = not statistically different at p < 0.05 from ANOVA.
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