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Storage Quality of Chang-Chwei Carambola Fruit'
Shu-Huib Yang and Wu-Chang Wang®

Summary

Carambola fruits (Averrhoa carambola L. cultivar Chang Chwei) were stored at room
temperature (12 days) and 5°C » 10°C or 15°C (42 days) »and then were compared the
change of fruit quality after storage. Results from experiment showed that carambola fruits
became unmarketable after 21 days storage at 15°C. Carambole fruit stored at 5°C maintained
better appearance and firmness, less ascorbic acid loss, and exhibited less change in soluble
sugar (fructose, glucose, and sucrose) or organic acid (oxalic and malic) content than
fruits stored at 10°C or 15°C. However, for short-term storage (14 days) carambola fruit
quality did not differ significantly between 5 or 10°C. During the storage at 5°C, the sugar
content (fructose. glucose and totals sugar) did not changed obviously, the organic acid
content decreased 11~19% and the titratable acidity decrease also. The result from rewarm-
ing experiments (stored at 5°C for 42 days and then kept at 28°C for 6 days) showed that
carambola fruits could ripen normally and no symptom of chilling injury was observed.

Key words : Carambola (Chang Chwei) , Storage, Quality.
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