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Postharvest Technology of Carambola Fruit

Ching-Chang Shiesh!, Shwu-Huey Yalng2 and Der-Shenq Lin>
1. Associate professor, Department of Agricural management, National
Chung-Hsing University
2. Assistant, Fengshan Tropical Horticultural Experiment Station

3. Specialist, Taiwan Provincial Fruit Marketing Co-operative

Summary

Carambolas have been commercially grown in Taiwan for many years and production has
increased rapidly in recent years. The deterioration rate of fruit decreases when the fruits are
stored at 10 °C . The weight loss is of great commercial importance because the postharvest shelf
life of the fruit is limited by increase water loss than 2 % . There are no difference in variety (
except var. Malaysia), period, location and maturity when the fruits are treated with low-tempera-
ture quarantine (1 C , l4days) for exportation. The fruits must be stored at 5 ‘C during

transportation and storage.

Key words * carambola, postharvest, exportation, quarantine treatment
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