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ABSTRACT

Even though mango and passion fruit ave high yielding, 20~33% of margo
harvest get infected; a considerable amount of passion fruit harvest get wasted
due to rapid shrinkage of the fruit rind. As there 15 limited production of -
fruits, methods to reduce. such postharvest losses are required to cater for the
demand. Therefore, experiments were carried out Nwith the objectives of
reducing quantitative and qualitative postharvest losses and of increasing
storability of mango and passion fruit.

The results of experiments carried out for mango revealed that the fruits
treated with 1000 ppm benomyl (509 w/w) at 52“’~-55O C for § min and
subsequently packed in 150 gauged scaled polythene b.ags. couldt be stored ol
a temperature of 20° C and . 85 —909 relative humidity up to a peried Qf
1114 days. .Compart.ltively lower weight loss (3.65%), Collototrichim diseass
loss score (0—1.33) stem end rot (Diplodia spp.) discase incidence store
(0—0.67), higher acceptabﬂity' score of 20.33-26.00 based on  satisfactory
qualitative characteristics and higher Brix value (1130~ 12.30), litraiabls
acidity (2.12 - 1.43%) were observed under the ubove conditions,

Though the seeds ‘of heated benomyl dip recorded a lower pereentige nf
germination than those of non‘ rreated ones, vigour of seedbings 'w:u:. P
affected by the treatment

The experiments conducted using passion fruit indicated that the waxed fruits
(using TAG) could be stored successiudly in a refrigerator (5.6° - 12° ¢ au

relative humidity of 209z) for 14— 19 days, These Duits showed mueh ower



B

- degree of weight l‘oss (9.84—~20,76%), volume loss (2.00~7.83%), increase in
extractable juice content and satisfactory qualitative characteristics of increase
- in Brix value and decliﬁle in acidity .than unwaxed fruits held at 25.9° —33.3°
C temperature and 73.40% relative humidity. However, the shrinkagé of fruit
rind could not be completely avoided by wax treatment but shrinked fruits
could be utilized for processing purposes as far as qualitative and quantitative
characteristics sustained. Furthermore,. wax treatment does not alfect the
~ germination of seed and seedling vigour. Seeds of waxed fruits can be used
for planting passion fruit as both germination ‘ancl seedling vigour were not

affected by the wax treatment,





