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EREEMRE T ZEIEEM A5 BE A O E M -
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PR A R /K A 31 4 Y EEE K (hypochlorous acid water) ] i FI A R 2 Ko Bt T2 |
e RN E 2 1Y - AR E R TS (/K (NaOCHEL » AXEH AL UK B HA SR
B o (0 RN KA B RE S8 > [0 A A ERE R 28] RIFaVikERe 11 EARSHGR
VEREIRTRE - Y B FRIRE I 15 me L REM/KHREETIR > AR e s i R
@ .

R EE I (chitosan ) B2 i i Tk B i (sucrose fatty acid ester) By &2 P & FHIEL » &CB R IR RE/E R
mre HRCE R TERECRDL R RS » AT RAS BL/K o AYSCHA - M PR BB - [ERE PR
Bl IR B B 2 phRE" S 22 242 o B R RS A SE SR S AR U3 18 Allahabad safeda’fJ{%
Zh [FAE& Pear G188 2 21 & BB (polyphenol oxidase, PPO)EL & L4l (peroxidase, POD); &M Kz
SR R 1S 2D o e R B AR R e Rk S (R SR T ]
BBy AR 1% 3 HIAR R B S A U Rz ' 2V S50 - HE e R TS 1 s R SRS D S T
EAEEE AL~ 2 SR B EHBINTE A R E A A A St i 220 o DU bk
ZRAFK ~ R SRR RENE RS 2 2 HpE - PR E RS R ME SRR E S A4 I
AFRERRAEF TICERE K40 mg L™ ~ 100 mg-L™) ~ BERHEE(0.2% ~ 0.5% ~ 1%) K HRHEETREAERE(0.2% ~
0.5% ~ 1% EEEH » DIPRET H R F RS M A Hr iy e &5 R B S84 $2H R
B REFEORIMEIRE S -

M7 E

— ~ MEIRR

AEERE A R B OMRE BBk SN L KR R E > 580 6 S RE (N
PHRREVE) » I A/IN—EL ~ ANESERE - R R RIS SRR TR -
- HEAE

‘BB B ORI RIS NS IS A 2 AR - BRI 6 2B iR E R AER a5
BN B BT EEIEEM IR EE - DRERKIEBERZUEN » et B KA pleds
FE(+HOCI 0.36T - L B AR 5)) /R RE ) RS A GRS 40 mg L BIRERE AR
HERA-1060 - $RSIBEIEHIB A IRAT) SRR EIE ARG 100 mg L' - FEELZ HEM
o 20 ~ 50 Jz 100 g 75 R (Chitosan-FG95-P) 53 Bl AR S B KIS - FLAEACKECE
10 L BB B 0.2% ~ 0.5% K 1 %73 500K » RERHIErE NS 2 W& A 20 ~ 50 K2 100 g 2
R IE FEE HE RS A (SFE-15)75f#> 10 L HAKS » BeEERE B 0.2% ~ 0.5% K2 1% o B NG FER
% REVIIN T AR A EEM R - BOERE 2R Bl 2HIEEM b 30 FHMEEH -
5FE 5-20 min FREREFREEEZE  EI TR N YIRS EE SIS e s o BB B2 R
18 SR IR AT 4 R YN AN - /AR E S R F A IR RS - R E AT AN 1 2
~ PE £3(E 0.01 mm) » i ASMNSFRFSARFE NG 28 A 2°C /4 jek eE HR e « BB 12 I Bty M IS A i R
2o 1A 2°C LR AE 28 K > A 20°CIEBERTZR | K o 43 BIAE e s BB 20 1% 2 HY 10 (E RSl T
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A - HE B AR E B B LB R
= AEIEH

()RR

R R7BE (0 DI SBT3 (Spectrophotometer NF-555 » Nippon denshoku industries co.,
LTD)HIE R E/RE E FHERTE > L* ~ a* ~ bME - WHE S C* - hefd > FREUESEIESR
T o L*(lightness)EZRAASEE » 100 B E 0 0 ARG a*EHFIRALAHER » IEEFRTALE > &
EFREKED  MEFREERY > FEFRED  AEFIRED  C*(chroma)E BHE » H@* +
b*?) P ETE  BESEFOREE (I © ho(hug ange) [H AR » H tan (b¥/a*)5H 5 FoREAE
AL > 0 BER4AL-50 » 90 FE Ry s » 180 & fylE-%k(h » 270 FE S (R -
(=) SR

DATERE 5 (Fruit Hardness Tester FR-5120)HE S B B (i Eif5(0.49 c) N ZERI SR AR R > 118 »
EHEREN S E N EEERESKEE9ME - B AN -
E)RRLERAEEIY) ~ T ER &8

PIHTSH#E(Digital Refractometer DBX-85,ATAGO Co., Ltd., Japan) & 480 AN B Y&
B DI Brix o s H #1240 E 23(SI Analytics®, TITRONIC®300) LS S I 7 1 HIl & SR+ 7]
TE: - SR E R (WFRRL -
(MBI m A (ascorbic acid) &&=

HY 1 ml 8+00A 4 mL &i7KE SR RANR LT et (Reflectoquact ascorbic acid test strip,
24-450 mg/L, Merck)iHEURHANAR » B® RQ-flex (Merck):EHUGUE M BRI
(F)REINE R EERH

PLEHDT U R AR EERETHE - REEE R SRR NE SN El 7 Ry
VUIE » 4351 By sR: K7 #a b(skin browning) ~ SR H(decay) ~ F 07K SR (water-soaking core) 2 5[4
4B 15 b (vascular browning)  {REE S A EIFEMUR FIER - $5805 0 REIERLIREE 0% 5 1 A
[ ER BRI 1-20% » BT 2 s i (E(E 2 OREBIREERE K 2 21-40%; 3 (REEIR{G 41-60%
[HITE + 4 FfEolR{5 61-80%MHfE : 5 FyfEuikfh 81%LL I »
(NERER R AT

LB BRI (R BB AN« FEEIS B E BRI ER - (RIMNAEUEEE
BRI AT SR B YN R N B B RR (S SR SRR A & - (R SRR A
TERTAE Ry IR IR BOY ORI AR EIEM) - REAS(LIaE - R/ KZIRIEE R R A4 E R
LSRN 31384 41%LL B)RIS RTS8 & 248 » RZ ARG AT & - TR =T ¢
TEFER(loss) (%) = (FEFMEREE / SHREE) * 100% -
A B (marketability) (%) = (AJ&EREE / GREE) * 100% -

~ FRET AT
AR L COSTAT6.2 4t #icis(CoHort Software, USA)aT5E~F9{H - A ANOVA #E(T
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§% 77 4317 (analysis of variance) Bl i/ |NaEZE 75 L (least significant difference method, LSD)ELER £ i HH ]
2R

w R
— RNEES RPN B E RSN ER R E R g

‘BER B ORI NEREVE (6 /BRI 4 I 40 mg L B 100 mg L' JWEEE/K > 0.2%
0.5%Fz 1%FREEHE > 0.2% ~ 0.5% Kz 1% S HBEREMERS S 22 S I A2 IR R % - R MEIISE A
AN AR - A R RS R - S SRR 2 B R E 4
AAMEET e R SR 2 C T 28 Hik SRR E a8 5 8.1-9.6°Brix> L 0.5%
ORI R RS A T A E A B () B R P A 20O R 1 H > SR
AT ET Y & RIS 5o DL0.SY% A e e 2 R T A R s AR s BT 2 & -
R S BRI % > SRR AR S T - B B A LR 14 AT e R
GRA TIRATEE () - BLABEEITHE - 7 2°C HEHIE 28 H1% > SARHRE £ 0.58-0.87 N » Hrh
DU IBAHEL 40 mg L' G KI= 5t e B B A L AR (53 71 By 0.85 &2 0.87 N)  fEifEity il (4 FY
K 20°C IEUBEIRIZE | H > SERERImAE 2 R SRR A EnIss(R—) - Jusiim
B 2 BT RS 1% S R F R 25 T > KCISUBE IR 2R BT W 2 B S T e 85
(F) o LHRBRGE I » ATGRER Y e SR MR B A T A LS R A %
SR e Y -

L HIEEM R EETE% - 48 2°C BsHIE 28 H BIFTFAR 20°C BBHELE | Hi% - WE AR
BRI S - B A LMEAE SR e S B 4 (4 W B IR A R 2 (R ) B
R EEEM DRI TR TR - fEEEE% » BOREER a*(H2L 0.2% - 0.5%
BRI R, 0.2% i e M 2 e Pl B S AR S 72 L SRR A kB (0 5 40 mg- L™ 82 100
mg- L EWK » 1% M » R 0.5%E 1%HSHREREMES 2 M AR a*(E » B LRER
/Lo bHEELSY - 40 mg L EHEIK » 0.5%E 1% ME R, 0.2% ~ 0.5% 52 1% S RBERE MRS = 2
i b BT B AYBE O RAR IS o CHERRST » 0.2%2R 5 R F B BR A A b A B B
C*{H > {FH R BACRERENN - ho[E 5T > DL 40 mg'L™! 81 100 mg L™ JEEEK - 0.2%E 1%7EEE -
Bz 0.5%E 1% 5 e e i = B P R e HRAH A - SRR B (i ik - MBI R R 1% > &%
PEERZ L* ~ a* ~ b* ~ C*J hofl BT IRAH R MR 2 (R ) -

T R EEMESERIEN B E RS RIE RN R BN R R R

HEOHEEE S RI4E 100 B 40 mg L' WERE/K > 1~ 0.5 Kz 0.2%% 55 0E - 1~ 0.5 & 0.2% A5 ARG
M2 IR TE1% - Y 2 C BEIIE 28 IR RA R BLR RO/ E - (BESERE
MR R B R 4 B (LI R (RS B 0.1)(B = [B ) - 2B ZEH %> LA100 mgL!
REFEKEL 1% DR - ARSI B RE L1 & DEFLARIREEG
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F5 0.6 J2 0.5): FrA R B R A BRI s L - B IR A EE AR IR i R S AR 1B
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Fig. 1. Effect of hypochlorous acid water, chitosan and sucrose fatty acid esters on appearance of peel and
pulp of ‘Jen Ju’ guava at 2°C for simulating 28 days transportation and then at 20°C for simulating
1 day shelf selling.
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F— o BERCHECIERELL 100 8140 mg L REEEK > 1~ 0.5 R 0.2%73 5[ - 1~ 0.5 K 0.2%H5H
W RERERE 2 R EE (R - 7Y 2 CRRAEE 28 HI&FTRY 20°CIABHIEAS | I RELE 28

Table 1. Effect of hypochlorous acid water, chitosan and sucrose fatty acid esters on fruit quality of ‘Jen

Ju’ guava at 2°C for simulating 28 days transportation and then at 20°C for simulating 1 day

shelf selling
Total sgluble Total tit.ratable Firmness  Ascorbic acid
Treatment solid acid
(‘Brix) %) N) (mg/100g)
Control 8.1d' 0.29 ab 0.85a 60.0 be
Hypochlorous water 100 mg-L™ 9.1 abc 0.31 ab 0.72b 68.1 ab
Hypochlorous water 40 mg-L™" 8.7 bed 0.30 ab 0.87 a 73.6 a
2C Chitosan 1% 9.5 ab 0.31 ab 0.58 ¢ 68.3 ab
28  Chitosan 0.5% 9.6a 0.31 ab 0.65 be 65.8 abc
days* Chitosan 0.2% 8.7 cd 0.29 ab 0.68bc  64.8 abc
Sucrose fatty acid esters 1% 8.9 abed 0.27b 0.70 be 558 ¢
Sucrose fatty acid esters 0.5% 8.9 abed 0.29 ab 0.68 be 64.6 abc
Sucrose fatty acid esters 0.2% 9.0 abc 0.33a 0.69 be 61.3 be
Control 8.6b 0.27b 0.62 ab 70.6 a
Hypochlorous water 100 mg-L™ 8.8 ab 0.28 ab 0.60 ab 67.2 ab
2C Hypochlorous water 40 mg-L™" 9.0 ab 0.28 ab 0.65 ab 66.4 ab
28  Chitosan 1% 9.0 ab 0.30 ab 0.59 ab 57.0 be
49 Chitosan 0.5% 9.1 ab 0.29 ab 054b  Sl6ec
20°C Chitosan 0.2% 9.0 ab 0.34a 0.62 ab 66.5 ab
1day Sucrose fatty acid esters 1% 8.7 ab 0.24b 0.86a 71.0 a
Sucrose fatty acid esters 0.5% 95a 0.29 ab 0.61 ab 69.2 a
Sucrose fatty acid esters 0.2% 85D 0.29 ab 0.64 ab 60.3 abc

"Means within columns followed by the same small letter are not significantly different at P<0.05 by LSD test.

7 CCHUBHE 28 F bl 20CHUEIE | Bk - B - 0.5 R 020 HRHHRERENIAR 2 it
SRR BB S 03 04 R 05)E= - ) > i 1 91 0.5% A WA
WIS IR 14 7 12)  SERTIMAEEIEA 0.2 - 1% % 0.5%ASHmiehs
B S - W Y RIS - SRR AT - BRI 0.2%f505
AR 2 AR S A GRS 0) 100 mg L' AR ~ 02KV ~ 1% % 0.5%%BAHE ek
BRI KR - FAGERIBEL | B 0.5 RRER I E E
PSSR 2 - TIREEAL | - O.SURURRST 0.2 SRR IS 2T » sy
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AR A RHEAY AT R > B IRLH (80%)MHHE AT 73 HIFETT 20% ~ 10% k2 20%H YA &4 » {H LUK
BB RR 2 AIRE S I/ MBI(E] 1) 40 mg L' REFE/KEL 0.2% R A RAREMERS =R R -
TRBE SRR R AR AT R EINE SRS e R R R R L/ ORIR B A (R =
[l —) o {2 40 mg'L" JEEEKEL 0.2%HEHHBRE MRS R B NI & LLES » DL 0.2%HSRh eI =
R R (KA RS L8 ELARRRIE I R R Lo KO=IRA 3% A2 - PRLBEt A BRI AR 1% FREFE(0%) -
HRERTREZ(100%) < 476 S TERSBETAS - DL 0.2% A5G RERE MRS 2 E i B o] PR RE a4 -
HERFE ORISR E WWE -

R BERCHEOERELL 100 140 mg L REEEK > 1~ 0.5 F 0.2%73 5 > 1~ 0.5 K 0.2%H5H
Wi REREAE 2 R B 1 I 2°C LBt 4 28 HII& FEY 20°C FLEfRioR 1| HBIRILBA s 8

Table 2. Effect of hypochlorous acid water, chitosan and sucrose fatty acid esters on skin color of ‘Jen Ju’
guava at 2°C for simulating 28 days transportation and then at 20°C for simulating 1 day shelf

selling
Treatment L* a* b* C* h’
Control 60.0ab' -11.1¢ 36.8b  463b 89.6a
Hypochlorous water 100 mgL"' 60.2 a -9.2 ab 38.7ab 472ab 834D
Hypochlorous water 40 mg L' 59.4 ab -9.5 ab 39.1a 473ab 83.8b
Chitosan 1% 60.7 a -8.8a 39.2a 47.7ab 826D
2°C 28days  Chitosan 0.5% 59.9ab -10.7 bc 39.9a 482 a 85.5ab
Chitosan 0.2% 59.0 ab -9.9abc 383ab 465D 84.7b
Sucrose fatty acid esters 1% 60.2 a -9.4 ab 39.2a 47.6ab 83.6Db

Sucrose fatty acid esters 0.5%  59.6 ab -9.5 ab 39.5a 47.7ab 83.6Db
Sucrose fatty acid esters 0.2%  58.4 b -10.4 be 394 a 47.6ab 853 ab

Control 61.2 ab -9.2 ab 40.5a 49.1a 82.9 abc
Hypochlorous water 100 mgL"  60.3 ab -7.1a 38.8a 474D 79.5 be
Hypochlorous water 40 mg'L'  58.8 b -109b 38.7a 48.7ab 853 a

2°C 28days Chitosan 1% 59.3 ab -6.5a 39.1a 4740 78.5¢

+ Chitosan 0.5% 60.7 ab -69a 398 a 48.4ab  79.1 be

20°C lday .
Chitosan 0.2% 589b -9.1ab 403 a 48.3ab 82.7 abc
Sucrose fatty acid esters 1% 61.8a -7.5a 39.1a 48.0ab  80.2 bc
Sucrose fatty acid esters 0.5%  61.6 a -9.0 ab 39.7a 48.5ab  82.5 abc

Sucrose fatty acid esters 0.2%  59.4 ab -9.4 ab 39.8 a 479ab 83.4ab

"Means within columns followed by the same small letter are not significantly different at P<0.05 by LSD test.
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TZ S CBEROE O ELL 100 B 40 mg L WEREK > 1~ 0.5 2 0.2%FR 5 > 1~ 0.5 Kz 0.2%H5H)
Wi RERERE 2 R (& S 2°C B EE 2 28 [ > PETRHY 20 CREREEIZR | HIRE REFEE R
=
=

Table 3. Effect of hypochlorous acid water, chitosan and sucrose fatty acid esters on chilling injury

symptom index of ‘Jen Ju’ guava at 2°C for simulating 28 days transportation and then at 20°C

for simulating 1 day shelf selling

Peel Core Vascular
. Decay  Water . Marketability Loss
Treatment Browning . dox 2 ki Browning o o
index!  index” soaking .. 4 (%) (%)
: 3
index
Control 0b> 0la 0Oc 0.1b 90 10
Hypochlorous water 100 mg-L™" 1.1a Ob 06a 0.1b 90 10
Hypochlorous water 40 mg-L"! 0.2b 0b Oc 0.2 ab 100 0
Chitosan 1% la 0b 0.5ab 0.5 ab 100 0
2C Chitosan 0.5% 0.1b Ob 02abc 0.4ab 100 0
28 days

Chitosan 0.2% 0.2b Ob 02abc 0.6a 100 0
Sucrose fatty acid esters 1% 02b 0b Oc 0.6a 100 0
Sucrose fatty acid esters 0.5% 0b 0b Oc 0.6a 100 0
Sucrose fatty acid esters 0.2% 0.1b 0b 0.1bc 0.4 ab 100 0
Control 03¢ 0.1a 0b 0.3 abc 80 20
Hypochlorous water 100 mg' L' 0.9 abc 0a 12a 0.3 abc 60 40
Hypochlorous water 40 mg-L"! 0.8 abc 0a 0.5ab 0.1c 80 20

2
¢ Chitosan 1% 14a 0a 0.6ab 0.5 ab 100 0

28 days
+  Chitosan 0.5% 1.2 ab 0a 0.8ab 0.6a 90 10
f?ic Chitosan 0.2% 0.6bc  02a 13a  Olc 80 20
ay

Sucrose fatty acid esters 1% 0.6 be 02a 1.1a 0.1c 70 30
Sucrose fatty acid esters 0.5% 04c 02a 09a Oc 70 30
Sucrose fatty acid esters 0.2% 0.5¢ Oa 0b 0.2 be 100 0

'Peel Browning index: 0, no symptom; 1, 1-20%; 2, 21-40%; 3, 41-60%; 4, 61-80%; 5, >81%.

2Decay index: 0, no symptom; 1, 1-20%; 2, 21-40%; 3, 41-60%; 4, 61-80%; 5, >81%.

* Core Water soaking index: 0, no symptom; 1, 1-20%; 2, 21-40%; 3, 41-60%; 4, 61-80%; 5, >81%.

4Vascular Browning index: 0, no symptom; 1, 1-20%; 2, 21-40%; 3, 41-60%; 4, 61-80%; 5, >81%.

5 Means within columns followed by the same small letter are not significantly different at P<0.05 by LSD test.
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EEE ORI LIRS R BB O NS NEEELTE o BESRUIR OGN RRER
RATAE - JoKRJEE > "TERRE TR o OB ECRBEEY > RENTRIES-10CHI
REE SRR R EE SR /KSR SRR E R 2 - B2 SR I SR AL AT
IR EE BB - Ryl g R BB (R SRS I R 58 28 - (e Ry AL —
FoBoe AL AR S B 2 - AU TTRER Rfod B R A/ KT e e a4 1) o
EE R DL 15 mg L RGEWKHE etk ik » 75 ey i B Bl e ] 53R o Sl B ] 10171
FENREZE K, PPO ~ POD JEM: SAUHIE SRR AL - I BA T ek L T E PR
QR 1) o T S RN T SR DI U IR ~ A S A TR B R AR
LB (biofilm) R - MR AR AR Bl o3> 2

AR > RAM/KIEERCRE B3 S O R E o/ E WA EERY) - "TiE
W ~ SRIAREE R URIM L & 8 SR A R 8 AT AERASHEE RS ZR IRy R B G 8 R RSN
r(F— )2 100 mg L REFE /KT 0 PR E 1% P E B B A A S I R B R B(ER S
IR A2 B (RN ETRE S TR SR 2 ARERINE R CRE SR R
=5 [HN IR Z R EINERT - R EEIR MR @B R (B —) - DIRCE N EARE R AR
MR = R B AR PR M I S A KRR SABREE IR » 0.2% ~ 0.5% Kz 1% TEHL 0.2%
0.5% Jz 1% ARHIEREERD R B R o S o B TR S AR R B B
RESMEBACU(R — ~ ) - OB SRR RE R R B SRR NE > IR 1% 0.5% ~
1% 5 2 0.5% 1 % ERRE RERE e B A R A — R R A& LI R R = [E—) [FlFEE R 0.5%
B 1% A5RHME REERS i B RE A SRRy S 28 - B il BB O A R - |
Cltriek 28 KBET&LL STCHys 7 K - Wikt 25°CIBLH 3 Ki% - H22 B SSRERR R HEEE AR - &
Z2FEWERERY  EARBRGRVREEEBEEM - 5% VAR ERAEER©0.1% - 0.5
96 ~ 196 ~ 296 Kz 396 )R M - S ER R R R G I (o S P i (90 731 B 0.2~ 0.4~ 0.6
0.8 Jz 1.1 mil) » ESHHRE RIS (HARMERE L TI% - & B NEHFEE K 0.2 B 0.4 mil B - CO,
FYIESAMESTE 02 HY 3-3.5 1% & T EHRE RS0 A 0.6 B2 0.8 mil B » CO, HYERMELYZE 0,17 1.3-1.6
&> RGN ERIRBUK R BN - B ERRCR IR EIER AT E o2 E# O R AU
B OIS 2 PRI IR - (8 AUFHC B K S E RS R B i o
TEERRIE(L ~ 2 F 3%)Eip By TR R T B R LB 2 T A R o PR R
0.5%E 1%5 55 K2 0.5%8 195 LMD 2 R HA R i - BERESHE - R E R
RETT » EEEmARERFREIN - ATEREK -

0.2% 7 R B EARE AL B e e i 2 - AEAR e I SR R I BT R A e R R BN HARR
R CELRR IR EE > A —E/KERRE mEE © 588 0.2%3 R BRI R fE e B - 3
REINEIA GG AR - BIAIRAH80% MY A EAAFLE - 0.2% A5 L ENERE =R Al B Ky
100%(F% 3) - AT4ERF R G0/ E B RAVIE BT RUGERR - MBI WIRAEIRT20% AT B - mTHETt
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A B o DRI S R 40 me L UG /K B 0.2% FS RHETRENERE 2 A L 1% - AELspty i B
IR AR ERV R EINE - G LB R H R R MBS KRR (R = - B —) - 476
LIRS RETAG TR > DL 0.2% A5 A RENE RS 2 e AT SRS A dERr RS N R B 2

DL 40 mg L™ RAEEKEL 0.2%FSHARERENERS 2 R 5 » A S AR B A $M?EEI’JT¥&;%ET@E@WW
an'E > MBI 0.2%RERNBARERERE R E - AR AR e bR R BEERREMELR LR
HysEE > (ISR RET SRR I SERFE(0%) - A REATATER(100%) - LA - XA RKELRER B
MR EAE T IRER - B AA SR E R E K s mez = REM KRR
EEfR X AR K BUS RIS A P A R ~ SRS 2R (HF84Y 5 95,000-120,000 EWUL) ’
TR AERE R R A R B R A A B ) > T RE IR RERE Ma e e TR S R e e e 2 ] - —
PR B R AT AR AR ~ (ERTT AR RAE SRR B T3 -

PN

1 BRERE ~ BESCM ~ MEEES 2015 FAOMREEHEEREEERSS ZPEEEER
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Effect of Soaking Treatment on Storage Quality
of Guava (Psidium guajava) ‘Jen-Ju’’

Ting-Chia Wu * and Huei-Ling Liu >
ABSTRACT

The aim of this study is to understand the effect of safe antibacterial materials by soaking treatments
on postharvest process of guava fruits, which could reduce the storage diseases and quality deterioration
during storage and transportation. Guava ‘Jen-Ju’ fruits were harvested at the export maturity level and
immersed in hypochlorous acid water (40 mg-L™' and 100 mg-L™"), chitosan (0.2%, 0.5% and 1%) or
sucrose fatty acid ester (0.2%, 0.5% and 1%). After treatments, the guava fruits were simulated storage
and transportation for export to Canada at 2°C for 28 days and then shelf selling at 20°C for 1 day. The
results showed that all soaking treatments with safe antibacterial materials in this study had no significant
difference in terms of the fruit quality (total soluble solids, total titratable acid, pulp firmness and ascorbic
acid content) and peel color (L*, a*, b*, C* and h° values) compare with the control. The better
appearance of fruits after simulating storage, transportation and shelf selling were found in soaking
treatment for 40 mg-L-1 hypochlorous acid water and 0.2% sucrose fatty acid ester. Low peel browning
index, no fruit surface decay and core water soaking symptom were observes. Based on the evaluation of
various indexes above, the 0.2% of sucrose fatty acid ester soaking treatment demonstrated a better effect
on reducing storage diseases after harvest, increasing the fruit saleable rate, and maintaining the quality of

guava fruits for export.

Key words: guava, postharvest, hypochlorous acid water, chitosan, sucrose fatty acid ester
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