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Abstract

The effect of hot water treatment and soaking period on storage life of lime fruits
(Citrus aurantifolia Swingle) were studies. Lime fruits were soaked in hot water at 49, 52 and
55°C for 5 and 10 min. Thereafter, all treatments were kept at 13°C 90% RH and 25°C 70% RH.
Tt was found that hot water temperature and soaking period effected on storage life. Soaked
fruit at 55°C for 5 min gave a good result of storage life with 60 days during stored at 13°C
while the storage life of soaked fiuit at 49°C for 5 min was only 40 days. The fruit soaked in
hot water at 55°C for 10 min showed an abnormal appearance of skin colour within 6-8 days.
In case of the chemical composition of juice, hot water temperature and soaking period did not show
any effect on total soluble solids and titratable acidity contents.

The study on effect of sodium chloride on the quality and storage life of lime was
conducted by soaking the limes in hot water containing sodium chloride at 0 {(control), 0.25,
0.5, 1.0 and 1.5% weight by volume (W/V) at 55°C for 5 min. It was found that fruits of all
sodium chloride treatment, kept at 13°C 90% RH, had more green skin than the control and were
able to store for 70 days while the control was only 40 days. The chemical composition of juice
of all treatments slightly changed through this experiment and acceptability score was still fair.

However the results of all treatments at 25°C were not different throughout this experiment.



The study of Chitosan coating at 0, 0.1, 0.25 and 0.5% W/V was conducted with lime
fruits, the fruits were treated with sodium chioride 0.5% W/V at 55°C for 5 min and then were
coated with chitosan and kept at 13°C and 25°C. The result showed that fruits coated with chitosan
0.5% W/V and stored at 25°C and 13°C were able to store for 19 and 70 days, respectively while
the control fruit at 25°C and 13°C were only 17 and 50 days, respectively. However, chitosan coating

could not delay vitamin C lossin all treatments during storage.



