Click www.researchjournal.co.in/online/subdetail.html to purchase.

Sie I nternational Journal of
’ .ppllr Volume 8 | Issue 1 | June, 2017 | 50-55 PrOC ng and

e | SSN-2231-6426 m Visit us: www.researchjournal.co.in

Post Harvest Technology

RESEARCH PAPER DOI: 10.15740/HAS/IJPPHT/8.1/50-55

Shelf-life ennancement of cowa (Garcinia cowa Roxb.)

mS. DUTTAL, M. NEOG? anD A. SAIKIAL

Department of Horticulture, AssamAgricultural University, JORHAT(ASSAM) INDIA
2Directorate of Extension Education, AssamAgricultural University, JORHAT(ASSAM) INDIA

* Author for Correspondence M Research chronicle : Received : 17.02.2017; Revised : 16.05.2017; Accepted : 29.05.2017

SUMMARY :

Cowa (Garcinia cowa Roxb.) locally known as Kujithekera belongsto the family Clusiaceaeis one
of the popular indigenousfruits of north eastern region of India. Thefruit is having commercial and
medicinal values. It isthe sourcefor anatural diet ingredient hydroxycitric acid (HCA) which isan
anti obesity compound. Kujithekera fruits are highly perishable in nature having short shelf-life
which reducesthe commercial values of thefruit. Extension of shelf-lifeusing 5 different treatments
was studied. Thetreated fruits were packed in transparent perforated (0.2% ventilation) low density
polyethylene bags (2541). The physico-chemical qualities of thetreated fruits werefound to decrease
significantly with the advancement of storage period. Fruitsdippedin 1 per cent wax emulsionfor 5
min, air dried and packed in transparent perforated (0.2% ventilation) L DPE bags (25p) retained the
highest ascorbic acid (7.95 mg and 5.27 mg/100g), total sugar (6.3% and 3.72%), total phenol (1.2g
and 1.96g/ 100g), hydroxycitric acid (6.20g and 6.67g/100g), energy value (39.95K cal and 27.37Kcal/
100g) both in pulp and peel, respectively on 6 days after storage. The wax coated fruits remained
firmer (1.66 kg/cm?) and recorded the highest CIE lab parameterslikeL*, a*, b* and C* (45.73, 24.61,
13.02 and 27.84, respectively) with an extended shelf-life of 6 days at ambient conditions (29.8
1+1.1°C,RH 79.6 + 3%).
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