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Effect of Low Temperature on Postharvest Fruit
in Bitter Gourd ( Momordica charantia L.,cv. Moon
Shine)

Chun-Teh Kuo! Ping-Lie Tsai?

1. Associate Professor, Department of Horticulture, National I-Lan Institute of Technology
2. Professor, Department of Horticulture, National Taiwan University

Abstract

Chilling injury of postharvest fruit in bitter gourd ‘Moon Shine’ was investigated. The ethylene production
and respiratory rate increments of mature green fruits was positively correlated to temperature increments from 2 to
25 C . The lag phase of the preclimacteric period of the fruit was shortened in higher storage
temperature. Symptoms of chilling injury in fruit included surface pitting , loss of yellowing and softening ability,
water-soaking and breakdown. Those symptoms were developed in harvested fruits stored at 2 “C for more than 2
days, and at 8 °C for more than 7 days, respectively.

Key Words: bitter gourd (Momordica charantia L., cv. Moon Shine), postharvest fruit, low temperature, chilling
injury, stress ethylene, respiratory rate
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Fig 1. Changes in respiratory rate and ethylene production of harvested Moon Shine€  bitter gourd fruits at various
indicated temperature.
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Fig 2. Changes in respiratory rate and ethylene production of harvested Moon Shin€  hitter gourd fruits with 0.5, 1,
1.5and 2 days efter transferto 25  pretreatment by 1,and 3 days stored at 2
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Fig 3. Changes in respiratory rate and ethylene production of harvested” Moon Shin€  bitter gourd fruits with 0.5, 1,
15,and 2 days after transfer to 25 pretreatment by 1, 3, 5, 7and 9 days stored at 8

80



10 +
' O 3days
“
= 8 ® Sdays
; v 7days ‘
X 6F 9d B | v
N v ays B
3 4 | o ' ‘ /
<+
T 2 L
Q
0 b
1 1 1 1 i i
. _ v
200 ’ ' o !
C ) . f - s ! F
i | ; . l" "
g’ ‘ 150 = . 2500 v : v
s@\‘ Q\ . .,. v,nvl —V’" d
£ 1oof o v -
~ 12.5°C
S sof
(@) e I
0 1 1 1 1 ! i
] 2 4 6 8 10 12 14
Days
4. ' 12.5 3 5 7 9 11 25 0. 5
,1.52

Fig 4. Changesin respiratory rate and ethylene production of harvested” Moon Shin€  bitter gourd fruits with 0.5, 1,
15,and 2 days after transferto 25  pretreatment by 3, 5, 7, 9and 11 days stored at 12.5 .
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Fig 5. Changesin weight loss and yellowing rate of harvested Moon Shing€  bitter gourd fruitswith 0, 1, 2, 3, 4, and 5
days after transfer to 25 pretreatment by various such as indicated days of figure stored at 2, 8, and 12.5
induvidually.
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Fig 6. Influences on ethylene production and polyamine concentration of harvested Moon Shine  bitter gourd fruits
with preteatment by 2 daysstoredat 0 .
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