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Effect of Harvest Time on Fruit Quality of ‘Marroo seedless’ Table Grape

wasils1eA lemmsan” Yo FunF? uaz waziml fann®
Nuanpmng_(lhailalsmb", Boonluam.Janchean’ and Nawarat Pilap”

UNARED

ummmamsmummmﬂmmwmmuamum.lrmuaﬂwuﬁmﬁﬁLaa KMarroo seedless) fiang
Wiuden 105, 110 uaz 115 Humdainussna nudnarBnsiady vhnindern mnadens dmineauay
TUAUBINA 'luum’mummqnummnn umunamqmmwmwa’[mﬂmmnummnavmﬁ.‘l'l5 Tunadsn
usas qv’lﬂnaaqwmammmmu {neflAnTSS (total soluble solids) anniigawiniu 18.07 esaniing
Lazdngau TSS/TA winfiu 37.35 dauen TA (titratable acidity) Afigawiniu 0.433 wefidud il
Fuifeanafieng 110 Sumdeinusiae aufidn TSS, TA uaz TSSTA Wil 15.80 eAniind, 0.487
wlaius uay 36.52 ANANTL SaNLIITA ua TSSTA lalunnsineilmeadia wazdleriuifuanaiieny 105
Sundainusian SIANTSS uay TSSTA Pfigawiniu 15.53 asmiEndg uaz 30.06 ANNRNAL WATHATA g9

figawinu 0.517 wlefidus

ABSTRACT

The effect of harvest time on fruit quality of table grape cv. Marroo seedless was conducted at 105,
110 and 115 days after pruning. The result showed that yield per plant, bunch weight, bunch size, berry
weight and berry size were not significantly different in all of the treatments. The harvest times particularly
affected on fruit quality; that were grape fruits at 115 days after pruning had highest TSS (total soluble
solids) of 18.07 °Brix and TSS/TA ratio was 37.35 and TA (titratable acidity) valued lowest by 0.433%.
These followed by the other one at 110 days after pruning which were TSS, TA and TSS/TA ratio of 15.80
°Brix, 0.487% and 36.52, respectively, finding that TA and TSS/TA ratio were not significantly different.
Another one at 105 days after pruning had lowest TSS and TSS/TA ratio of 15.53 °Brix and 36.52,
respectively and TA had highest of 0.517%.

Key Words: grape, harvest time, fruit quality, on-vine storage
* Corresponding author; e-mail address: rdgnrp@ku.ac.th
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Wiy wenummsmeofuin s umtuingiasg (Maroo seediess) iy
il 105, 110 wnz 115 undshaansls W wsdnsud #M\!niu-- ke dombowaiaim
voown  Lsiflwrmnsdumouda fMflmaile 115 ol
9=Uimmo iy Taulin TS (otal soiubie solds) 3wl 1807 ool we:dwd
TSSTA il 3735 W TA (teratable acidty) iftnotsl 0433 wiefiduf maskoodioadtemadto
110 Tundobnasony Taefldy TSS. TA uas TSSTA ol 1580 o 0487 wofifuk wa: 3652
R Somrh TA ues TSSTA udh ey 105 Tundsnusiols S TSS
wns TSS/TA dnflgnirhi 1553 eemnAnd uas 3008 wmindl wssfin TA gaflguohd 0517 wehiuk

ABSTR

The effect of harvest time on frut quality of table grape ov. Mmoo seediess was conducted
at 105, 110 and 115 days after pruning. The result showed that yieki per plant. bunch weight. bunch
@20, boery weight and berry size were not significantly dfforent in ol of the treatments. The harvest times
particularly affected on fruit qualty. that were grape fruits at 115 days after pruning had highest TSS
(total soluble solids) of 1807 “Brix and TSS/TA ratio was 37.35 and TA (ttratable acidty) valued fowest
by 0433%. These followed by the other one at 110 days after pruning which were TSS. TA and TSS/TA
ratio of 1580 “Brix. 0487% and 3852, respectively, finding that TA and TSS/TA ratio were not signficantly
diflorort. Another one at 105 days after pruning had lowest TSS and TSS/TA ratio of 1553 “Brix and
3652. rospoctively and TA had highest of 0.517%.

Key Words: grape. harvest time, frutt qualty, on-vine storage
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15 T Noeodd
W 110 was 105 M
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Towowinien ws-N-uQuMTAvn'znh\nosw lefiduk uszidloowpr e 110
wuefuii TA snasethefluindqmeda Saohi 0487 weSduk wasdlvswomen sl
15 T wenfuliin TA Serflgnohii 0433 wiefiduk (Tabie 2)
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Table 1 Twenty-bammy weight. beery weight and bery length of ‘Marroo seediess’ table grape of 3
harvesting time

Days after pruning 20 berry weight Derry weight ey length

OAP) (gram) () (memy)
105 DAP %3 V 1340 1662
110 o “o07 15 1656
115 DA L2 1587 1680
Moan 5508 14 1667
Frost ns 2/ ns ™

oV (%) 1028 608 423

Table 2 TSS (Total schible sobd). TA (Totsl acidty). TSS/TA (ratio of TSS and TA) and pH of
‘Marmoo seeciess’ table grape at 3 harvesting time

Oays afer puning 785 ("B} TA %) TSSTA oH
AP
106 OAP 15830V 0817 a 2006 b 208
110 DAP 18805 o7 b %% an
115 DAP 1807 a 0433 b N¥a e
Mean 648 047 £ £
Fost -y v 2 m

Cv. o4 an s 654 086

v u—--—--u-—-——-—w.—--—---‘-q—--un—nn-l
e v wgca * vt w8 GO0

MMMAM\IWM’"SN-M

s 37.35 Tall 10 M
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(Table 3) daurny

wAnshaia (Table 2)
'u‘;‘ O l‘ mn aoa
TA S fufgwhiy 110 fldndu TSSTA ofurufugSms
Somrwnemusinlidiudery 110 Ramofusi Tane St (on-vine stornge) 1
wrnodili u-lmnunmq n § 3:ox Tnedlaianheiu 56
wri e i
-wwmmwwaammw
v A s Duiiy M TSSTA
SoanrmoliOuetiiwroalé (it 2556 Ao fmdirimastin i alidoasiey 110
wiskmasy Fedaon@remamatinfuduio 110 avésausds TSS v &
faluar
\‘ &Vn‘ T 1‘
- = .
/ «<»
i S 1 Jm-mwm
M—MMMMM i waofuli TSS sl
1807 eswnAnuscilintiu TSSAA geflqmobily 3735 waskoodlefunliefley 110 W G 1SS whiy
1580 pawadnd uncdwdau TSSTA vhil 3652 & alidoutey 110 )
-

CHERT IR D 1‘
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Fallk £ 2004 Pro-storage hot water Wreatments (immersion. rining and brusing). Postharvest Biclogy
and Technology 32: 125-134,

Kut, A H Torun N Colak G Seler. S Hayrliogh-Ayaz and FA Ayaz. 2017, Nutrient profies of
the hybeid grape oultivar ‘lsabel” during bemry maturation and fipening. J Sci Food Agric. Dot
10.1002/4sta 8061,

Pazzolla F. S Pati ML Amodio and G. Colell. 2016 Effoct of harvest time on table quality during
on-vine storage. J. Sci. Food Agric. 96 1/ 131-130.
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