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Transport Distance Affects the Quality of Both Mature and Ripe

Tomato Fruits
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ABSTRACT Tomato fruits(Lycopersicon esculentum Muy,) picked at mature
(from mature green to breaker) and ripe (from pink to red) stage were packed
into two layers in corrugated fiberbox and transported 200km and 400km from
the harvested site. Loss (abrasion + cracking) in marketability was lowest
(11.0%) from mature + 200km transport, followed by mature + 400km trans-
port(13.5%), ripe + 200km transport(28.5%), and ripe + 400km transport
(45.5%). When data were pooled by fruit maturity, firmness of mature fruit was
1.55 times higher than ripe fruit. However, vitamin C content was 1.25 times
higher in ripe fruit than in mature fruit. Fruit transported longer distance and
packed in bottom layer within a box exhibited lower firmness and vitamin C
content in both maturity. It was concluded that it is desirable to transport
relatively shorter distance for ripe tomato and longer distance for less ripe

fruit.
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Table 1. The effect of transport distance and filling position inside packaging box on the
occurrence of abrasion, cracking, and losses of mature and ripe tomatoes.

Harvest Transport Position in Abrasion Cracking Losses of
stage distance the box fruit(%) fruit(%) fruit (%)
200 km Top 10+1.0 0 10+1.2
M Bottom 12£1.5 0 12+1.2
ature T 12:1.2 0 12:0.9
'op £]1. 0.
400 km Bottom 15£2.1 0 15+1.5
Top 17+2.5 7£1.2 24+1.2
Ri 200 km Bottom 24+2.0 9+1.5 33£1.8
pe 400 km Top 27+1.8 10+1.3 37:2.1
Bottom 40+5.1 14+1.8 54+3.5
“Average of 3 replication +SD of the mean
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Fig. 1. The firmness of mature and ripe tomatoes by trans-
portation distance and position inside transport box. M/R-U/D:
Mature/ripe tomato in Up/Down inside the box. Vertical bars
represent +SD from the mean(n=10)
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