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Abstract

We stored sweet pumpkins at 8C, 12°C, 12°C plasma curing and room temperature (control) for 180 days. During
this time, the quality characteristics were analyzed within the different groups. No spoiling occurred in either of
the storage conditions for up to 120 days, and the marketability was good. After 120 days, spoiling sharply increased
by over 70% in the control group, while in the 12°C group it decreased to 20~60% Conversely, spoiling was
completely absent in the 8°C and 12°C plasma curing groups during the overall 180 days of storage. The lowest
moisture content was found in the 8°C group and the quality of the pumpkins was excellent during the entire
storage period. The color of pulp was better in the 12°C and 12°C plasma curing groups, with best results were
found in the latest. Both the 8°C and 12°C plasma curing groups maintained their dark green surface colors, while
both the 12°C and control groups tumed from green to yellow. All groups showed a reduction in their initial
hardness, with the 8°C group staying the hardest. Soluble solid and mealiness was increased to the storage during
90 days while decreased, that were long to maintain the mealiness texture in the 8°C storage pumpkin. The overall
acceptability from sensory evaluation was higher in the 12°C plasma curing group, when compared to those of
the 8C, 12°C and control groups storage conditions.
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Fig. 1. Changes in the commercial value of mini sweet pumpkins
during storage at different temperature conditions.

Values represent the meantSD (n=7).
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Fig. 2. Changes in the spoiling rate of mini sweet pumpkins during
storage at different temperature conditions.
Values represent the meantSD (n=7).
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Fig. 3. Changes in the moisture contents of mini sweet pumpkins
during storage at different temperature conditions.

Values represent the meantSD (n=7).
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pumpkins during storage at different temperature conditions.

Values represent the meantSD (n=7).
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Table 1. Changes in the sensory evaluation characteristics of mini sweet pumpkins during storage at different temperature conditions
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8°C 5.60+0.974Y 5704067 5.60+0.69"" 5.30+0.67"" 480+1.13*

Color 2C S404126 470+1.06™ 5.60+0.84"" 5.90+0.87* 4.80+1.54" 470+0.67"

0101 a4UT ]

12°C plasma curing 5.10£0.73™ 5.40£1.26™ 4.90+0.88" 4.80+1.13% 4.50£097"

control 5.10:0.56"™ 5.10+0.87" 5.00+0.82"" 4.50+1.43"° 4.10:099"

8C 5.10+1.10" 5.20+1.22* 4.90+0.73" 4.80+1.47" 470+0.82*

Flavor 12C 5204079 5.00+047" 5.3040.95™ 5.00+1.05** 4.40+1.07 4.0020.67

avo! .ZUTV, .,

12°C plasma curing 4.80+0.63" 5.10+1.19" 4.50+1.17% 420154 2.60£097°

control 5.000.67* 4404151 4.30£1.25™ 420+1,03" 3.10:0.73°

8°C 5.70+0.82* 6.10£0.57* 4.8020.49"® 440:096™ 440+107°

Sweet 12C 5004067 5.10+1,19*" 5.40+0.52* 470+1.25"%° 4.60+0.97*" 430+0.67"
taste 12°C plasma curing =~ 570067 6.10£0.87™ 3.40£1.50% 28041.13¢ 1.70£0.82%
control 5.50£0.71* 5.10+1.45" 5.00£0.67* 370+0.825° 2204139

8°C 5.90+0.74* 5.40+0.84"%° 5204091 5.10+0.57*" 5.00£1.05"
Vealiness 12C 650:085 5.10+0.74™ 5.60:097" 5.10:0.57"" 4.90+1.19"% 4304095
12C plasma curing 5304067 420+1.03% 370£1.56" 350£1.27% 1.90£0.99%

control 4904031 5.2040.79"% 5.10+0.87* 430+1.06™ 3.10¢1.72%

8C 5.64+0.94™ 5.50+1.07 5.120.52* 4.94+0.67" 494067

Overal accenab 12°C 5836042 5.40:0.51™ 5.70+0.94" 5.30+1.25™ 4.90+0.73** 430:048%

erall acceptal LTV,

PO 19 ¢ plasma curing 5.80+0.42" 430+1.34% 3.80+1.39% 2.8040.79% 190099
control 5.10+0.56™ 5.00+0.94"™ 4.50+1.84* 350£0.97*% 2104074

"Means followed by the same letters within the row of each storage condition are not significantly different (p<0.05); **means followed by the same letters within the row

per storage period are not significantly different (p<0.05).
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