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Application and Residue Analysis of Ethephon on Fresh Durian
in Packing House for Export
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Abstract

The study on ethephen residues and physiological changes of fresh durian in a simulation
of the packinghouse process and transport conditions utilized for export from Thalland to the
People's Republic of China and Hong Kong, "Monthong’ durian fruits were harvested at 95, 100,
104, 111, and 118 days after anthesls (DAA) from an orchard in Nakhon Si Tharnmarat province
during July 2016 — Aprit 2017, Durian fruits were treated with & different ethephon treatments,
inctuding 1) no ethephon (control), 2) brushing the fruit stalk with 26% ethephon, 3) brushing the
fruit stalk with 52% ethephon, 4} submerging the whole fruit intc 0.05% ethephon combined with
brushing the fruit stalk with 26% ethephon, 5) submerging the whole fruit into 0,10% ethephon
combined with brushing the fruit stalk with 26% ethephen, and 6) submerging the whole fruit into
0.20% ethephon combined with brushing the fruit stalk with 26% ethephon, Al treatments were
stored at 15x1 °C. Ethephon residues (combination of pulp and peet) and physiological changes
of durian fruits were determined after storing at_day 0, 6, 8, and 10. It was found that durian fruits
of the treatment 6 harvested at 95, 100, 104, 111, and 118 DAA contained the amount of ethephon
residue of 2.48 — 7.78, 243 — 586, 3.22 — 4,19, 2.00 —- 392, and 3.40 - 6.43 mg/kg, respectively,
This treatment significantly contained the amount of ethephon residue higher than the other
treatrents and exceeded the maximum residue limits of Hong Kong and Thal regutations (2 meg/kg).
However, the amount of ethephon residues of the treatments 2, 3, 4, and 5 contained the amount
of ethephon residue lower than 2 me/ke throughout the storage period. Focusing on physiclogical
changes of durian fruits, 95 DAA durian fruit treated with all treatments elther failed to ripen,
100 and 104 DAA durlan fruits treated with treatments 3, 5, and 6 ripen at day 10 of storage while
111 and 118 DAA durian fruits treated with treatments 2, 3, 4, 5, and 6 ripen at day 8 and 10 of
storage. The preference of rlpe durlan pulps were evaluated on a nine-polnt hedonic scale with
15 trained panel. The overall Uking scores of 100 DAA durian fruit was rated as ‘distiké moderately’,
104. DAA durian fruit was rated as ‘dislike slightly’ while 111 and 118 DAA durian fruits were rated as
ke moderately’. The overall results indicated that ‘Monthong’ durfan fruits must be harvested

at least 111 DAA. The use and utilization rates of ethephon containing the amount of ethephon

residue lower than 2 mg/ke was brushing the fruit stalk with 26 - 52% ethephon or subrnerging
the whole fruit into 0.05 - 0.10% ethephon combined with brushing the fruit stalk with 26%
ethephon. Treated durlan frults were ripen at day 8 — 10 of storage at 15°C on sea shipping conditions
for expott fresh durian fruits to the destination country.




