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Effects of Different Harvest Time on Edible Quality and Storage of Pitaya
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ABSTRACT: Determine the appropriate harvest time of pitaya fruit and explore the changes of fruit quality during sto-
rage. With pitaya as the experimental material, the changes of edible quality, physiological and nutritional components of
pitaya at different harvest time (July 2, August 28, September 24 and November 12, 2020) after 8 days storage were stu-
died. The fruit harvested in September had the best quality and storability, which was suitable for fresh sale or re-sale after
long-term storage. The fruit harvested in July and August had the average quality and storability, which was suitable for
direct fresh sale or re-sale after short-term storage and processing. The fruit harvested in November had poor quality and
storability, which was suitable for fresh sale and processing. Different harvest time can affect the quality and storage ef-
fect of pitaya and the study can provided a theoretical basis for pitaya storage and processing.
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Tab.1 Basic information of harvested samples

Rtk SR ER [ T3 i E] /d FE AR
I 202047 H 2 H 0 -0
I 202047 A 2 H 8 I-8
I 2020 4 8 A 28 H 0 -0
i} 2020 4 8 A 28 H 8 -8
11 20204E9 A 24 H 0 -0
I 202049 A 24 H 8 -8
v 20204 11 A 12 H 0 V-0
v 20204 11 H 12 H 8 V-8
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Tab.2 Determination result of physiological indexes of pitaya at different harvest time and during storage

B i 4 1) R /g 2% P 3 % /(mg kg ' -h ™) ARXS HL 338/ %
1-0 306.75+2.22¢ 0+0° 10.57+0.35" 39.33+0.81¢
-8 281.67+1.15¢ 10.30+0.26° 5.40+0.30° 62.36+0.83"
-0 315.67+2.52° 0+0° 11.50+0.36 39.80+0.36¢
-8 294.67+2.08¢ 11.07+0.52° 4.50+0.27F 63.1340.21°
-0 327.00+2.65° 0+0° 9.63+0.21° 38.83+0.71¢
-8 304.00+2.00° 7.30+0.26° 3.90+0.20¢ 57.83+0.58°
V-0 298.67+2.08¢ 0+0° 8.37+0.25¢ 36.20+0.87°
V-8 265.50+2.60" 5.10+0.43° 3.87+0.21¢ 53.13+0.72°

E: FAARNE FRRRZEREE (P<0.05),
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Tab.3 Determination result of edible indexes of pitaya at different harvest time and during storage

FE AR BE TR AR/ % S R AT JE B /mm TR R FE/N R R FE/N RAFEN
-0 93.40+1.14>  72.27+0.69" 4.1340.01° 7.56+0.05¢ 0.53+0.02° 0.21+0.01°
-8 84.00+1.22°  75.43+0.48" 3.7240.09" 6.53+0.12° 0.42+0.01° 0.16+0.01°
-0 94.20+1.48°  72.80+0.19" 4.10+0.09° 7.50+0.107 0.54+0.01° 0.22+0.01°
11-8 84.40+1.14°  75.11+0.47° 3.7540.06" 6.63+0.58" 0.42+0.01° 0.17+0.01°
-0 97.60+1.14*  73.69+0.62° 4.21+0.05° 8.07+0.15° 0.57+0.01° 0.25+0.01°
11-8 87.20+1.09°  78.41+0.73 3.97+0.23¢ 6.8340.06° 0.454+0.01° 0.21+0.01¢
V-0 90.00+1.58°  68.35+0.73¢ 4.36+0.02° 9.2340.15° 0.60+0.01° 0.28+0.01°
V-8 80.20+1.09"  72.78+0.63¢ 4.05+0.04¢ 7.80+0.10° 0.48+0.01¢ 0.24+0.01°

I FPUARF/NG 5 B3R R 25 3% (P<0.05).
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Tab.4 Determination result of nutritional indexes of pitaya at different harvest time and during storage

B TWERT TR GURmm R ARl R eiika R gmem ol
5 BAE/% BREAR/%  [mg(100g)']  [mg(100g) '] [mg-(100 g) '] (mg-g™) mWﬂﬁwﬂ
-0 2.54+0.03°  13.0340.06" 24.03+0.47° 12.53+0.25" 87.33+1.53"  15.53+0.40°  43.97+0.72°
-8 2.13+0.05*  11.40+0.10° 19.10+0.36° 10.56+0.31¢ 81.66+1.15°  18.16+0.25°  47.40+0.55¢
-0  2.52+0.03°  12.90+0.10° 25.80+0.26° 12.70+0.10° 89.67+1.15° 15.70+0.26%  46.67+0.71¢
-8  2.08+0.02°  11.10+0.10°  20.56+0.25¢ 10.63+0.15¢ 82.67+0.58°  18.36+0.30°  49.07+0.75°
-0  2.7240.05°  14.33+0.12° 30.80+0.52° 14.80+0.43" 98.00+1.73*  18.30+0.26°  52.06+0.61°
-8  2.27+0.02°  12.37+0.06°  25.17+0.58° 12.6340.31° 89.67+1.53°  21.53+0.23"  55.53+0.66"
IV-0  2.30+0.02°  11.90+0.10° 19.57+0.47° 11.0740.15¢ 85.33+1.52°  14.40+0.36°  40.93+0.45"
V-8  2.00+0.03"  10.77+0.062 17.06+0.51° 9.57+0.21° 79.00+1.73%  17.46+0.35°  43.67+0.71°
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