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Abstract

Dragon fruit (Hylocereus undatus Britt. & Rose) cv. ‘Vietnam’ were stored at 8,10,13 and 25°C and
controlled the relative humidity at 90-95% and 60-65%. Dragon fruit stored at 25°C combined with
relative humidity at 60-65% had a shortest storage life due to the percentage of weight loss was higher
than that of other storage conditions. Weight loss of dragon fruit stored in all conditions increased with
the progress of storage period especially the fruit stored at 60-65% RH, the weight loss was higher than
at 90-95% RH. The combination of storage temperature at 8'C with relative humidity at 90-95% was the
best condition for maintaining the quality of dragon fruit and this could extend the storage life up to 15
days. Dragon fruit cv. ‘Vietnam’ and ‘Thai’ were kept in a semi-active modified atmosphere condition
with 2.5, 5 and 10% oxygen at 8°C. Semi-active modified atmosphere condition with low oxygen
concentration reduced respiration rate and weight loss compared with the control which stored in air.
Moreover, this condition maintained a better taste and flavor than the control fruit in both cultivars. 2.5%
oxygen was the best condition for controlling the weight loss of dragon fruit in both ‘Vietnam’ and
‘Thai’ cultivars. In the additional study, dragon fruit cv. ‘Vietnam’ and ‘Thai’ were stored in 5% carbon
dioxide or 5% carbon dioxide combined with 2.5, 5 and 10% oxygen at 8 C. The results showed that 5%
carbon dioxide lowered respiration and weight loss compared with other treatments. 5% carbon dioxide

did not induce off flavor or physiological disorder of dragon fruit in both ‘Vietnam” and ‘Thai’ cultivars.



Dragon fruit stored in semi-modified atmosphere with 5% carbon dioxide tended to has a storage life

more than 15 days.
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