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Guava (Psidium guajava) is a perishable commodity and
has a very short shelf-life at ambient temperature. Extension
in shelf-life of fruits by reducing enzymic activity, rate of
respiration [1] temperature and humidity control, chemical
treatment [2], gamma radiation [3] and proper packaging
[4] had been reported by various workers. However, the
present investigations were undertaken to ascertain nutritional
losses and physical changes that may occur during storage of
fresh guavas under different conditions. Six varieties (Mehu,
Hafsi, Karela, “Chittidar”, and “Thad Aram”) of guava, which
are commonly grown in Pakistan [S] were stored at ambient
temperature and relative humidity conditions, shelf-life of
guavas was also studied by using pyramidal structure [6]. A
pyramid structure of card board (3 mm thickness, 1.5 meter
height and 1.2 meter base having 0.72 m? volume) was fabri-
cated. Porosity of the card-board was reduced by painting
outside of the pyramid with plastic emulsion. The structure
was placed on a smooth flat surface and made airtight by
using cellophane tape. Sixty percent of the pyramid volume
was packed with the fruit. The remaining 40% was left for
gases produced during storage. .

Fresh and stored guavas were analysed (Table 1) for mois-
ture, sugar and acidity content by A.O.A.C. methods [7], and
ascorbic acid by Bajaj and Kaur method [8]. Organoleptic

evaluation of guavas was carried out by a panel of 10 judges
following a 10 point hedonic scale procedure [9].

Storage life of guavas was extended by 6 days in winter
(Table 2) and 4 days in summer by pyramidal storage (p.s.)
(Table 3). This was probably due to restricted air flow in the
pyramidal structure, which produced a high carbon dioxide
and low oxygen atmosphere resulting in low respiratory ac-
tivity. This observation is in conformity with the work of
Roberts and Mason [6]. Open stored (0.s.) guavas remained
acceptable upto 8 days and 6 days in winter and summer
respectively, whereas those stored under pyramidal structure
remained acceptable upto 14 and 10 days (Tables 2-3). Weight
loss during winter and summer was also observed under o.s.
and p.s conditions (Table 2 & 3). Variation in weight reduc-
tion might be either due to varietal characteristics or due to
variation in cultural treatment. Changes in other constitu-
ents like acidity, ascorbic acid and sugars are also reported
in Tables 2 - 3.

It is evident from the data (Table 4) that Mehu and
Chittidar, cultivars, when stored in p.s., remained accept-
able upto a storage period of 14 days in winter and 10 days in
summer. Safeda variety showed considerable decrease in the
acceptability after 10 days in winter and 8 days in summer
under p.s. Hafsi, Karela and Thad Aram cultivars also indi-
cated slight decrease in their acceptability. However, guavas
stored in open were acceptable only upto 8 days in winter
and 4 days in summer. Hafsi and Safeda showed larval growth
after 4 days of o.s. during summer which might be due to
infection on the trees at the flowering stage of fruit.

It may be concluded from the data (Tables 2-4) that p.s.
helped not only in reducing the deterioration of fruit by chemi-
cal degradation but also contributed in preserving the orga-

TaBLE 1. CHEMICAL COMPOSITION OF FRESH GUAVAS

Varieties
Constituents
"Mehu" "Hafsi" "Karela" "Chittedar" "Safeda" "Thad Aram"

Moisture(%) w 74.3 74.6 76.7 72.8 75.6 74.2

S 72.7 72.8 71.2 71.5 69.6 71.3
Acidity(%) W 0.72 0.64 0.63 0.87 0.71 0.77

S 0.66 0.60 0.68 0.80 0.73 072
Ascorbic Acid w 302 300 156 286 275 270
(mg/100g) S 242 240 161 246 295 240
Non-reducing w 4.30 3.91 3.80 4.49 4.56 4.18
Sugars(%) ‘ S 4.41 4,02 4,55 4.35 5.35 4.56
Reducing w 4.82 4,23 4.10 5.25 5.02 4.62
Sugars(%) S 4.74 . 4.43 5.60 5,13 6.08 5.11

W = Winter Crop, S = Summer Crop.
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TABLE 2. PERCENT DECREASE IN VARIOUS CONSTITUTE ON STORAGE® OF WINTER SEASON GUAVA Frurr.

Varieties
Constituents
"Mehu" "Hafsi" "Karela" “Chittedar” "Safeda" "Thad Aram"
2+ 4+ 8+ 14+ 2 4 8 14 2 4 8 14 2 4 8 14 2 4 8 14 2 4 8 14

Weight O 55 101 200 (a) 60 127 259 (a) 56 102 204 (@ 59 95 220 (a) 81 152 308 (a) 54 101 212 (a)

P 30 51 104 200 37 68 147 258 33 62 126 259 30 53 102 199 43 79 155 25.4(b) 33 6.0 124 245
Activity O 057 090 152 (a) 0.61 1.02 147 (a) 054 08 156 (@ 060 093 152 (2 0.51 110 212 (a) 034 072 154 (a)

P 028 046 087 172 038 053 099 170 033 051 098 186041 0.54 0.84 128 044 086 1.20 1.32(b) 026 044 096 191
Ascorbic Acid O 144 249 550 (a) 1.50 277 602 (a) 133 233 489 (@) 141 283 563 (a) 171 364 693 (a) 1.57 299 565 (a)

P 0.67 126 3.32 578 104 196 371 594 096 144 303 573109 185 291 549 105 173 332 4.88(b) 1.03 1.37 310 6.06
Non-Reducing O 041 080 121 (a) 046 091 145 (a) 042 061 103 (@ 041 068 1.09 (a) 049 085 146 (a) 1036 062 1.03 (a)
Sugars P 028 049 082 159 028 061 122 183 030 049 093 154033 049 092 1.55 036 073 1.15 1.64(b) 026 052 090 134
Reducing O 044 085 129 (a) 0.56 097 150 (a) 044 070 1.12 (@ 046 073 122 (a) 0.51 090 1.54 (a) 041 067 1.14 (a)
Sugars(c) P 033 044 075 147 030 066 132 19 030 047 1.00 161038 063 101 167 056 095 122 1.71(b) 031 052 093 147
*Temperature Range = 8.40 - 25.50° C, Relative humidity = 51.83%, + = Days of Storage, O = Open storage, P = Pyramidal storage, a = Experiment discontinued, b = After 12 days storage, ¢ = % Increase.

TABLE 3. PERCENT DECREASE IN VARIOUS CONSTITUTE ON STORAGE* OF SUMMER SEASON Guava Fruir.
Varieties
Constituents
"Mehu" "Hafsi" "Karela" "Chittedar” "Safeda" "Thad Aram"
2+ 4+ 6+ 10+ 2 4 6 10 2 4 6 10 _ 2 4 6 10 2 4 6 10 2 4 6 10

Weight O 98 168 249 (a 106 199 299 (@ 123 209 310 (@ 81 143 228 - (a) 124 224 329 (a) 82 169 249 (a)

P 56 108 157 268 76 128 179 309 77 120 175 291 44 79 118 23.1 85 137 200 30.2 4.5 96 147 264
Activity O 076 096 1.58 (a) 064 1.12 163 (a) 075 1L.1I5 1.90 (a) 057 1.14 1.80 (a) 091 146 237 (a) 0.75 1.38  2.07 (a)

P 055 079 098 169 048 084 122 203 055 1.04 141 213040 071 111 200 076 1.19 1.67 2.89 0.69 109 152 276
Ascorbic Acid O 254 513 1724 (a) 2.13 3.94 627 (a) 216 458 746 (a 3.02 564 767 (a) 319 605 9.00 (a) 304 488 677 (a)

P 1.8 279 429 770 155 287 447 7.11 161 351 518 827191 328 4385 790 192 350 5.08 8.66 1.18 324 508 832
Non-Reducing O 126 175 224 (a) 1.17 165 211 (a) 127 181 259 (@ 143 194 248 (a) 1.64 222 277 (a) 126 184 285 (a)
Sugars P 076 131 180 300 127 170 221 274 072 124 207 268154 182 262 308 173 237 274 3.01 .32 1.78 273 3.07
Reducing O 1.04 126 145 (a) 099 132 173 (a) 107 153 196 (@ 066 123 174 (a) 149 155 222 (a) 121 164 212 (a)
Sugars(c) P 120 158 180 322 109 147 183 279 141 164 207 282071 128 1.82 334 152 179 237 3.04 1.15 172 226 321

*Temperature Range = 8.40 - 25.50 C, Relative humidity = 51.83%, + = Days of storage, O = Open storage, P = Pyramidal storage, a = Experiment discontinued, b= After 12 days storage, ¢ = % Increase.
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Tanre 4. EFFECT OF STORAGE® ON ORGANOLEPTIC ACCEPTABILITY** OF DIFFERENT V ARIETIES OF GUAVAS
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Varieties
Storage Time
(Days) "Mehu" "Hafsi" "Karela" "Chittedar” "Safeda" "Thad Aram"
W N W S W S W S, W S i S

2 6] 9.0 8.6 9.0 8.7 9.1 8.7 9.1 8.2 9.0 8.5 8.8 8.5
P 9.4 9.0 9.4 9.0 9.3 9.3 9.4 9.3 9.4 8.9 9.3 8.9

4 o 8.5 8.1 8.6 8.2 8.5 8.1 8.8 8.4 8.5 7.6 8.3 7.7
P 9.0 8.6 8.7 8.5 9.1 8.6 9.1 8.6 9.0 8.4 9.0 8.0

6 (6) 7.6 7.0 8.2 6.1 7.1 6.6 8.2 7.2 8.0 6.3 7.9 6.6
P 8.5 8.0 8.6 8.0 8.6 8.0 8.5 8.0 8.5 8.0 8.6 75

8 0] 7.2 (a) 7.6 (a) 7.0 (a) 7.6 (a) 7.4 (a) 7.2 (a)

P 8.0 7.3 8.2 7.2 8.1 7.5 8.1 7.4 8.1 7.2 8.0 7.0

10 0 (a) (a) (a) (a) (a) (a) (a) () (@) (a) (a) (a)

P 7.6 7.0 a7 6.5 7.7 6.5 7.9 7.0 7.6 (a) 7.4 6.5

12 o) (a) (a) (a) (2) (a) (a) (a) (@) (a) (a) (a) (a)

P 7.4 (a) 7.2 (a) 7.0 (a) 7.4 (a) 6.6 (a) 7.0 (a)

14 ) (2) (a) (a) (a) (a) (a) (a) (a) (a) () (a) (a)

P 7.1 (a) 6.6 (a) 6.4 (a) 7.1 (a) (a) (a) 6.6 (a)

W = Winter season, S = Summer season, * = Temperature range : W =8.4-26.5°C, § =24.0-39.0°C, Relative humidity range : W = 51.83%, S =41-78%, ** = The
values of organoleptic acceptability are averages of colour, flavour, taste and texture values, O = Open storage, P = Pyramidal storage, (a) = Experiment discontinued.

noleptic attributes of guava fruit cultivars included in these
studies.
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