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Market Needs:

Guava fruits stored or transported under cold condition for more than 2 weeks usually encounter
difficulties in low salability and short shelf life resulting from deteriorations such as chilling-induced
discoloration, pulp softening, pathological decay, and senescent yellowing. In order to reduce the
postharvest losses, supplement technologies to temperature management are urgently required. The
technology introduced is recommended to applied in guava transportation for distant markets, such as
Europe, American, and Middle East, as well as long-term storage.

Our Technology:

This postharvest technique is able to slow down respiration and metabolisms, - inhibit ethylene
biosynthesis and responses, alleviate chilling injury, reduce spoil pathogen proliferation by adjust
inside gas compositions of the package and, therefore, to maintain fruit quality and enhance
marketable percentage after long-term transportation. ~Pilot tests of marine container transportation
at 5°C to Vancouver and Toronto, Canada (four and five week transit, respectively) had been
conducted during establishment of this packaging technology. Comparisons of differences between
MAP- and conventional packaging (foam net + 0.02 mm polyethylene bag)-treated 70% ripe ‘Jen-Ju
Bar’ guava, the maturity for export, after arrival at Canadian markets showed that the salability of the
former was 92+2.8%, which was better than latter’s 60.7£13.1%. Moreover, this percentage of
MAP-treated fruit, 66.4+13.7%, was still higher than 9.2+1.9% of the control after 3 days of
supermarket display at room temperature. The MAP technology exhibited a better preservation,
especially in terms of retardations of disease symptom development, pulp softening, and peel
degreening. The texture firmness and peel hue angle of fruit treated with MAP were 166+10 N cm™
and 110+1°, respectively, verse 140+10 N cm™ and 106+1° of the control. - This packaging
technology will be beneficial to exploring international markets as well as long-term storage of guava
fruits.

Strength:

1. This technology can be directly integrated into current handling process of guava by adding only
one 2-minute step per packaging. The equipment needed for this technique is a vacuum package
and seal machine. ' The price of additional expendables, a plastic liner bag and gas injected, is
less than 3 NTD per 10 kg-package.

2. Since no chemical used in this technique, there is no food safety anxiety and will be acceptable by
consumers.

Competing Products:
Commercialize fresh bags.

Contact: Center for Industry-Academia Cooperation, NTU E-mail: ntuciac@ntu.edu.tw



