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The effécts of controlled atmophere (CA) on keeping quality of stored
6olo` papaya (Cczr].ca pqpgAÉ7 L.  ) fiuit was studied.  Papaya fiuits weie stored

for 31  days at  10° C and hid relative humidity under a continuous stream of
nidogen containing 8% caibon dioxide and 3% oxygen, and oompared with the
storage   without   modiíying   the   environmental   air   oomposition   (Control).
Samples were collected on days  15,  23  and 31.  The rBpaya  fiiiits  were then
stoied for 5 days on 25° C wúm 75*0% UR for ripening and evaluated on days
0, 20, 28 and 36. Wéi8ht loss, stdn color, texture, ° BriL aridity, sugar content
(fiuctose,  ducose  and sucrose),  Vitamin  C,  soluble  pectin  and decay    were
analyzed. The results showed that the CA decieased the ripening piooess of the
fiuit (softening, peel color, sugar content and solLible pectin content). There was
no  incidence  of  decay   in  both  tieatments.   Aocordiqg  to  the   parameters
mentioned above the CA was better than control. It also allowed the papaya fiuit
stoiqge for total period of 36 days, keeping qualfty characteristics.


