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Physicochemical Changes in Fresh Jujube Fruit Affected by Harvest Time
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Abstract

Jujube fruit is available only as a dried fruit in the market. There is limited fresh fruit only at
harvest time in local areas of production, as a few days after harvesting fruits became firm and shrinkage
happen and lead to loss of quality and acceptability in the market. Hence, in this research fruit was
harvested at three ripening stages including light green (green ripe), red-white and fully ripe (red). Fruits
were then packed in PE bags and held at cold storage at 5°. The results show that harvest time
significantly affected on storability of fruits at 1% level. However, there was no change in freshness and
firmness. Harvest time also has no effect on Biochemical properties such as tannin, phenol, and flavonoid.
Key words: storability, freshness, phenol, tannin, fresh jujube.
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