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Effects of Temperature and Shelf Life on Physiological and Quality Changes of Cacao Pod
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Abstract

In cacao production, postharvest deterioration causes adverse effects on the shelf-life quality of the
cacao pod. Hence, cacao pod storages at low temperature (15 °C) and room temperature (29 °C) were studied
on the physiological and quality changes of the pod during the shelf life. The weight loss and browning index
of the cacao storage at 15 °C were significantly less than those of the storage at 29 °C._Significant higher
numbers of the lightness, hue® and firmness of the cacao’s skin were found at the low temperature storage
during the storage life from 6 to 10 days, 2 to 8 days, and 4 to 8 days, respectively. However, the different
storage temperatures did not influence TSS, TA and TSS/TA of the cacao pulp. In conclusion, the results
proved that the low temperature storage could maintain the quality and slow down the physiological changes
of the cacao pod’s shelf life.
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Figure 1 Weight loss (A), firmness (B), L* value (C), hue value (D), browning Index (E), total soluble solid (F),
percentage of titratable acidity (G) and TSS/TA ration of cacao pulp (H) during postharvest storage at 15+2 °C

and 29+2 °C.



