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031 - EFEITO DO CORTE COMO DANO MECANICO NA QUALIDA DE E NA
FISIOLOGIA DE MAMOES ‘GOLDEN’

JAQUELINE VISIONI TEZOTTJ, ANGELO PEDRO JACOMING ANA ELISA DE
GODOY?, ELAINE COSTA CERQUEIRA-PEREIRA CAMILLA ZANOTTI GALLON °

Resumo - A reducédo na qualidade pdés-colheita do mama®-devem grande parte aos danos
mecanicos, especialmente aqueles do tipo cortédj@ivo deste trabalho foi reproduzir este dano
mecanico e avaliar os efeitos do numero de coregualidade e na fisiologia pés-colheita de
mamdes ‘Golden’. Os cortes foram obtidos com o deouma lamina de aco de 30 mm de
comprimento e 5 mm de profundidade. Os tratamesunsistiram na reproducéo de 1 a 4 cortes na
regido mediana dos frutos. Mamdes sem cortes fatdizados como controle. Apos a reproducéo
dos danos, os frutos foram armazenados em camagdCGe 80-90% de UR, por 10 dias. As
andlises de qualidade foram realizadas a cadal@@ise as fisiologicas, diariamente. Os resultados
demonstraram que a firmeza, o teor de soélidos s@ierde acido ascorbico, a atividade respiratéria
e a producdo de etileno foram influenciados pelmend de cortes, de forma que a perda de
gualidade dos frutos foi diretamente proporciomah@mero de cortes.

Summary - The reduction in postharvest quality of papayatfisi mainly due to mechanical
damage, especially those caused by cuts on thecsuih this study the cuts were reproduced in the
laboratory to evaluate the effects of the numbecuis on quality and postharvest physiology of
'‘Golden' papaya fruit. The cuts were made usinteal ¥lade 30 mm long and 5 mm deep. The
treatments consisted of making 1 to 4 cuts on th@®rial region of the fruits. Papaya fruits with
no cuts were used as control. Fruits were stor&? & and 80-90% RH for 10 days. The quality
analyses were performed every two days, wheregshysological analyses were performed daily.
It was observed that firmness, soluble solid cadntaacorbic acid content, respiration rate and
ethylene production were affected by the numbecut$, showing that the fruit quality loss was
directly proportional to the number of cuts.
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