Keep It
s\ Fresh

SAPOTA

OBSERVATION REPORT

Temperature : 28°C

Humidity : 80%

Report Prep. Date

22.07.2021

Sr. | Observation Control Treated with Sachets Treated in KIF/MAP
No only Bags + Sachets
1 Snap ]

Colour Brown Brown Brown

Stage Unripe Unripe Unripe

TSS - -

Hardness (FPT) Hard Hard Hard

Defects None None None

Colour Brown Brown Brown
Stage Unripe Unripe Unripe
TSS - -

Hardness (FPT) Hard Hard Hard

Defects Fungal contamination in 1 None None

pcs




48 Hours

Colour Brown Brown Brown
Stage Semi Ripened Unripe Semi Ripened
TSS - - -
Hardness (FPT) Slight Hard Hard Slight hard
Defects None None None

72 Hours

Colour Brown Brown Brown
Stage Ripened (60% FRUITS) Semi Ripened Semi Ripened
TSS 22 25 24
Hardness (FPT) 9 18 16
Defects None None None

96 Hours

Colour Brown Brown Brown

Stage Ripened (Above 80% lot 60 % of lot fully ripened & 55% of lot fully ripened & 45%
ripened) 40% remained unripe remained unripe

TSS 23 23 22

Hardness (FPT) 9 20 16

Defects None None None




After 120 Hours

Colour Brown Brown Brown

TSS 225 20 20.5

Stage Ripened (Above 85% lot Ripened (Above 85% lot 60% of lot fully ripened & 45%
ripened) ripened) remained unripe

Hardness (FPT) 14.5 13 11

Defects None None None
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