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Maturity Indices of Aonla Cultivars under Rainfed Conditions
of Shivalik Foothills of Himalayas
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ABSTRACT

An investigation was conducted during 2012 and 2013 to study the fruit developmental
stages pertaining to quality characteristics for fixation of maturity standards in three
aonla cultivars viz., NA-6, NA-7 and NA-10 under rainfed conditions of Jammu
subtropics, India. The results of the present investigation revealed that various physical
and quality parameters were very useful in fixing maturity standards in aonla. Fruits
were harvested at different maturity periods at weekly intervals and were evaluated for
different physicochemical characteristics. It was observed that initially fruit growth was
faster and slowed down between first week of November to last week of November and
increased thereafter and followed a double sigmoid growth pattern in all the three aonla
cultivars. Fruit weight of aonla ranged from 0.8 to 36.5 g in NAG6, 0.93 to 36.55 g in NA7
and 0.54 to 32.55 g in NA10. Specific gravity did not show any specific trend at different
maturity stages in all the cultivars. TSS, sugar, and TSS/acid ratio increased as the fruits
reached toward maturity. Titratable acidity and chlorophyll content showed decreasing
trend. In all cultivars, ascorbic acid increased during development and remained constant
till fruits attained physiological maturity. The ideal time for harvesting of aonla was
found to be the last week of December and first week of January depending on cultivar.

Keywords: Biochemical parameters, Harvesting time, Physical parameters, TSS/acid ratio.

INTRODUCTION aonla has increased many folds due to
increase in its area and production. Aonla
has acquired wide popularity all over the
world for its medicinal properties. Its fruits
are used in traditional Indian system of
medicines, like ayurvedic, due to its
therapeutic values (Agarwal and Chopra,
2004). The growing popularity for alternate
medicines, health foods, and herbal products
are enhancing the demand for aonla fruit.

Its fruits are rich in vitamin C, protein, fat,

Aonla (Emblica officinalis Gaertn.) is one
of the most important traditional and
underutilized fruits of Indian origin, having
immense potential for cultivation on
marginal or wastelands. It belongs to family
Euphorbiaceae and indigenous to tropical
Asia. Among all the fruit crops, aonla is the
richest source of ascorbic acid, except
Barbados cherry. It is grown all over Asia . !
for its nutritional, medicinal and commercial crud_e fibre, starch, sugars, m'”efa'.s and
value. Wild aonla trees are also found in tannins. Because of its highly acidic and

China, Sri Lanka, Pakistan, USA (Hawaii astringent nature, the consumers do not
and F'Iorida) and’ Puerto I,Qico In recent relish this fruit in fresh form (Goyal et al.,

years, the processing and value addition of 2008). Aonla fruits are processed into a
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number of products like preserve, candy,
pickle, juice, shreds, Ready-To-Serve (RTS)
beverages, dried powder, etc. (Tandon et al.,
2003). The increase in yield and fruit quality
is directly related to its time of maturation.
Being an underutilized fruit crop, little
attention has been given to establishing
reliable  maturity indices of aonla.
Parameters like days from flowering to
maturity, heat units, color of fruit surface
and TSS: acid ratio can be used for
determining the maturity index of aonla
cultivar in a particular region (Singh and
Kumar, 1997: Singh et al., 2004). Slow
increment in fruit, stone and pulp weight,
pulp: stone ratio, total soluble solids and
ascorbic acid with the advancement of
maturity in aonla has been reported by
Gupta et al. (2003). Therefore, to find out
the optimum time of harvest in aonla under
rainfed conditions of Jammu subtropics, this
study was conducted on three aonla
cultivars; as so far, no such work has been
done on aonla in this region. Therefore, the
detailed knowledge gained regarding change
in different parameters during growth and
developments of aonla will be useful to
determine the appropriate harvest stages and
optimize its production.

MATERIALS AND METHODS

A field experiment was carried out in the
Rainfed Research Sub-station  for
Subtropical F ruits (RRSS), Raya of Sher-e-
Kashmir University of Agricultural Sciences
and Technology of Jammu (SKUAST-J)
during 2011-13. The aonla cultivars selected
for the study were NA-6, NA-7, and NA-10.
Trees selected were uniform in size and
vigour and had received uniform cultural
practices as per the package of practices of
SKUAST-J for fruit crops. Four branches
were selected randomly from each side of
the trees and were tagged before swelling of
fruits in August. Sampling was done based
on calendar dates. Recording data of various
physicochemical parameters of fruits was
started 134 days after fruit set. First

1518

sampling was taken on 11" October in both
2012 and 2013 in all the cultivars. Further
samples were taken at seven days interval
during different stages of fruit growth and
development. Total number of samples
collected was 14 and for each sample
contained twenty fruits harvested from all
branches marked earlier on each tree, mixed
well and subjected to the following
observations, while physical parameters
were measured by following standard
procedures.

TSS was determined using a hand
refractometer with a range of 0 to 32%, and
the value was expressed as per cent TSS of
the juice. Titratable acidity and total sugars
of the fruits were determined by AOAC
suggested method (1995). TSS: acid ratio
was calculated by dividing the value of Total
Soluble Solids (TSS) by per cent titratable
acidity.  Ascorbic acid content was
determined (Sadasivam and Manicham,
1996) using 2, 6-dichlorophenol indophenols
dye procedure, total chlorophyll content in
leaves was estimated by spectrophotometric
method suggested by Thimmaiah (1999) and
expressed as mg g of leaf tissue. All the
data were subjected to a one-way Analysis
Of Variance (ANOVA) using OPSTAT. The
level of significance tested for each
variables was at 5%.

RESULTS AND DISCUSSION
Physical Parameters

Fruit weight, length, breadth, and volume
increased at a fast rate from early stage of
fruit development to middle growth period
i.e. from 11" October to 15" November.
This might be due to the increase in auxin,
gibberellins and cytokinnis increased during
the rapid growth period of aonla fruit (Ram
and Rao, 1981). After that, the development
process slowed down and almost 70% of
growth was completed during this period,
however, growth increased thereafter,
following double sigmoid growth pattern in
all the cultivars. The double sigmoid growth
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pattern is very well demonstrated in Figure
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1. Data shown in tables cannot be very well
focused/interpreted by observing the date.
Growth of fruits in term of weight, length,

and breadth increased from first sampling

date till maturity in January (Figures 1, 2,
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and 3). The maximum fruit weight was
recorded in NA-7 (40.51 g) followed by
NA-6 (37.61 g) on December and NA-10
(32.80 g) on January. Physicochemical
changes in fruits of aonla cultivars Chakaiya
and Desi were studied by Gupta et al. (2003)
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Figure 2. Periodic changes in fruit weight, length, and breadth in aonla cv. NA-7.
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Figure 3. Periodic changes in fruit weight, length, and breadth in aonla cv. NA-10.
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to determine the most appropriate harvesting
date for this crop. Fruit samples were
collected from 5" September 2000 to 20"
January 2001, at fortnight intervals. The
average fruit weight, stone weight, pulp
weight, pulp to stone ratio, TSS content and
ascorbic acid content increased up to 5
January, and decreased thereafter. However,
the increases in these parameters were more
pronounced up to 5" November. The
titratable acidity increased gradually up to
5" November, and decreased thereafter.
These results suggested that aonla fruits
attained maturity in the first fortnight of
January, which may be the optimum
harvesting date for this crop under Haryana
conditions. On cultivars Agra Bold,
Banarasi, Francis, Anand 1 and Anand 2, it
is reported that specific gravity remained
almost constant up to 185 days after fruit set,
thereafter it increased in all the cultivars
(Singh et al., 2006). However, no peculiar
trend was observed in specific gravity
during growth and development of all the
three aonla cultivars (Tables 1, 2 and 3). It
was close to one in all sampling dates.

NA-6 cultivar showed constant
development of stone and pulp weight from
early stage of fruit development i.e. from
11" October, to 20" December, after that the
development  process slowed  down.
However, in NA-7, stone and pulp weight
increased up to 29" November, thereafter no
more development was observed, while in
NA -10, both stone and pulp weight
increased up to 20™ December. Pulp: stone
ratio increased at early growth stages i.e.
from 11™ October to 15" November in NA-
6, whereas in NA-7 this ratio increased
significantly and the highest ratio was
recorded on 27" December, probably due to
increase in stone weight (Table 2). NA-10
cultivar showed an increase in pulp: stone
ratio up to 6" December; after that, the
development process slowed down. Hence,
it can be concluded that pulp: stone ratio
shows increase in the early developmental
stages in all the cultivars.
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Chemical Parameters

All the three aonla cultivars showed an
increase in almost all the chemical
parameters, except acidity, with the progress
in growth and development period. The
TSS, TSS/acid ratio and sugars increased at
a faster rate from early stage of fruit
development till physiological maturity. TSS
increase during growth and development
might be due to rapid conversion of various
polysaccharides into soluble sugars during
later stages of fruit growth. Further, Chander
et al. (2004) reported that increased level of
TSS during development was a result of
translocation of photosynthates from leaves
to fruits, whereas TSS/acid ratio increase
was due to increase in TSS content and
decrease in acidity. TSS/acid ratio is one of
the important parameter that can be used for
assessing maturity because, during study, it
was found that TSS/acid ratio increased in
later stages of developments in all the
cultivars. Balasubramanyan and
Bangarusamy (1998) reported that TSS
steadily increased up to 120 days after fruit
set, at which time there was an increase in
reducing sugar content. An increase in sugar
content in all the three aonla cultivars
throughout the growth and development
might be due to accumulated translocation
of photosynthates from leaves to fruits as
carbohydrates are manufactured in these
leaves.

Significant decrease was observed in
acidity from early stage of fruit development
till physiological maturity in NA-6 and NA-
10, but, in NA-7 acidity increased up to 251
October, after that decrease in acid was
observed. This decrease in acidity might be
due to rapid utilization of organic acids and
conversion of organic acids into their salts
and sugars either by enzymes invertase
during the period of ripening or by the
reaction involving the reversal of glycolytic
pathway (Ruffner et al., 1975). Similarly,
Singh et al. (2008) reported that titratable
acidity of fruits increased up to 155 days
after fruit set, thereafter it declined in all the
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cultivars NA-7, Krishna, Kanchan, and
Chakaiya under semi-arid conditions of
Gujarat. Ascorbic acid content increased
rapidly from the beginning of sampling till
physiological maturity i.e. 11" October to
10" January. The increase in ascorbic acid
content during growth and development of
the fruit might be associated with increase in
total sugars, which served as precursors for
its synthesis in fruits (Mapson, 1970). The
physicochemical characters of 7 aonla
cultivars i.e. Banarasi, Krishna, Chakaiya,
Kanchan, NA-7, NA-9, and NA-10 were
studied by Godara et al. (2004) during 2002
and 2003, at full maturity stage (10"
November) and after delayed harvesting
(10" December) and they recorded
significant variation in average weight,
length and diameter of fruit as well as seed
and pulp content. Chakaiya showed the
highest amount of Vitamin-C (536 mg 100
g’ pulp) on 10™ December. However, a
remarkable increase in total soluble solids,
ascorbic acid, fruit weight and a decrease in
percentage acidity were observed on 10"
December in almost all cultivars. Yadav and
Yadav (2010) reported that quality
parameters TSS (9.44°B), ascorbic acid
(505.64 mg 100 g* pulp), and acidity
(2.12%) were very useful in fixing the
maturity standards in NA-7 aonla cultivar.
Chlorophyll is the major pigment that
dominates in unripe stages of fruits. The
surface pigment changes have been recorded
during ripening/senescence of fruits, but
under in vivo, degradation of chlorophylls
and its derivatives is least understood
(Durand and Martin, 1974). Chlorophyll
content in all three cultivars showed slow
decreasing trend from the beginning till
maturity i.e. 11" October to 20" December
and reached the lowest on the last date of
sampling i.e. 10" January.

From this investigation, it is concluded
that NA-7 fruit is ready for harvesting by the
last week of December, whereas fruit of
NA-6 and NA-10 aonla cultivars mature
during the first week of January under
rainfed conditions of Jammu. Among
various quality parameters, fruit weight,

1523

volume, TSS, ascorbic acid, and TSS/acid
ratio were very useful in fixing the maturity
standards in aonla.

REFERENCES

1. AOAC. 1995. Official Methods of Analysis.
16" Edition. Association of Analytical
Chemists, Washington, DC.

2. Agarwal, S. and Chopra, C. S. 2004,
Changes in Ascorbic Acid and Total Phenols
in Making Aonla Product. Beverage Food
World, 31: 32-34.

3. Balasubramanyan, S. and Bangarusamy, U.
1998. Maturity Standards of Aonla (Embica
officinalis Gaertn) under Rainfed Vertisol.
South Indian Hortic., 46(3/6): 347-348.

4. Chander, S., Singh, D. and Rana, M. K.
2004. Change in  Physicochemical
Characteristics of Plum cv. Green Gage
during Growth and Development. Haryana
J. Hortic. Sci., 33: 183-85.

5. Durand, M. and Martin, D. L. 1974.
Separations on  Ehromatographic  sur
Souches Minces des Derives
Chrolophylliens Tetrapyrroliques el
Application a la Recherché de ces Derives
Dans um Fruit en Cours de Maturation. J.
Chromatol., 97(1): 92-98.

6. Godara, R. K., Sharma, R. K., Goyal, R. K.
and Kumar, J. 2004. Physicochemical
Composition of Different Cultivars of Aonla
as Influenced by Time of Harvesting. Indian
J. Hill Farm., 17(1/2): 56-58.

7. Goyal, R. K., Patil, R. T., Kingsly, A. R. P.,
Walia, H. and Kumar, P. 2008. Status of
Post-Harvest Technology of Aonla in India-
A Review. Am. J. Food Technol., 3: 13-23.

8. Gupta, V. K., Singh, D. and Shvetambri.
2003. Physicochemical Changes in Aonla
(Emblica officinalis Gaertn.) Fruits during
Growth and Development. Haryana J.
Hortic. Sci., 32(1/2): 37-39.

9. Mapson, L. W. 1970. Vitamins in Fruits. In:
“The Biochemistry of Fruits and Their
Products”, (Ed.): Hulme, A. C. Academic
Press London, 1: 369-384

10. Ram, S. and Rao, T. R. 1981. Naturally
Occurring Auxins and Inhibitors and Their
Role in Fruit Growth of Aonla (Emblica
officinals Gaertn.). New Phytol., 88: 53-66.

11. Ruffner, H. P., Koblet, W. and Rast, D.
1975. Galacogenesis in the Ripening Berries


https://dorl.net/dor/20.1001.1.16807073.2018.20.7.19.3
https://jast.modares.ac.ir/article-23-27945-en.html

[ Downloaded from jast.modares.ac.ir on 2024-11-25 ]

[ DOR: 20.1001.1.16807073.2018.20.7.19.3 ]

Bakshi et al.

12.

13.

14,

of Grapes (Vitis vinifera L.). Vitis, 13(4):
319-28.

Sadasivam, S. and A. Manickam, 1996.
Biochemical Methods for Agricultural
Sciences. 2nd Edn., New Age International
(P) Ltd., Publishers, pp: 184-185.

Singh, S., Singh, A. K. and Joshi, H. K.
2006. Standardization of Maturity Indices in
Indian Gooseberry (Emblica officinalis)
under Semi Arid Environment of Gujarat. J.
Agric. Sci., 76(10): 591-95.

Singh, S., Singh, A. K. and Joshi, H. K.
2008. Standardization of Maturity Indices in
Aonla (Emblica officinalis Gaertn.) under

15.

16.

17.

Semi Arid Environment of Western India.
Annals Arid Zone, 47(2): 209-12.

Tandon, D. K., Kumar, S. and Dikshit, A.
2003. Improvement in Technology for
Production of Amla suparis. Process. Food
Indust., 6: 23-24.

Thimmaiah, S. K. 1999. Standard Methods
of  Biochemical  Analysis.  Kalayani
Publishers, Ludhiana, New Delhi (Noida).
Yadav, S. S. and Yadav, P. N. 2010. Studies
on Maturity Indices of Aonla (Embica
officinalis Gaertn) Fruits. Progress. Hortic.,
10(2): 384-86.

dibio o Byl el 10 AONa (S y1gud g5 ogu0 Sy Al o Sl 5L
LY b awls ya Shivalik

(P15 g o9l . ‘dlg.a’ .34)5f <5 c)l.cgf ) 4‘S.f.fla o~

o>

.o

S5 bl )3 egm saiy iy ol s gl YOO 5 YN Gla Jlo ys ol it
NA- (NA-6) 5055 4w ;5 AONNA 6 500 Ootasy > o sla 3 Ikl s & b gy 0 &S sla

ST el onl s L plowl dia s gel 6wf@@;ﬂﬁ> Lyl,a 53 (NA-10 4 7
AONIA & g0 Bty 5 §sk dlo 1o las Ikl ond gl o (AST 5SS el i oS oL
A s dh Sl sl s G ol 3 fab il (sla 0)53 3 s oge s Aide e
Aol Jole 53 s ogee i) a5 i odalie iz i b3l olend 5050 Calibe sla S5
f 253 5238 e OT Sl 5 b A8l 5T adn 5 Jgl i o o 5 330 o e
— /A 03 5dmen 53 AONIA (Sls 0400 05558 (S5 ,m (S goem 6 55 iy (6 &K 1 5 S
S i NA-L0 55 0 S w1700 -+ 108 sNA-T 13 /00 -+ /a7 ENA-G s p S 570

bb\u\; Olis Q&\bjulwyljn BE) b 6@L> uU)) )\}:ﬂ}f%ﬁélﬁ o gun up}.p:r.e (:J>-
b amanl (3L 2l HTSS Jananl a5 8 TSS ¢ o Oy Al o 4 0l K55
B gass i)y b 5o sl S0 5Kl cba )l o) oS aan 53 ol 0lis alS Ly, Jd s IS 5 O el 25
o gee Tl i Ol 487 55 O gl e ol ) (S50 5 fsb 4 b o g oS (6l A e

..u»g@q,stjmy,ljﬂmmJ;Tﬁﬂxﬂ;@;@aﬁAonla

1524


https://dorl.net/dor/20.1001.1.16807073.2018.20.7.19.3
https://jast.modares.ac.ir/article-23-27945-en.html
http://www.tcpdf.org

