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AdnAty : duilzennusl, naaueanaiiin, NIATAIN, ADUNINNITALINE, B1ENITALINEI

ABSTRACT: This research was aimed to find the suitable ratio concentration of ascorbic acid and
citric acid on the storage quality of fresh cut pineapple (4nanas comosus L. Merr.) cv. “Huaimun”.
Uniformity of fruits free from disease and insect were selected. The pineapple fruits at the 2™ or 3
stage of maturity (fullness at 25 — 50% of the yellow peel) were washed, peeled and trimmed into
pieces. Fruit slices were soaked in a solution containing 0% (a control as distilled water), 0.5:0.5%
and 1.0:0.5% of ascorbic acid and citric acid, respectively for two minutes, and air dried, packed
in sealed plastic boxes. Then fruit slices were stored at 6°C (61 % RH) for 10 days. Postharvest
quality was determined every two days. The research found that at 0.5:0.5% ratio of ascorbic
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acid and citric acid treatment was suitable for reducing the browning of fruit slices in this study
as shown by a higher L* level (P < 0.05). This resulted in extending the storage life to 9 days at 6
degrees Celsius with 61% of relative humidity, compared to a control for 6 days with significant
difference (P < 0.05). Sensory evaluation in both color and aroma was acceptable in slices treated
with 0.5:0.5% of ascorbic acid and citric acid, but off-odor was observed over a longer period of
storage in 1.0:0.5% ascorbic acid and citric acid slices. The solution of ascorbic acid and citric
acid had no effect on weight loss, firmness, and chemical compositions in fruit juices of fresh-cut
pineapple (soluble solids, titratable acidity, pH and vitamin C) in this study.

Keywords: Fresh-cut pineapple, ascorbic acid, citric acid, storage quality, storage life
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Figure 1 The changes of weight loss (A), vitamin C content (B), storage life (C), and sensory test for
color (D), off-odor (E), and acceptability (F) after treated with a mixed solution of ascorbic (AA) and
citric acid (CA), and storage at 6 °C for 10 days. Vertical bars represent S.E. (n =4).

Color was evaluated on a scale of 1-9; where 1 = yellow color, 3 = slight dark yellow,
5 = moderate dark yellow, 7 = dark yellow, 9 = dark yellow to browning.

Off-flavor was evaluated on a scale of 1-9; where 1 = none, 3 = slight, 5 = moderate, 7 = severe,
9 = extreme off-flavor.

Acceptability was evaluated on a scale of 1-9; where 9 = excellent; no defects, 7 = very good,
minor defects, 5 = fair; moderate defects or limit of acceptability, 3 = poor; major defects, 1 =

unsalable.
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Table 1 The physical changes of firmness and L* value as well as chemical changes in pH, SSC

and TA of the pineapple juice after treated with a mixed solution of ascorbic (AA) and citric
acid (CA), and storage at 6°C for 10 days.

Parameter Treatment Time in storage (days)
0 2 4 6 8 10
Firmness (g)  Control 129.75""  154.00° 160.00° 178.75° 179.75° 194.50°

AA0.5:CA0.5 144.00°
AA1.0:CAO05 144.00°

176.00° 143.25* 177.25° 172.00°  113.75°

142.75° 166.75*° 165.75° 179.50°  128.00°
ns ns ns ns i

27.80 13.74 23.38 20.55 27.32

F-Test ns
CV% 23.36
L* value Control 49.60%"

AA0.5:CA0.5 53.71°
AA1.0:CAO05 42.29°

40.13* 46.59°  56.61° 42.69° 45.47°
43.74°  49.02°  44.50° 38.48° 53.79°
35.58° 4150  56.04° 47.98° 36.83°

*kk

F-Test ns ns ns * ns

CV% 15.72 14.57 12.05 14.94 13.86 16.87
pH Control 4.18°" 4.22° 4.15° 4.07° 4.18° 3.97°

AA0.5:CA0.5 4.18° 4.18° 4.01° 4.08° 3.93° 3.81°

AA1.0:CA05 4.15° 4.07° 4.02° 3.86° 3.79° 4.09°

F-Test ns ns ns * ns *

CV% 2.48 4.78 2.65 3.50 8.25 3.65
SSC (°Brix)  Control 15.45°"  1553*  14.88°  16.00° 16.33° 15.00°

AA0.5:CAO05 14.80°
AA1.0:CAO05 15.35°

1498 14.88°  15.55®  15.08° 15.13°
15.58%  14.80°  14.85° 14.43° 15.20°

F-Test ns ns ns o ns ns
CV% 3.42 6.78 3.33 3.72 8.57 4.48
A (%) Control 0.41%" 0.42° 0.45° 0.70° 0.70° 0.63°
AA0.5:CA05 0.48° 0.46° 0.62" 0.78° 0.65° 0.74°
AA1.0:CAO05 0.37° 0.65° 0.47° 0.78° 0.86" 0.58°
F-Test ns ns b ns * *
CV% 33.61 31.54 16.69 12.21 15.41 12.54

"Means within column followed by different letter are significantly different by using Duncan’s new multiple

range test at 95%: (ns) = non- significant; (*); (**);
levels of probability, respectively.

a9l

AN9araLNgNTadadAasin 0.5% + TFan
0.5% uﬂi”mwﬁmwmwm‘lumﬂvmmam@u
ﬂﬂ’]W‘ﬂ@ﬁ‘Hu'&Uﬂ“’mmmLL[E]\?W‘L&ﬁWJ‘F_INuLN’ﬂLLETEIU
WeuiugaaLAx nainataaluniszaanisiin

(***)= significantly different at the 0.05, 0.01 and 0.001

frbmna (FAranadnegean) uazitengniniu
fnegegn Wiy 9 94 tnelsviivainaziuu
nseaniulnesan (ﬁfqmuqﬁ 6.3+0.01°C,
61.31£0.07%RH) Fednmnuzilsnglnsan fud
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