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Quality and Storage life of Pineapple cv. Trad-seethong under Controlled Atmosphere
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Abstract
Study on effect of controlled atmosphere on quality and storage life of pineapple cv. Trad-seethong.
Freshly harvested pineapple fruits were procured from a commercial orchard in Trad province and selected for
uniformity in size (600 g/fruit) and freedom from defects. Were keep in 3%0, or 5%CO, and 5%0, or 10%CO, at
8°C. Measurements of fruit responses include respiration rate, color firmness, ripeness and storage life in every 5
days. Result shows that pineapple kept in 3%0, and 5%0, or 10%CO, can delay respiration rate, color and
firmness when compared with other treatments. Inaddition 3%0, and 5%0, or 10%CO, can prolong the storage

life for 20 days.
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Figure 1 Peel color changes of pineapple cv. Trad-seethong (L value and Hue angle) during stored under
normal and controlled atmosphere at 8°C 90-95 RH.
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Figure 2 Firmness changes of pineapple cv. Trad-seethong during stored under normal and controlled
atmosphere at 8°C 90-95 RH.
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Figure 3  Respiration rate of pineapple cv. Trad-seethong during stored under normal and controlled atmosphere
at 8°C 90-95 RH.
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