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Cutting Style on Quality of Mango and Pineapple During Storage

.
Jarouiporn Somkaew

Abstract

Mango fruits from three cultivars (cv. Nam Dok Mai, Chok Anan, and Maha Chanok) were peeled and cut
into six cutting styles which were half fruit longitudinal cut, two pieces longitudinal cut per half fruit, two pieces
traverse cut per half fruit, four pieces traverse cut per half fruit, four pieces cross cut per half fruit, eight pieces cut
per half fruit and peeled whole fruit was used as a control treatment. Pineapples from two cultivars (cv. Sriracha and
Phuket) were peeled and cut into four cutting styles which were half fruit longitudinal cut, two pieces longitudinal cut
per half fruit, four pieces longitudinal cut per half fruit, sixteen pieces per half fruit and peeled whole fruit was used
as a control treatment. The results showed that the smaller pieces of cutting style were higher electrolyte leakage,
respiration rate, and ethylene production than the bigger one but can not be detected the ethylene production from the
mango sliced. Freshcut mango and pineapple slices were kept in polystyrene clamshell and stored at 4+1°C for 10
days. The results showed that the cutting style were slightly affected the qualities of these fruit slices during storage. It
also indicated that four pieces cross cut per half fruit was the most suitable cutting style for mango cv. Nam Dok
Mai and Chok Anan, while the eight pieces cut per half fruit was for mango cv. Maha Chanok. The most suitable
cutting style for both cultivars of pineapple was four pieces longitudinal cut per half fruit. The physiological and
physico-chemical change such as respiration rate, electrolyte leakage, color, firmness, weight loss, and chemical
changed such as total soluble solid (TSS),total acidity (TA), and vitamin C of fruit slices from these cutting style were
not different compare to that of the other cutting style., However, they had the highest preference score from the
sensory evaluation. When comparison among the cultivars of either mangoes or pineapple were made, the resuit
showed that mango cv. Chok Anan was the most appropriate cultivar to producing fresh-cut mango. This cultivar had
higher TSS, vitamin C, and firmness but, had less change of TA and weight loss compared to the other mango cultivar.
Pineapple cv. Phuket was appropriate to produce fresh-cut pineapple because the water soaking symptom was not
occurred. It also had higher TSS, vitamin C and less change in other physiological, physical-chemical properties than

pineapple cv. Sriracha during storage period.
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