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Process Development to Maintain Quality of Dragon Fruit

.
Paweena Duangtaweesub

Abstract

The dragon fruit has increased a significant role all over Thai market due to its high value nutrition and good
taste. Meanwhile, the main problem of dragon fruit is weight loss during storage. Consequently, it is not fresh, having
yellow petal and soft pulp, which is the undesired quality and causes consumer’s dissatisfaction. Therefore, the
objective of this research was to develop the process in order to maintain quality of fresh-cut dragon fruit and dragon
fruit. The first study was to determine the needs and problems, which consumers and producers found on dragon fruit,
respectively. According to the quality index of dragon fruit, it was found that the factor affecting consumer’s
acceptability and their preferences, were total soluble solid (TSS), peel color (L*), firmness and titratable acid. The
dragon fruit’s shelf life could be kept for 6 days at 30+2 °C. From this research, the study on effect of coating on
quality of fresh-cut dragon fruit showed that using 0.9% calcium chloride could maintain the best quality of fresh-cut
dragon fruit and also gave a better quality in texture, achievable the expected standard of microbial growth including
overall liking score of consumer is 6.2 at last day of storage which was higher than other treatments. Then, the study
the effect of coating on dragon fruit’s quality was conducted by comparing the control treatment (treatment 1) with 5%
shellac coating (treatment 2), 2.5% shellac coating (treatment 3) and blended coating of 5% shellac with 3% rice bran
wax (treatment 4). The results showed that each treatment coating could retard the change of dragon fruit and shelf life.
The glossiness of peel in treatment 1 and treatment 2 were higher than other treatments including the decreasing weight
loss and percentage of decay. Coating could extend shelf life of dragon fruit at 30+1 °C from 6 days to 7 and 9 days in

treatment 1, treatment 2 and treatment 3, respectively.
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