a a v v
wammmsmﬁaum Stafresh 7055 ﬂ'am'imﬂmn15az171’1uﬂmﬂuauﬂzsﬂwugmmﬁma

ao

a 4 a o’
TFATIAU NHYAIINTNY

unAago
= a a 9 [ @ 14 = < [ ~
fﬂiﬁﬂ‘]el1Waell@QQﬂ!WQN@lﬂﬂﬁ!ﬂﬂ’E]1fﬂiE‘T$‘VITHﬁu13%ﬂﬂﬁﬂﬂ$5ﬂwu§ﬁ31ﬂﬁﬂﬂﬁ Iﬂﬁllﬂ“ﬂ‘iﬂ‘]&ﬂ‘ﬂ
a f v o J J o A = = [}
UV 10 13 uaz 20 f]ﬁﬁn“]fﬁ!“%ﬂﬁ mm%uanwm%’a&laz 90 WUN waﬁuﬂziﬂ‘nqmwgu 20 E)x‘lﬁﬂ“]iﬁl“]i&lﬁhlll
= o A g A A =
LLﬁﬂQ@Wﬂﬁ’ﬁZﬁWHWun Mmmwwaﬁuﬂzmmﬂuﬁqmwg 10 g 13 @Qﬁﬂ%ﬁ!@ﬂﬁllﬁﬂ\iﬂWﬂﬁﬁ$ﬁ1u1’iu1’3ﬂ

g S o { a § 1A
JUUsluMmNszezna lumInusny  Iaeguvgd 10 esraFodina M sagnIUiUIINTULTINIIN

U
9

annll 13 osmwales  oimsazimuruntdwalidulysalioasimamiela  dasimakanenauuas

Quny
a 4 . A 2 | o Y L4 . .
AnTsuvoueU Il ACC oxidase (ACO) WuYu uaziinam 1o Tuy catalase, superoxide dismutase L0
a 1 < a a J
ascorbate peroxidase (APX) HA9NTIUAAAY 3IUDINTAAIBE1NTIANTIV0/TINM ACC tazllSinunsaueanns
1A 9INMINAABINT IFE5IAROUAD Stafresh 7055 ADMIATVANMINADINIALHIUHUIINUD A15AAOURA7
a 9 A S A S dy S g} Y
Stafresh 7055 @I3n¥zaRMINABINMIAIIUKUYY MInlasunlasanlaen vazaiite msga@sinmin aa
] g a oy a =) y‘v
magads aAnumiwile MagydelSnanhmaney mygadelSinansateansila wonnniididmnsnaa
@ a ad a9 o A A a g A Y 9 9
ans1Msiglatazmnaaenaudndly lasnaduilzsaiindeuiinig Stafresh 7055 Nanududusosas 30

a o ! s o [
AIrzaoMINeIMIaz U tazsnyguan Idanga Taeliorgmsnusnyiui 30 u

*Aa & a [ <3 1 @ a @
INNEATUITUNA (NA U TATHAINTINLNG) AUZNTNANTFIMNLazmna Tu 1ad yniInenasna lulad

v ~ b
NITIDUNATULST. 137 YU



Effect of Stafresh 7055 on Chilling Injury in ‘Trad Seethong’ Pineapple

Thitirat Kittayapirom“=

Abstract

Effect of temperature on chilling injury (CI) in pineapples cv. Trad Seethong was studied. Fruit were stored
at 10, 13 and ZOOC, 90% relative humidity. There was no chilling injury occurred on pineapple fruit stored at ZOOC,
but those fruit stored at 10 and 13°C showed CI symptoms and more severe when stored time increased. The
development of chilling injury in fruit stored at 10°C was higher than 13°C. Chilling injury caused increasing
respiration rate, ethylene production and ACC oxidase (ACO) activity, but decreased the activity of catalase,
superoxide dismutase and ascorbate peroxidase (APX) and also ascorbic content. Chilling injury also dramatically
decreased in ACC content. Fruit coated with “Stafresh 7055 delayed occurrence of chilling injury, color changes of
peel and pulp and reduction of firmness and also decreased losses of sugar and ascorbic acid contents. It also
decreased respiration rate and ethylene production. Fruit coated with 30% Starfresh 7055 maintained fruit quality and

had the longest storage life up 30 day.

" Master of Science (Postharvest Technology), Faculty of School of Bioresources and Technology, King Mongkut's University of

Technology Thonburi. 137 pages.



