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Quality and Aroma Volatile Alterations of Fresh-cut Sapodilla (4rchras sapota Linn.) cv. Ma-Lay

.
Panwadee Poonsawat

Abstract

Fresh-cut sapodilla begins more popular and widespreads to the retail markets, but rapid softening and
discoloration (browning) shorten the shelf-life. Applications of calcium chloride (CaCl,), ascorbic acid (ASA),
combined with packaging choices were, therefore, introduced to ‘Ma-lay’ sapodilla in order to investigate quality
changes of the fresh-cut. Fresh-cut ripe sapodilla dipped in 3 and 6% CaCl, solution for 5 and 15 min and stored in PE
clamshell plastic containers at 8 °C, 90- 95% RH could reduce surface browning and softening compared to a distilled
water treatment (0% CaCl,). However, at a high concentration of CaCl, (6% CaCl,), there were evidences of white
scale covering the cut surface and bitter aftertaste of treated sapodilla. Therefore, dipping in 3% CaCl, for 5 min was
sufficient to maintain preference quality of treated fresh-cut sapodilla for 6 days. On the other hand, dipping in 0.5 and
1% ASA for 5 and 15 min and stored in PE clamshell at 8 °C and 90-95% RH failed to keep quality of fresh-cut
sapodilla due to occurance of tissue damage of water soaking and softening. Therefore, fresh-cut sapodilla dipped in
ASA had acceptance shelf-life by 4 days. Combination applications of packaging (PE clamshell or PVC films) and
CaCl, dipping were studies. The results showed that fresh-cut sapodilla dipped in 3% CacCl, for 5 min and kept on a
foam tray wrapped with PVC film reduced growths of yeast and mold, total aerobe bacteria and E. coli compared to
storage in PE clamshell. Nevertheless, there were no effects of CaCl, and packaging on aroma volatiles of treated
fresh-cut. Hexanal, detected using SPME technique, was predominant in the freshly cut sapodilla while acetaldehyde
and ethyl acetate were predominant on day 3 and 6, respectively, without differences in volatile patterns between
treatments. In conclusion, fresh-cut sapodilla dipped in 3% CaCl, for 5 min and wrapped with PVC films is sufficient

to maintain acceptable quality of fresh-cut sapodilla at least 6 days.
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