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Effect of hydrocooling on storage quality of shredded green papaya
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Abstract
The main problem of shredded green papaya after processing is wilting and browning caused by water
loss. Its storage life at 10° Cis only 3-4 days. This study was to determine the effect of hydrocooling on delaying
the deterioration of shredded green papaya by dipping in 4°C cold water for 0 (control) 1 and 2 min., respectively.
The results showed that hydrocooling delayed respiration rate, ethylene production, water loss, color change and
decreased shear force. Hydrocooling for 2 min maintained the best quality during the storage period. However,
this treatment resulted in more rapid color change and higher weight loss than hydrocooling for 1 min.
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