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Effects of Hot Water Dip and Surface Coating on Quality of ‘Trad Seethong’ Pineapples
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Abstract

Internal browning of ‘Trad Seethong’ pineapples occur during low temperature storage and show more
severity as time increases. The objective of this observation was to determine the quality of ‘Trad Seethong’
pineapples during storage and retailing. Fruits were selected from an orchard in Trad province, cleaned, dipped
in hot water at 55°C for 5 min, and coated with sucrose fatty acid ester at 0, 25, and 50 ml/l. All treatments were
stored at 10°C for 21 days. Thereafter, they were sampled at random to determine quality immediately and
another group was transferred to 25°C for 3 and 5 days. Coating heated fruit with sucrose fatty acid ester tended
to reduce internal browning with no statistical difference, but it could reduce disease incidence significantly.
Sucrose fatty acid ester at 50 ml/l delayed the loss of vitamin C content. However, the combined treatment had no
effect on respiration rate and ethylene production of ‘Trad Seethong’ pineapples.
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Figure 1 Effects of heat treatment and sucrose fatty acid ester (SUE) on blackheart symptom (A) and ascorbic
acid content (B) of ‘Trad Seethong’ pineapple fruits stored at 10°C for 21 days and then transferred to
25°Cfor3or5 days (stimulated shelf life).

—
=y

=3

[ Control (Heat 5 min) A [ Control (Heat 5 min) B
131 MR Heat 5 min+ 25 mliL SUE i 1.4 Hl Heat 5 min+ 25 mI/L SUE L
164 [ Heat 5 min+ 50 mi/L SUE EZ] Heat 5 min+ 50 mi/L SUE T

[
'S
1
—
N
h
T

—
~
h
—
=]
1
T

—_
=
T
e
%
n
T

o
f

Respiration rate (mg CO ,/kg+hr)
S 2
ol

Ethylene production (ul C,H,/kg+hr)
=
~

ﬁﬂ]ﬂ =Y T ﬁiﬂ | @MH iﬂ '

21+3 21+5 0 21 21+3 21+5
Days in storage Days in storage

Figure 2 Effects of heat treatment and sucrose fatty acid ester (SUE) on respiration rate (A) and ethylene
production (B) of ‘Trad Seethong’ pineapple fruits stored at 10 °C for 21 days and then transferred to
25°Cfor3or5 days (stimulated shelf life).
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