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Effect of Anoxia Conditions on Quality Changes of Pineapple ‘Phulae’

o o o a 123 _ a = 23 o @ 1
BATAU LATYIRING ", NUAT 'Lulﬂ.lvi]‘ﬂﬁﬁ\ﬂ‘iiil has ugws lawnn

Chairat Techavuthiporn1'2’3, Panida Boonyaritthongchai **and Nattaporn Jaikaew'

Abstract

The effect of anoxia conditions at different incubation times (0; control, 8 and 16 h at 13 OC) on quality
changes of pineapples cv. ‘Phulae’ during storage at 13 °C was investigated. The results showed that weight
losses of fruit continually increased throughout storage time in all treatments. Weight loss of treated fruit with N,, for
8 h was significant higher than that of other treatments. However, anoxia conditions (both 8 and 16 h) can delay
changes of color (at peel and pulp) increasing in total sugar content (indicating the fruit ripening) and inhibit the
activity of Polyphenol oxidase (PPO) during storage. Exposure fruit with N, gas for 16 h showed the best effective
on maintaining qualities of pineapple fruits during storage at 13 °c.
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Figure 1 Change in weight loss of treated pineapple fruits with anoxia condition (0; control, 8 and 16 hr) before

storage at 13 °C for 20 days
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Figure 2 Peel and pulp color changes of treated pineapple fruits with anoxia condition (0; control, 8 and 16 hr)
before storage at 13 °C for 20 days
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Figure 3 Total sugar content (A) and Activity of PPO in core tissue (B) of treated pineapple fruits with anoxia
condition (0; control, 8 and 16 hr) before storage at 13 °C for 20 days
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