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Effect of Hot Water Treatment and Oxalic Acid on Delaying Internal Browning of
Pineapple Fruits cv. ‘Trad Sri Thong’
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Abstract

Effects of hot water and oxalic acid treatments on delaying internal browning of ‘Trad Sri Thong’
pineapple were investigated. Fruit harvested at quarter ripe maturity stage were dipped into tap water (control),
50 °C hot water, 5 mM oxalic acid for 10 min. and 50 °C hot water for 10 min. followed by dipping in 5 mM oxalic
acid for 10 min. Fruit then were stored at 13 °C for 2 weeks and transferred to 21 °C for 7 days. The results
showed that weight loss and internal browning score of pineapple fruit were continuously increased throughout
storage period. Treatments of tap water (control) and hot water + oxalic acid had higher score of internal browning
in day 7 than other treatments. However, hot water treatment gave the best results on delaying internal browning
and decreasing electrolyte leakage during storage period. Also, treatment of hot water had the lowest activity of
lypoxygenase (LOX) and malondialdehyde (MDA) content during day 3 and 7 of storage period as compared with
the control and fruit dipped with hot water + oxalic acid which exhibited higher activity of LOX and MDA content.
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Figure 1 Visual appearance of pineapple fruit cv. ‘Trad Sri Thong’ dipped in tap water (control), 50°C hot water,

5mM oxalic acid for 10 minutes and combination with of hot water and oxalic acid solution and during

storage in 13 and 21 °C.
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Figure 2 Internal browning score of pineapple fruit cv. ‘Trad Sri Thong’ dipped in tap water (control), 50 ° C hot
water, 5 mM oxalic acid for 10 minutes and combination of hot water andoxalic acid solution during
storage at 13 °C. (" Score 1 = browning symptom showed at 0-10% of core area; 2 = browning
symptom showed at 11-20% of core area; 3 = browning symptom showed at 21-30% of core area; 4 =
browning symptom showed at 31-40% of core area; 5 = browning symptom showed at 41-50% of core

area).
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Figure 3 Weight loss (A), electrolyte leakage (B), malondialdehyde content (C) and lipoxygenase activity of
pineapple fruit cv. ‘Trad Sri Thong’ dipped in tap water (control), 50 ° C hot water, 5 mM oxalic acid for

10 minutes and combination of hot water and oxalic acid dipping during storage at 13 °C
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