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Effect of Calcium Chloride on Storage Quality of Fresh-cut ‘Huaimun’ Pineapple
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Abstract

Texture development after cutting pineapple fruit becomes a major problem for fresh-cut quality and life
is short. The aim of this study was to reduce deterioration of texture in fresh-cut pineapple (Ananas comosus L.
Mess. cv. ‘Huaimun’) fruit slices by using a calcium chloride dip. Fruit with a shell color corresponding to stage 2
and 3 (between 25-50% shell color change) were washed, air dried prior to slicing, and dipped in a 0 (distilled
water, a control), 1% or 2% (w/v) calcium chloride (CaCl,) solution for two minutes. Slices were then packed in
clamshell trays and stored at 4.75 °C for 10 days. It was found that CaCl, at 1% appeared to reduce deterioration
in browning incidence during the last 4-10 days of the storage, to increase crispness only at day 6 of the storage,
and to maintain texture of fresh-cut pineapple fruit slices for up to 8 days of the storage. However, the acceptance
of quality did not differ among treatments (p>0.05). Thus, the use of calcium chloride had no effect on extending
in storage life of fresh-cut pineapple. The positive storage life were 6.5 6 and 5.5 days in the 1%, 2% calcium
chloride treatments and in a control, respectively, with no significant differences among treatments (p>0.05).
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Table 1. Overall quality and sensory of processed pineapple slices with calcium chloride (CaCl,) 0% (a control)
1% and 2% (w/v) after storage at 4.75°C for 10 days.

Days of storage

Parameters Treatment 0 2 4 6 8 10
Browning index”  Control 2.50a" 2.00a 2.75a 3.88a 3.00a 6.13a
Calcium Chloride 1% 2.58a 1.50a 2.75a 2.00a 2.88a 5.88a
Calcium Chloride 2% 2.96a 1.50a 2.25a 2.25a 2.50a 5.25a
F-test ns ns ns ns ns ns
Sour” Control 2.253" 3.00a 2.63a 2.50a 5.38a 6.50a
Calcium Chloride 1% 2.08a 3.25a 1.75a 3.25a 3.25a 6.50a
Calcium Chloride 2% 3.50a 4.13a 2.63a 3.25a 2.63a 7.75a
F-test ns ns ns ns ns ns
Off-flavor” Control 1.04"a 1.00a 1.13a 1.50a 3.25a 5.75a
Calcium Chloride 1% 133 b 1.00a 1.38a 1.63a 2.63a 5.25a
Calcium Chloride 2% 1.08 a 1.00a 1.75a 2.88a 2.50a 6.00a
F-test * ns ns ns ns ns
Crispy” Control 5.08a" 7.25a 6.13a 5.75b 5.88a 3.75a
Calcium Chloride 1% 5.17a 8.00a 5.25a 7.00 a 5.75a 4.25a
Calcium Chloride 2% 5.21a 8.00a 6.13a 7.00 a 5.88a 5.75a
F-test ns ns ns o ns ns
Acceptability® Control 5.20a" 6.50a 5.38a 4.75a 3.25a 1.00a
Calcium Chloride 1% 4.50a 6.88a 5.38a 5.38a 4.25a 1.75a
Calcium Chloride 2% 4.00a 4.38a 4.88a 3.25a 4.25a 1.75a
F-test ns ns ns ns ns ns

" Means within column followed by different letter are significantly different by using Duncan’s new multiple range test at 95%: (ns) =
not significant; (*); (***)= significantly different at 95, 99.9%, respectively.

? Browning index was evaluated on a scale of 1-9; where 1 = none, 3 = slight, 5 = moderate, 7 = severe, 9 = extreme browning.

¥ Sour was evaluated on a scale of 1-9; where 1 = none, 3 = slight, 5 = moderate, 7 = severe, 9 = extreme sour.

“Off-flavor was evaluated on a scale of 1-9; where 1 = none, 3 = slight, 5 = moderate, 7 = severe, 9 = extreme off-flavor.

5/Crispy was evaluated on a scale of 1-9; where 1 = none, 3 = slight, 5 = moderate, 7 = severe, 9 = extreme crispy.

¢ Acceptability was evaluated on a scale of 1-9; ; where 9 = excellent; no defects, 7 = very good; minor defects, 5 = fair; moderate
defects or limit of acceptability, 3 = poor; major defects, 1 = unsalable.
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Figure 1. The change of L* (A), Flesh firmness (B), Storage life (C) of processed pineapple slices with calcium
chloride (CaCl,) 0% (a control), 1% and 2% (w/v) after storage at 4.75°C for 10 days. Vertical bars
represent S.E. with 4 replications.
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