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Effect of Pre-treatment with Short-term Anoxia Condition on Quality Changes in Fresh Cut Pineapple
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Abstract

The aim of this work was to determine the effect of short-term anoxia treatment with Queen pineapple cv.
Trad-see Thong on quality changes of fresh-cut pineapple. The exposure time of anoxia condition was 0 as
control, 10, 20 and 30 hr. Color (L*, b* and hue angle values) and sensory attributes (preference test; 5-point
hedonic scale and disorder evaluations) were periodically analyzed 2 days interval during storage at 4+2 °C for 8
day. It was found that anoxia treatments had no effect on hue angle of fresh-cut pineapple from day 0 of storage.
Besides, anoxia treatment for 30 hr. had higher L* value than that of other treatments, whereas, treated sample
with 30 hr. of anoxia had lower level of b* value (yellowness). In addition, treated Trad-see Thong sample with 30
hr anoxia had higher score of color and overall appearance, whereas, higher score of browning was found in
control sample.
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Figure 1 Changes in color of untreated (0 hour as control) and treated pineapple fruit with different time (10-30
hour) of anoxia condition before minimal processing and storage at 4+2 °C for 8 days. Data are the

average of twelve replicates + standard deviation.

54 5
4 3 4
: g
§3- E3-
§2— g 24
m
14 14
0 2 0 2 4 8 8
Stuageilme(thys) Storage time (days)
[ control
A ln B 10h Anoxia
§4- = 20 h Ancxia
: £ 30h Ancxia
£ 34
£
&2
o
o_._
0 2 6 8
S‘luagetme(days)

Figure 2 Sensory evaluations (preference test; color and overall appearance and disorder test; browning) of
untreated (0 hour as control) and treated pineapple fruit with different time (10-30 hour) of anoxia
condition before minimal processing and storage at 4+2 °C for 8 days. Data are the average of twelve

replicates + standard deviation.
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