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Quality of Fresh-cut ‘Red Maradol' Papaya Supplemented with Probiotic Bacteria
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Abstract
This research was studied on the quality of fresh-cut ripe ‘Red Maradol’ papaya supplemented with

probiotic bacteria. Ready to consumption ripe papaya fruits were washed with tap water and soaked in 100 ppm
chlorine solution for 1 min. Papaya fruits were peeled and cut into 2 cm® cube. Then, they were mixed with 10°
CFU/ml probiotic bacterial suspensions of Lactobacillus acidophilus, Lactobacillus casei and mixed culture of
Lactobacillus acidophilus and Lactobacillus casei. Uninoculated ripe papaya cube was used as control. Red
color, pH, total soluble solid, moisture content and microorganisms (probiotic bacteria, coliforms yeasts and
molds) of papaya were determined after inoculated with probiotic bacteria for 6 hours. The results showed that
papayas enriched with probiotic bacteria had a* values in the range of 20.7-21.9, pH 4.6-5.5, total soluble solid
4.9-5.0%, moisture content 85.7-86.3% and probiotic bacteria 7.52-8.93 Log CFU/g. Coliforms, yeasts and molds
were not detectable. Papaya supplemented with probiotic bacteria had the similar qualities to that of control
papaya. Control papaya had a* value of 25.2, pH 4.6, TSS 4.9% and moisture 85.2%. Probiotic bacteria, coliforms,
yeast and mold were not detectable. Supplemented with probiotic bacteria in papaya could increase the
beneficial effects of probiotic fruit to consumers.
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Table 1  Quality parameters (a* value, pH, total soluble solid (TSS) and moisture content) of fresh-cut ripe ‘Red

Maradol’ papaya supplemented with probiotic bacteria.

Quality parameters

Treatments
a* value pH TSS (°Brix) Moisture content (%)
Control 25.2° 4.6° 4.9 85.2
L. acidophilus 20.7°¢ 46° 4.9 86.3
L. casei 21.0° 54° 5.0 85.7
L. acidophilus + L. casei 21.9° 55° 5.0 86.3

* Means in the same column followed by the same lowercase letters have no significant difference (p<0.05).
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Figure1 Probiotic viability of fresh-cut ripe ‘Red Maradol’ papaya inoculated with probiotic bacteria compared to

control (uninoculated). Dotted line represent standard of probiotic viability in probiotic food.
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