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Relationship between Calcium Content and Internal Browning of Pineapples
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Abstract

Pineapple is the one of the most important commercial tropical fruit in Thailand. However chilling injury or
internal browning limits its storage and export. It was reported that calcium content was negatively correlated with
chilling injury symptoms. However, there was only a few works done on this point in Thailand. Queen and Smooth
cayenne type pineapples were harvested from Chiangrai, Rayong, Trad and Nakhon Pathom provinces,
determined for total calcium content in the pulp and core and stored at 10 °C for 21 days. It was found that total
calcium content in ‘Queen’ pineapples were higher than that in ‘Smooth cayenne’ pineapples and were not related
to chilling injury development. However, within the same cultivar total calcium contents were negatively correlated
with internal browning. It was suggested that total calcium contents may be only one of factors influencing internal
browning in pineapples and could be use to predict internal browning at harvest.
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Figure 1 Total Calcium contents in the pulp and core of Queen (A) and Smooth cayenne (B) pineapples at harvest
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Figure 2 Internal browning of Queen (2A) and Smooth cayenne (B) pineapples after storage at 10 °C for 14 and
21 days
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