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Factors Affecting Shelf Life and Assessments Quality of Fresh cut Queen Pineapple
(Ananas comosas cv. Phulae)
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Abstract

Shelf life and assessment quality of fresh-cut queen pineapple cv. Phulae was studied. The commercially
harvested fruit hygienically prepared in 3 different cutting styles, slice, spear, and triangle. Each style was
packed in foam tray and wrapped with either PVC stretch film or LLDEP film, prior to 5, 10, and 25 °C storage.
The results of all different cutting styles, packages, and storing temperatures showed various degree of decreases
in L* values, b* values, and flesh firmness. While the percentage of weight loss increased, and was greatest at
25 °C. Also, the results showed inconsistency in total soluble solids (TSS), carotenoid, and antocyanin. Titratable
acidity (TA), pH value, and vitamin C, all had dropped. The fruit with triangle style cutting had the highest
microbial count as well as Escherichia coli (E. coli). Total consumers’ acceptability scores decreased along with
the increases of storing period in all types of cutting styles, packages, and storing temperatures. Among which,
the highest acceptability scores went to the spear shaped fruit, packed in PVC packages that were kept at 10 °C,
and the fruit could be stored up to 8 days.
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Fig 1 Overall acceptance of fresh-cut pineapple at 5, 10 and 25 °C



