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Effect of Temperature and Modified Atmosphere Packaging on Shelf Life of Fresh Cut Pineapple
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Abstract

Recently, fresh cut fruit and vegetables become a popular food due to the trend of consumer prefer to
consume ready-to-eat products. While, Thai fruits are also exported as a fresh cut product such as mango,
cantaloupe, water melon, dragon fruit, and pineapple. Pineapples are one of famous fruits, especially pineapples
of Thailand that are exported both of fresh fruit and fresh cut product. One problem of fresh cut pineapple is short
shelf life due to their postharvest physiology changes such as browning and fermentation. However, modified
atmosphere packaging is one method that can extend shelf life of many fresh cut fruit and vegetables products.
This research studied effect of temperature and various films on shelf life of fresh cut pineapple. Factor 1, studied
effect of storage temperature at 10 and 15 °C while factor 2 studied effect of packing with 8, 12 L PVC film and PP
and PE bag. The results showed that fresh cut pineapples were kept at 10 °C gave the results better than kept at
15 °C in maintaining quality and extending shelf life. Moreover, fresh cut pineapples were packed with 8 i PVC
gave the best results than 12 p PVC film, PP and PE bag in delay browning, and had the highest score of overall
acceptability. However, fresh cut pineapples packed with 8 L PVC and kept at 10 °C had the highest shelf life of
10 days.
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Figure 1: Browning score of fresh cut pineapple packed with various films and stored at 10°C and 15°C

Overall acceptability scores
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Figure 2: Overall acceptability of fresh cut pineapple packed with various films and stored at 10°C and 15°C
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Figure 3: Browning score of fresh cut pineapple packed with various films and stored at 10°C and 15°C
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Figure 4: Overall acceptability of fresh cut pineapple packed with various films and stored at 10°C and 15°C at
day 8
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