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Effect of hot water dipping on quality characteristics of fresh-cut guava (cv. Pan Srithong and Kimjuu)
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Abstract

Quality losses of fresh-cut guava (colour, smell and texture that is the indexes for consumer) is continually
increase after processing. Therefore, post-harvest technology that can operate easily is interesting. Heat treatment
is one of commercial techniques to preserve the quality in many kinds of fresh and fresh-cut produce. In this
research, hot water treatment was conducted to maintain quality of fresh-cut guava cv. Pan Srithong and Kimjuu.
Guava fruits were cut after treatment at 40, 50 and 60 °C for 10 and 30 min, respectively. It was found that dipping
in hot water at 60 °C for 30 min immediately affected peel colour as indicated by Hue value (without significant
different in Hue value among other treatment after conditioning). Besides, off-odour was the problem of dipped
fruits at 60 °C for 30 min, especially of fruits cv. Pan Srithong. In addition, score of acceptance in colour, off-odour
and crispness was decreased throughout storage period. At 40 and 50 °C had more effect to delay the quality
change than that of at 60 °C. In term of cultivar, the acceptance scores of ‘Pan Srithong’ were decreased more
rapidly than those of ‘Kimjuu’.
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Figure 1 Change in hue angle of heated fresh-cut guava (cv. Kim Joo and Pan Srithong) at different

temperatures and dipping periods during storage at 10 C.
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Figure 2 Change in color score of heated fresh-cut guava (cv. Kim Joo and Pan Srithong) at different

temperatures and dipping periods during storage at 10 C.
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Figure 3 Change in odor score of heated fresh-cut guava (cv. Kim Joo and Pan Srithong) at different

temperatures and dipping periods during storage at 10 C.
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Figure 4 Change in crispness score of heated fresh-cut guava (cv. Kim Joo and Pan Srithong) at different

temperatures and dipping periods during storage at 10 C.
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