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Quality of Minimally Processed Pumpkin under Selected Modified Atmosphere Packaging
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Abstract

Due to large size of pumpkin (Cucurbita maxima) and consumers’ interest in partially prepared food for
convenience, minimally processed pumpkin has potential to serve these requirements. Fully mature Japanese
pumpkin was kept at 5, 15, and 25°C for one day before the experiment was conducted. Seeds and spongy
portion were removed by scrapping. Five hundred grams of 1.5 inch cubic like pumpkin with peel was packed
and stored in 21 x 29 cm Pre-green” NE (Ko, of 20,000 ml/m?/d, 23°C) at 5, 15, and 25°C. 0, and
CO,concentrations were analyzed by using GC-TCD. At 15 and 25°C, O, drastically decreased and CO,
increased during 24 hr. O, concentration at 15°C was 10 — 15 % and CO,was 5 - 8 %. Mold growth was observed
after 3-day storage at 25°C and 7-day storage at 15°C. After 72 hr, the increase of CO, probably related to the
mold growth. Water condensation under the gas sampling rubber also caused the initiation of mold growth
surround that area. At 5°C, CO, level increased while O, level was similar to that in normal air and no mold growth
was found after 10-day storage. Low temperature might suppress the mold growth whereas low O, & high CO,
concentration seemed to be less effective. Weight loss of minimally processed pumpkin did not exceed 2% at
15°C and was less than 1% at 5°C after 10-day storage. Sucrose content of the pumpkin stored at 5°C changed
less than 20% while they were changed more than 30% and 50% at 15 and 25°C, respectively. The Pre—green® NE
attained the equilibrium gas composition of oxygen at 10 — 18 % and approx. 21 % under 15 and 5°C,
respectively.
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Figure 1 O, and CO, concentrations in the package of minimally processed pumpkin at 5, 15 and 25°C

(a) (b)
Figure 2 Minimally processed pumpkin after 7-day storage at 5 (a), 15 (b) and 25°C (c)
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Figure 3 Weight loss of minimally processed pumpkin  Figure 4 Sucrose reduction of minimally processed
after 7- and 10-day storage at 5, 15 and 25°C pumpkin after 7- and 10-day storage at 5,
15 and 25°C
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