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Effect of Relative Humidity on Quality Changes in Shredded Green Papaya

ain3H weedda'’, dusmu inaqains’’ uasAste Aaenudmd’’

Nattinee Pravichai, "% Chairat Techavuthiporn1’2and Sirichai Kamlayanaratt2

Abstract
Quality changes of stored shredded green papaya under 95% and 75% relative humidity at 10 °C were

investigated everyday for 6 days. It was found that the quality of stored shreds at 95% RH could be maintained
better than at 75% RH. The L*-value and whitish index (WI) of stored shreds at 95% RH slightly decreased during
storage. In contrast, the mentioned values at 75% RH increased from day 0 to day 6 and the total color difference
(AE) of stored shreds at 95% RH slightly increased during storage. This phenomenon related to the weight loss of
shreds at lower relative humidity which was greater at higher relative humidity. Moreover, at 95% RH the firmness
of shreds slowly decreased throughout the storage time.
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Figure 1 Weight loss of fresh-cut green papaya at Figure 2 Shear force of fresh-cut green papaya at

10 °C under 75 and 95% relative humidity 10 °C under 75 and 95% relative humidity

during 6 days in storage. during 6 days in storage.
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Figure 3 L value (A), whitish index (B), and total different color (C) of fresh-cut green papaya at 10 °C under
75 and 95% relative humidity during 6 days in storage.
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