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Response of maturity stages of pineapple cv. Trad Si-Thong to gamma irradiation

a o o a ' < a o a
afsh anasauia’ dauny anansd" nesdai wadtusde' uaz 9131 Asazans”’

Apiradee Uthairatanakij 1'2, Pongphen Jitareerat1’2, Songsin Photchanachai 2 and Varit Srilaong 12

Abstract

Gamma irradiation and maturity affect the quality of fresh produce. The effect of gamma irradiation and
maturity on quality of pineapple cv. Trad Si-Thong was investigated. Fruit were harvested at early, mid
(commercial stages) and late stage of maturity and crowns were removed. Fruit were dipped into prochloraz at
500 ppm, and then dried, and packaged in carton boxes layered with net. Next day, these fruit were irradiated
with gamma ray at 300-600 Gy, after that stored at 13°C. The fruits were sampled to determine the quality at 3
days interval for 18 days. Maturity stage affected the postharvest quality. Irradiated pineapple harvested at late
maturity had the highest total soluble solids and titratable acidity significantly, but had the lowest hue angle similar
to mid maturity. While, severity of black heart of fruit harvested at early maturity was higher than those harvested at
mid and late stages, the symptom was observed on day 6 and 9, respectively. The results indicated that the
optimal harvesting maturity of ‘Trad Si-Thong’ pineapple for gamma irradiation is mid-late stages of maturity.
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Figure 1 Hue angle (A) and titratable acidity of ‘Trad Si-Thong’ pineapple harvested at early, mid and late stages
of maturity. Fruit were irradiated with gamma ray at 300-600 Gy, and stored at 13°C
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Figure 2 Total soluble solids (A) and ascorbic content of ‘Trad Si-Thong' pineapple harvested at early, mid and

late stages of maturity. Fruit were irradiated with gamma ray at 300-600 Gy, and stored at 13°C
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Figure 3 Effect of maturity on blackheart development of ‘Trad Si-Thong’ pineapple harvested at early, mid and
late stages of maturity. Fruit were irradiated with gamma ray at 300-600 Gy, and stored at 13°C
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