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Free Radical and Antioxidants on Internal Browning in Pineapples

Om-arun Nukuntornpraki‘;=

Abstract

Fresh pineapples could easily develop chilling injury (internal browning) symptom during exportation at low
temperature. As an assumption, Pattavia pineapples might have more antioxidants than Phuket pineapples to resist
internal browning development. In the first set of experiments, pineapples of both cultivars were harvested directly
from the growing field and stored at 10°C for 3 weeks. In the second set of experiments, pineapples of both cultivars
were purchased from a whole market and stored at room temperature or 10°C for a week. The fruits were evaluated
for the development of internal browning and for free radical and antioxidants levels. It was found that Pattavia
pineapples were more tolerance to internal browning, showing only slight symptom after 3 week at 10°C, while
Phuket pineapples developed slight internal browning symptom after only one week of storage and more than 50%
showed moderate symptom after 3 weeks. Hydrogen peroxide content in Phuket was higher than in Pattavia
pineapples in both experiments. The content in both cultivars declined slightly during storage. Ascorbic acid content
and catalase (CAT) activity in Pattavia pineapples remained stable. In Phuket pineapple, however, ascorbic acid
content and catalase (CAT) activity decreased during storage, while internal browning symptom increased.
Superoxide dismutase (SOD) activities in both cultivars were about the same and remained relatively stable before
and during storage. It was concluded that free radical as hydrogen peroxide and antioxidants as ascorbic acid, SOD

and CAT were not the cause of resistance or susceptible to chilling injury in this two cultivars of pineapples.
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