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Modified Atmosphere Packaging of Fresh-cut Pomelo cv. Khao Nam Phung

Pitirat Klintham

Abstract
Effect of modified atmosphere packaging and storage temperature of fresh-cut pomelo (cv. Khao Num Phung)
was studied. The optimum temperature for storage fresh-cut pomelo was 0-5°C. Storage at 0-5°C can retard
deterioration, firmness loss and accumulation of ethanol in juice. The oxygen (O,) and carbon dioxide (CO,) tolerance
of fresh-cut pomelo is 5%0, and 10%CO,, respectively. The results showed that low O, and high CO, concentrations
induced fermentative metabolite such as ethanol. The optimum controlled atmosphere (CA) for fresh-cut pomelo is 5-
10%CO, and 5-10%0,. The effect of modified atmosphere packaging (MAP) of fresh-cut pomelo was studied by

packing 3 pieces of fresh-cut pomelo in PP Tray $€aled with 4 types of films with various permselectivity (P,/ P

COo2 02

); LDPE ($=1.90), PVC (B=2.69), PE-1 ($=2.29) and PE-2 (=2.25) and storage at 5°C. The results showed that
fresh-cut pomelo packed in all film types could maintain the shelf-life of 30 days. Fresh-cut pomelo in PVC pack had
highest weight loss. In package gas composition of LDPE, PVC, PE-1 and PE-2 at equilibrium were 8%0, + 5%CO,,
14.5%0, + 2.5%CO0,, 10%0, + 3%CO, and 13%0, + 2.5%CO,, respectively. Reduced oxygen and elevated carbon
dioxide were achieved in all film types, and were in tolerance limit of fresh-cut pomelo. Changes in color, firmness,
total soluble solid, titrateable acidity, ascorbic acid, total phenolic compounds, total flavonoids, ethanol in juice,
ethanol in headspace and microbial counts were not significantly (p > 0.05) different among treatments. The effect of
sanitary dip with 100 ppm sodium hyprochlorite (NaOCl) on microbiological quality of fresh-cut pomelo was also
studied. The results showed that there were no significant difference (p > 0.05) in total plate counts and yeast-mold
counts between fresh-cut pomelo dipped with 100 ppm NaOC]I and control (no dipping) that were wraped in PVC film

and storage at 5°C.
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