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Effect of Calcium and Polymeric Films on Quality of Fresh-cut Papaya cv. Holland During Storage

Pantira Nampairoj*

Abstract

The objective of this research were to compare and study changes of quality indexes in three papaya cultivals
(cv. Kakdum, cv. Hawaii, cv. Holland) on five stages (P1-P5), to select the optimized stage of single of single papaya
cultivar with the highest overall liking score. In addition, influencing factors on consumer liking were determined.
Moreover, effect of calcium solution and various polymeric films on quality changes of fresh-cut papaya were
determined during storage. Changes in physical, chemical and sensorial qualities showed that L*, a* and b* values of
the peel were increased. While L* value of the pulp was degreased but increased in a* and b* values when the fruit
was ripen. Whereas, the hardness was continuously decreased and total soluble solid (TSS) was slightly increased.
Sensory evaluation showed that papaya cv. Holland (stage P5) obtained the highest liking in the pulp color, odor,
texture, sweetness, flavor and overall liking. PLS analysis indicated that the color of peel (a* and b* value) and pulp
(a* and b* value) were positively correlated to overall liking. While L* value of the pulp color, hardness, %TA and
TSS were negatively correlated to overall liking. In addition, calcium dips in minimal process could retard respiration
rate, ethylene production and texture deterioration. CaCl, (0.9% w/v) could maintain the fruit color and appearance.
The effect of polymeric films on quality of fresh-cut papaya was studied. The results showed that LLDPE film
properties were appropriate for the respiratory of papaya due to the high acceptance when consumers were asked to
evaluate the product in ready-to-eat package. The fresh-cut papaya could be stored for 14 days with liking score in

range of slightly liking to moderately liking with 82% consumer acceptance on the pulp.
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