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Effect of Maturity, Controlled Atmosphere and Calcium Chloride on Physiological Changes and Quality of

Fresh Cut Ripe Papayas

Charuwan Onbute*

Abstract

Effect of maturity, controlled atmosphere condition and calcium chloride on physiological changes and
quality of fresh cut ripe papaya were investigated. First of all, the effect of maturity (130, 140 and 150 days after
full bloom (DAFB)) on physiological changes and quality such as weight loss, texture, color changes, respiration,
ethylene production and sensory observation (acceptance, overall appearance, firmness, taste and color scores)
were determined. It was found that fresh cut ripe papaya at 140 DAFB could retain the proper quality and
acceptance of consumer better than other maturities. The maturity of papaya at 140 DAFB was selected for
further study. The effect of controlled atmosphere such as combination of low O, (1 and 5%) and high CO, (10
and 15%) levels on quality of fresh cut ripe papaya (140 DAFB) and acceptance of consumers was determined. It
was found that fresh cut ripe papaya stored in 5% O, combined with 15% CO, was better than those in other
controlled atmosphere conditions (reducing color changes, firmness changes and high sensory score). Finally, the
effect of CaCl, concentration (1 and 2%) with varied dipping time (1 and 5 min) on physiological changes and
quality of fresh cut ripe papaya (140 DAFB) were analyzed. It was found that fresh cut ripe papaya dipped in high
concentration of CaCl, (2%) for 5 min had high calcium content in tissue, decreased pectinmethylesterase and
polygalacturonase activity, decreased loss of firmness and high sensory score when compared to fresh cut ripe

papayas dipped in low concentration of CaCl, with 1 min dipping time.
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