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Effect of Controlled Atmosphere and Superatmospheric Oxygen on Postharvest Quality of

Pineapple cv. Trad-Seethong

Tongrak Bantaotook

Abstract

Effect of controlled atmosphere and superatmospheric oxygen on postharvest quality of pineapple cv.
Trad-Seethong was separately carried out on two experiments. In the first experiment, pineapple fruits were stored
at 8°C under controlled atmosphere (CA) by using 3% and 5% oxygen (O,) combined with 5% and 10%
carbondioxide (CO,). It was found that the fruits stored under CA delayed internal browning, changes of peel and
pulp color, weight loss, polyphenoloxidase activity and maintained sugar content, ascorbic acid and have visual
acceptance score higher than those stored under normal atmosphere. The results showed that the fruits stored
under 3% O,+5% CO, could maintain the quality for 20 days when compared to those under other CA. In the
second experiment, effect of superatmospheric oxygen at the concentrations 40, 60 and 80 % on fruits storage was
conducted. It was found these treatments delayed internal browning, changes peel and pulp color, weight loss,
polyphenoloxidase activity and maintained sugar content and ascorbic acid higher than storage under normal
atmosphere. However, the results showed that the fruits stored under 40% O, could maintain the quality for only
15 days. Thus, pineapple fruits stored under CA can maintain quality better than those stored under

superatmospheric oxygen.
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