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Effects of Temperature and Calcium Chloride Solution on Quality of Shredded Green Papaya

(Carica papaya L.) cv. Kaek Dam

Pianjai Kakaew*

Abstract

Minimally processed fruit and vegetables have become increasingly popular for local and export market.
Shredded green papaya is one of the most popular minimally processed fruit and vegetables in Thailand, utilized to
cook in health-food dishes. However, shredded green papaya have relatively short shelf life due to rapidly loss of
freshness surface color and texture. Therefor, this work were focused on firmness and quality changes of shredded
green papaya prepared from difference part of fruits, effect of temperature and calcium chloride (CaCl,) dip on the
physiological responses and extending shelf-life of shredded green papaya. The changes of firmness and quality of
shredded green papaya prepared from pale, hyperdermal mesocrap and bottom of fruit stored at 4 °C, 95 % RH were
investigated. The shredded green papaya prepared from hypodermal mesocarp had the highest firmness, lightness
and decay respiration rate compared with those from other parts of fruit. The hypodermal mesocarp tissue is used for
further study by dipping with 0.5 % calcium chloride (CaCl,) solution for 0,1,3 and 5 minute, and then stored at 4
°C. Shredded papaya dipped in 0.5 % CaCl, solution for 5 minutes maintained firmness, retarded colour change,
reduced water loss and lowered respiration rate. However, the activity of cell wall degrading enzymes,
polygalacturonase and pectin methylesterase, were not changed from the initial. These was concomitance with the
slightly changed of water soluble pectin. The effects of 0.5 % CaCl, solution temperature at 4, 25 and 40 °C for 5
minutes were additionally tested with shredded green papaya. Dipped in 0.5 % CaCl, solution at 25 °C was the best
condition for maintaining the quality of shredded green papaya especially the colour quality, L value. Moreover,
dipped papaya in 0.5 %CaCl, solution at 25 °C delayed the activities of polygalacturonase and pectin
methylesterase, and reduced the increasing of water soluble pectin thus the firmness was higher than that of other
treatments. In conclusion, shredded green papaya prepared from hyperdermal mesocarp has the highest quality and 0.5 %
CaCl, solution at 25 °C treatment for 5 minutes could maintain the firmness of shredded green papaya and delayed
the activities of cell wall degrading enzymes. However, the trained consumers mostly satisfied in dipped shredded

green with distilled water at 40 °C.
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