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Effect of Controlled Atmosphere Storage on Quality of Fresh-Cut Ripe Papaya cv. Red Maradol

Prapaporn Dankaew

Abstract

Qualities of fresh-cut ripe papaya cv. Red Maradol stored in low O, controlled atmospheres (1, 3 and 5% O,)
compared to air (21% O,) storage at 4°C were investigated in this study. The results showed that fresh-cut ripe papaya
stored in 1% O, atmosphere reduced respiration rate and ethylene production, delayed color changes (L*, a* and Hue
angle), weight loss, ascorbic acid, firmness, titratable acidity, total soluble solids and water soak symptom. In addition,
1% O, atmosphere was useful to maintain quality of fresh-cut ripe papaya to assure good consumption quality.
However, it did not show significant effect on reducing microbial population. The effect of high CO, controlled
atmospheres (3, 5 and 10% CO,) compared to air (0.03% CO,) on qualities of fresh-cut ripe papaya were studied
during storage at 4°C. Fresh-cut ripe papaya stored at 5% CO, reduced respiration rate and ethylene production,
delayed color changes (L*, a* and Hue angle), weight loss, ascorbic acid, firmness, titratable acidity, total soluble
solids and water soak symptom. In addition, 5% CO, was useful to maintain quality of fresh-cut ripe papaya to assure
good consumption quality. However, it did not show significant effect on reducing microbial population. The effect of
controlled atmospheres of 1% O,, 5% CO,, 1% O, + 5% CO, compared to air (21% O, + 0.03% CO,) on qualities of
fresh-cut ripe papaya storage at 4°C were determined. Fresh-cut ripe papaya stored in 1% 0, + 5% CO, reduced
respiration rate and ethylene production, delayed color change (L*, a* and Hue angle), weight loss, ascorbic acid, ,
firmness, titratable acidity, total soluble solids and water soak symptom. In addition, 1% O, + 5% CO, atmosphere was
the best controlled atmosphere to maintain quality of fresh-cut ripe papaya to assure good consumption quality.

However, it did not show significant effect on reducing microbial population.
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