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The Use of Short-Term Anoxia Conditions to Reduce Internal Browning Symptoms in Pineapple
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Abstract

The effects of short-term anoxia conditions on quality and internal browning symptoms were investigated
in pineapple fruit [Ananas comosus (L.) Merr.] cv. Trad-Seethong. Oxygen gas in the atmosphere around fruit was
replaced with nitrogen gas for 0 (control), 6, 12 and 24 hours before the storage of pineapple. Fruits were stored
at 10°C, 85% RH for 10 and 20 days, then moved to 28°C (room temperature) for 3 days to examine the quality.
The results showed that anoxia conditions for 12 and 24 hours reduced respiration rate and maintained the level of
total soluble solid. Lightness (L* value) of fruit pulp decreased in all treatments especially in control fruit which
related to the internal browning score. At 3 days of shelf-life after stored for 10 days, anoxia conditions for 12 and
24 hours delayed internal browning symptom followed by anoxia conditions for 6 hours and control, respectively.
However, there were no significant difference in lightness and internal browning score of fruit after stored for 20
days. Furthermore, short-term anoxia conditions induced an accumulation of ethanol in fruit pulp which varied
according to the exposure time.
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Figure 1 Respiration rate (A) and total soluble solid (B) of pineapple after short-term anoxic treatment after

storage at 10°C for 10 and 20 days and transferred to 28°C for 3 days.
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Figure 2 L* value (A) and score of internal browning (B) of pineapple after short-term anoxic treatment after

storage at 10°C for 10 and 20 days and transferred to 28°C for 3 days.
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Figure 3 Ethanol content of pineapple after short-term anoxic treatment after storage at 10°C for 10 and 20 days

and transferred to 28°C for 3 days.
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