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Effects of Calcium Chloride and Calcium Lactate on Quality Changes of Fresh-cut Dragon Fruit
During Storage
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Abstract

The textural quality improvement of dragon fruit flesh from stored fresh dragon fruit_in order to minimal
process into fresh-cut produce was studied. The stored dragon fruit at 13+1°C for 21 days were peeled, cut into
triangular pieces with 1 cm thick and soaked into 0.75 mg/L ozonated water for 5 min, subsequently soaked into
calcium chloride (CaCl,) or calcium lactate (Ca lactate) solutions of 0.50, 0.75 and 1.00% for 1 min each, as
compared to control soaking into drinking water. All treated samples were drained and packed 200+5 g each in
polypropylene tray, covered with polyvinyl chloride film and stored at 8+1°C for 6 days. The results implied that
the treated fresh-cut dragon fruit with both types of treated solutions with 0.75 and 1.00%, and stored for 6 days
had the weight loss lower and firmness greater than those of other treatments (p<0.05). The decline in L* values
from all treatments was also observed. In addition, the treated fresh-cut dragon fruit with either 1.00% CaCl, or
1.00% Ca lactate solution also had the activities of both pectin methylesterase and polygalacturonase enzymes
and the electrolyte leakage lower than those of the control (p<0.05). The treated fresh-cut dragon fruit with 1.00%
Ca lactate had the observed acceptance from panelists greater than that of 1.00% CaCl, treatment. Therefore,
these results can be used for the textural quality improvement of fresh-cut dragon fruit produced from fruit after 21
storage days at 13+1°C.
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Figure 1 Changes in weight loss (A), firmness (B) and L* (C) values of fresh-cut dragon fruit treated with different

concentrations of calcium salt solutions during storage at 8+1°C for 6 days
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Figure 2 Changes in PME (A), PG (B) activities and electrolyte leakage (C) of fresh-cut dragon fruit treated with

different concentrations of calcium salt solutions during storage at 8+1°C for 6 days
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ﬂm@ﬂwmvmummLLuuLu'ammwmmum Iﬂﬂ“ﬁﬁﬂﬂ?ﬂﬂ@mﬂLL%IH@’]?Z\]"‘@’]EI CaCl, finnuidadi 1.00% fazuuueds
mmm IRIAINIAD mmmiwm@fmmmluma?@vw Ca lactate A 1.00% memi‘wmﬂmmLm”Lumm”ma Ca
lactate 161 muuum@ﬂ@mmﬂwmmwuimmfauwmrmﬁmmi‘wmmwLm‘l,ummymﬂ CaCl, (Table 1)

Table1 The observed sensory evaluation of fresh-cut dragon fruit treated with different concentrations of

calcium salt solutions at the beginning of storage (0 day)

Means of the observed sensory evaluation scores / Evaluation attributes

Treatments s s X s s

Color Texture Flavor Bitterness Overall acceptance
Control 3.92+2.22 3.29+1.71° 4.45+1.99 1.59+1.28 4.16+1.71
0.50% CacCl, 3.31£1.63  3.87+1.77% 5.09+1.61 1.61+1.64 4.69+1.59
0.75% CaCl, 3.06+1.69  4.01+1.94%° 3.65+2.18 1.93+1.71 4.49+2.25
1.00% CaCl, 2.78+1.53 521£1.79° 4.27+2.00 1.95+1.66 4.69+2.24
0.50% Ca lactate 3.04+1.33  4.34+2.17% 4.41+2.42 1.44+1.27 4.41+2.14
0.75% Ca lactate 3.75+2.27  4.17+1.80%° 3.61+2.26 1.60+1.58 4.73+1.71
1.00% Ca lactate 3.23+1.45  4.47+1.99% 4.19+1.67 1.73+£1.32 4.75+1.86

Meansztstandard deviations in the same column with different letters were significantly different (0p<0.05).

ns = no significant difference among treatments
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wudneld  Tnaweadaslesauazduiumpsuaniadaszansnsamninifaduatslsenauuaaifesmnmeyin1i
aunsopdlassairemasdinifaaniuaauasiilnaedifly  naupadiumnmaiidaugen lumsiniftiasanans
mx@famizgtyl,aﬂfiﬂﬁ (Martin-Diana et al., 2006) iaufaifansandiauseiian L amadluszwinafiuineuandlsfidiu
Iiuiretnelidnaniu desanmndaliureeniinduresannlznefusatueendiauiiselngieulsined-
Hueseanding gl Idduansen luudsanansnifnfiaensedadlaudaidumsumduiiidinatu
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