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Application of 1-MCP Microbubbles for Delaying Internal Browning during Storage
of Pineapple cv. Trad See Thong
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Abstract

Pineapple is an important fruit of Thailand. A major problem of pineapple fruit is internal browning during
low temperature storage and these lead to unacceptable by customer. Therefore, the objective of this research
was to investigate the effect of 1-MCP microbubbles (MBs) dipping on delaying of internal browning of pineapple
cv. Trad See Thong during low temperature storage. Fruit were dipped into 100 ppm 1-MCP MBs for 10 min then
stored at 13°C for 21 days. At every 7 days interval, fruit were transferred to 25°C for 2 days. The untreated fruit
was set as a control. It was found that 1-MCP MBs treatment delayed internal browning and retarded weight loss
during storage. In addition, overall acceptance score, pulp firmness, titratable acidity and vitamin C content were
higher than those without 1-MCP MBs treatment. These results suggested that the application of 100 ppm 1-MCP
MBs for 10 min could delay internal browning and maintained quality of ‘Trad See Thong’ pineapple fruit during
storage.
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Figure 1 Percentage of weight loss of pineapple treated with 100 ppm 1-MCP MBs during storage at 13°C for 21

days compared to untreated fruits (control).
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Figure 2 Internal browning score of pineapple

treated with 1-MCP MBs during storage
at 13°C + 25°C for 2 days compared to

untreated fruits (control).

mm Control 1 100 ppm 1-MCP MBs 10 mins
)

25

Firmness (N)
=
o

0 742 1442 2142

Time of storage (Days)

Titratable acidity

(mg/ 100 mi)

I Control

[ 100 ppm 1-MCP MBs 10 mins.

9- —

Overall acceptance score
w
i

T T
T7+2 1442 2142

Time of storage (Days)

Figure 3 Overall acceptance score of pineapple

treated with 1-MCP MBs during storage
at 13°C + 25°C for 2 days compared to

untreated fruits (control).
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Figure 4 Changes of fruit firmness (A) titratable acidity (B) and ascorbic acid content (C) in pineapple treated

with 1-MCP MBs during storage at 13°C + 25°C for 2 days compared to untreated fruits (control).
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