Agricultural Sci. J. 50 : 3 (Suppl.) : 48-51 (2019) 2. gL N 50 : 3 (WLAR) : 48-51 (2562)

msldnsagalganmenasnsiuiigslunsilasivainisldfiena
1R ULETANGNATY WUEHD
Postharvest Application of Exogenous Salicylic Acid on Preventing Internal Browning
of Queen pineapple cv. ‘Sawi’ after Harvest
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Abstract

The objective of this study was to study the effectiveness of dipping time of salicylic acid (SA) on
preventing interal browning of Queen pineapple fruit cv. ‘Sawi’ during cold storage. Fruits were immersed in SA
solutions at the concentration of 0 (control) and 5.0 mM for 1, 2 or 3 hr, stored at 13 + 1°C, 90% RH for 5 or 10
days, then transferred to 25 °C for 2 days. The results showed that treatment with 5.0 mM SA for 2 h retarded
internal browning and maintained better lightness (L*), colour difference (AE*) and exhibit browning score lower
than other treatments. Thus, fruit treated with 5.0 mM SA for 2 hr. were selected to determine electrical
conductivity and malondialdehyde (MDA) content. The results indicated that SA treatment significantly reduced
electrical conductivity and MDA content. Therefore, we suggested that 5.0 mM SA for 2 hr. is an alternative
method for controlling the internal browning in Queen pineapple fruit cv. ‘Sawi’.
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Figure 1 Visual appearance of half-cut Queen pineapples cv. Sawi treated with SA solution of 5.0 mM at various
immersion periods after cold storage at 13+1 °C for 5 and 10 d. followed by storage at 25 °C for2 d

compared to untreated fruits (control).
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Figure 2 Bl score (A), L* values (B) and AFE* values (C) of Queen pineapple cv. Sawi treated with SA solution of
5.0 mM at various immersion periods after cold storage at 13+1 °C for 5 and 10 d followed by storage at

25 °C for 2 d compared to untreated fruits (control).
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Figure 3 Electrical conductivity (A) and MDA content (B) of Queen pineapple cv. Sawi treated with SA solution of
5.0 mM at various immersion periods after cold storage at 13+1 °C for 5 and 10 d followed by storage at

25 °C for 2 d compared to untreated fruits (control).
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