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Extending Shelf Life of Ready-to-eat Fresh Cut Jackfruit using Ethanol Vapor Treatment
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Abstract

Fresh-cut jackfruit, rich in vitamin C and antioxidant properties, is preferred by consumers, but it has a
short shelf life due to microbial contamination. To extend shelf life, methods like dipping, spraying, or
fumigating with substances have been explored. The study focused on the effect of ethanol vapor on the
quality of fresh-cut jackfruit. The pulp was fumigated with 1-4 mL of ethanol vapor at room temperature for 2
hours. The fumigated pulp was packed into plastic trays (Polypropylene, PP) overlayed with PP and stored at
7+1 °C and 75+5% relative humidity and samples without ethanol treatment served as controls. Fresh-cut was
randomly sampled to measure color changes, firmness, total soluble solids and titratable acid contents, and
sensory tests. It was found that jackfruit pulp fumigated with ethanol vapor could extend its shelf life to more
than 6 days but not more than 8 days, while the control set’s shelf life was less than 6 days. Ethanol vapor
delayed the color change of the fresh cut jackfruit pulp, as indicated by a delayed increase in the a* value
and postponed the onset of the water soak compared to control. Consumer satisfaction scores for the treated
jackfruit were comparable to those of the control. However, the treatment did not slow down the decrease in
firmness or the increase in total soluble solid content.
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Figure 1. L* (A), a* (B), b* (O), hue® (D) of jackfruit pulp with or without 1-4 mL absolute ethanol treatment for
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2 hr. before packed into tray and stored at 7+1 °C and 75+£5% relative humidity for 8 days.
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Figure 1. L* (A), a* (B), b* (0), hue® (D) of jackfruit pulp with or without 1-4 mL absolute ethanol treatment for
2 hr. before packed into tray and stored at 7+1 °C and 75+5% relative humidity for 8 days.
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