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Effect of carbon dioxide and oxygen on quality of fresh-cut pomelo CV. Khao-Numphung
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Abstract

Qualities of fresh-cut pomelo cv. Khao-Numphung stored in different controlled atmospheres (0.03 to
20% CO, and 0 to 20% O,) at 5 °C were investigated in this study. The results showed that fresh-cut pomelo
stored at 20% CO, (16% O,, 64% N,) and 0% O, (0.03% CO,, 99% N,) had higher ethanol concentration when
compared to those stored in other treatments. In addition, the qualities of fresh-cut pomelo including ascorbic
acid, total soluble solids, total sugar, reducing sugar and total phenolic content were also determined. Changes
in those qualities could be delayed using gas treatment at 10% CO, (19% O,, 71% N,) and 10% O, (0.03% CO,,
89% N2). However, there were no significant differences in, changes in color (L a b) and firmness between
treatments (P 2 0.05).
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Figure 1 Ascorbic acid (A), total phenolic (B) and Figure 2 Ascorbic acid (A), total phenolic (B) and total

total flavonoid (C) of fresh-cut pomelo flavonoid (C) of fresh-cut pomelo stored at
stored at different O2 concentrations (14- different  CO,  concentration (0—20%02,
19%0,, 0.03-20%C0O,, 70-80%N,) at 15 0.03%CO0,, 70-80%N,) at 15 days storage

days storage
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Figure 3  Concentration of ethanol in fresh-cut Figure 4 Concentration of ethanol in fresh-cut pomelo
pomelo stored at different O, concentration stored at different CO, concentration ( 14-
(0-21%0,, 0.03%CO,,70-80%N.,) 19%0,, 0.03-20%C0,,70-80%N.)

a1l
seaupmidndunsufiaafuaulaeanlas (CO,) Faaay 10 (19% O, 71% N,) uazuiasendiau (O,) Fae
az 10 (0.03% CO,, 89% N,) fuannazanansataeszaemaiasuuaniunndniud total phenolics wa total
ﬂavonoidsmmﬁui@ﬁﬂLwi\aﬁuﬁmqﬁﬁ'ﬂ%«,m:ﬁmwx 10% CO, uaz 10%0, luanzilinalfiAanimsniianis
avauSinmenuesluifedulasaus

VN9 BIIBY
a3k e, 2544, dainenuazmalulaivdamsiuiadnuacnald. Aiased 2. AR inendeinensanans. NN,
396U.
7 wmegding, 2523, lnannsgmavinssn 1l (4). enasdszneuAunenedTneay 542, MASTINTAIY, ARTINEAS,

NWINLNAELNEATANGRST, NIAUNN. 108U,

anansnl  gnifesw. 2530 ﬂWi‘Lﬂ?ﬂlﬂuLLﬂ@\‘iﬂmn’]W‘ﬂ@\‘i’XNI@ﬁ’uﬁ:ﬂ’mLLlﬁl\‘iﬂQ’WLLﬂu‘ﬁLﬁu%ﬂwﬁﬁ@qmwﬂmﬁﬁhﬂ. HoymiienFoyoynes.
NABTRTAI, ATUZINEAT, WU BNLIALNHATAIART, NN,

AOAC. 2000. Official Method of Analysis of AOAC international. 17thed. Arlington, Va: Association of Official Analytical Chemists. Inc.

D. Marinova, Ribarova F. and Atanassova M. (2005). Total phenolics and total flavonoids in bulgarian fruits and vegetables. Journal
of the University of Chemical Technology and Metallurgy, 40, 3, 2005, 255-260.

Duois, M., KA. Gilles, J.K. Hamilton, P.A. Rebers and F. Smith. 1956. Colormitric methode for determination of sugar and related
substrance. Anl. Chem. 28: 350-360p.

Gorny, J.R., 1997, A summary of CA and MAP requirements and recommenedations for fresh-cut (Minimally Processed) fruits and
vegetables, Proceeding of the Seventh International Controlled Atmosphere Research Conference, Vol. 5, University of
California, Davis, California, pp.30-66

Harris, J.R., 1996. Subcellular Biochemistry, Ascorbic Acid: Biochemistry and Biomedical Cell Biology, vol. 25. Plenum, New York.

Hodge, J.E. and B.T. Hofreiter. 1962. Determination of reducing sugar and carbohydrate. In R.L. Whistler and M.L. Wotfform (eds.).
Methods in Carbohydrate Chemistry. Academic Press, New York. pp.380-394

Kader, A.A. 1992a. Postharvest Technology of Horticultural Crops, Second Edition. University of Carifornia Division of Agriculture and
Natural Resources Publication 3311, 227-281.

Kader, A.A., D. Zagory and E.L. Kerbel. 1989b. Modified atmosphere packaging on fruits and vegetables. Critical Reviews in Food
Science and Nutrition, 42, 1542-1551.

Kim, D.O. and C.Y. Lee. 2002. Extraction and Isolation of polyphenolics. Current Protocols in Food Analytical Chemistry. R.E.
Wrolstad. New York, Wiley: 11.2.1-11.2.12.

Larsen, M. and C.B. Watkins. 1995. Firmness and concentrations of acetaldehyde, ethyl acetate and ethanol in strawberries stored in
controlled and modified atmospheres. Postharvest Biology and Technology 5, 39-50.

Paganga, G., Miller, N.,& Rice-Evans, C.A. (1999). The polyphenol content of fruit and vegetable and their antioxidant activies. What

does a serving constitute. Free Radical Research, 30, 153-162p.



