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Effect of hot water treatment on quality changes of fresh-cut green papaya

a a < o o [y
singen wnsi' Wesla nwda’ amiding nggua’ wasAsde naenusnu’

Thanidchaya Puthmee1, Pianjai Kakaew 1, Jutatip Poubol® and Sirichai Kanlayanarat1

Abstract
The effects of heat treatment on quality changes of shredded green papaya was studied by dipping in
hot water (40, 50 and 60°C for 1 and 3 min, respectively) and compared with non-treated as control. Then all
samples were stored at 7°C, 85% RH. It was found that hot water dipping at 50°C for 1 min could delay shear
force loss while dipping at 60°C for 1 min could maintain the quality of stored sample. Furthermore, dipped
sample at 60°C for 1 min showed the best treatment to retain the highest score of crispness and water soaking
during 9 days of storage.
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Figure 1 Effect of heat treatment on shear force of fresh-cut papaya for 1 minute (A), 3 minute (B)
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Figure 2 Effect of heat treatment on crispness score of fresh-cut papaya for 1 minute (A), 3 minute (B)
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Figure 3 Effect of heat treatment on water soaking score of fresh-cut papaya for 1 minute (A), 3 minute (B)
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