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Quality and Shelf Life of Minimally Processed Papaya, Guava and Cantaloupe
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Abstract

Minimally processed papaya, guava and cantaloupe were studied in both outdoor markets and
supermarkets in Chiang Mai. It was found that the main differences between outdoor markets and supermarkets
were the quality of raw materials, styles of presentation during preparation and storage condition but almost similar
in preparation processes.

The shelf life of these minimally processed fruit after packing in styrofoam tray wrapped with cling — LLDPE
film and PVC film and in plastic box were studied at 5, 10, 20 and 30° C. Papaya can be store for 5 days in all
types of package ; guava and cantaloupe can be stored for 16 and 10 days in styrofoam tray wrapped with cling —
LLDPE film and PVC film and for 12 and 6 days in PVC box, respectively. For sensory evaluation, typical odor and
flavor of these minimally processed fruits decreased and off — odor and off — flavor increased with storage time.
Higher the temperatures caused the changes faster. Minimally processed fruits packed in the Styrofoam tray
wrapped with cling — LLDPE film had higher total acceptability score and longer shelf life than those packed in the
other materials.
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Table 1 Minimally processed Papaya, Guava and Cantaloupe in Outdoor market and Supermarket

Minimally Location Total microbial Entrobacteriaceae Shear Total Soluble Total acidity pH Vitamin C
Processed (x 103 cfu/g) (x102 cfu/g) Force (N) Solid (o Brix) (9/100g juice) (mg/100g
Papaya Outdoor Market 74+34 18.7 £28.8 1.6+0.5 9.4+03 0.16 £ 0.05 6.0£0.2 76.4+85
Supermarket 39.6 +27.7 56+53 1.7£1.0 93+1.1 0.17 £ 0.04 6.0+0.3 545+ 15.3
Guava Outdoor Market 179.0 £ 281.0 665.0 + 913.0 149+22 7.0£1.0 0.50 £ 0.05 49+0.3 128.5+41.1
Supermarket 1.7+11 23+27 15.7+0.8 7016 0.50 +0.07 50+04 167.9+43.6
Cantaloupe  Outdoor Market 36.7 +49.6 105.0 + 155.0 51+0.6 6.6+1.5 0.13 +0.04 6.3+£0.5 06+04
Supermarket 91.1+£146.0 97.3 +244.0 48+12 10.0+1.7 0.14 +0.02 6.3+04 0.8+0.4

Note : Average + Standard deviation
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Figure 1 Overall acceptability of minimally processed papaya, guava and cantaloupe.
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