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Quality Changes during Storage of Fresh Cut Pineapple Fruit cv. Smooth Cayenne
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Abstract

Pineapple fruit cv. Smooth Cayenne is the important commercial fruit. It is preferable consumed as fresh
produce particularly fresh cut. However, pieces of cut fruits deteriorate more quickly than whole fruit. This
research studied changes of physical and chemical components during storage. Fresh cut pineapples, 2.5x0.5
cm/piece, were put in foam tray before wrapping with PVC (Polyvinylchloride) and stored at 5°C, 85+5 %RH for 24
days. The results demonstrated that the weight loss increased with storage time. Weight loss was highest on day
24,1214 %. L* decreased (more darkening) from 71.65 at day 0 to 67.70 at day 24. Total phenolic decreased
and polyphenoloxidase activity increased with storage time. Total soluble solid decreased from 15.85 % at day 0
to 12.38 % at day 24. Sensory evaluation decreased and was rejected by the panels on day 12 (1.80 scores). In
conclusion, L* decreased with the decrease of total phenolic and the increase of enzyme polyphenoloxidase
activity. The fresh cut pineapple was able to be stored for 9 days at 5°C, 855 %RH.
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Figure 1 Change in weight loss (A) and Total phenolic content (B) of fresh cut pineapple (cv. Smooth Cayenne)
during storage at 5 °C, 855 % RH.

Table 1 Change in polyphenol oxidase activity of fresh cut pineapple (cv. Smooth Cayenne) during storage at

5°C, 85+5 % RH.

Storage time Time (sec)

(days) 0 30 60 90 120 150 180 210 240 270 300
0 0.003 0.002 0.001 0.002 0.001d 0.002d 0.001d 0.001c 0.001c 0.001b 0.001c
6 0.005 0.006¢c 0.006¢ 0.007d 0.008d 0.008d 0.009¢c 0.010c 0.009¢c 0.100b 0.010c
12 0.134  0.135b 0.136b 0.137¢c 0.138c 0.14c 0.141c 0.141c 0.142c 0.144b  0.143bc
18 0.265 0.348ab 0.355ab 0.358ab 0.363ab 0.362ab  0.363a 0.363a 0.359a 0.355a 0.349a
24 0.371 0.419a 0.423a 0.422a 0.409a 0.376a 0.315ab 0.249ab 0.209ab 0.191ab  0.168b

F-test ns * * x * * x * * * *
LSD 1.24 0.113 0.116 0.116 0.118 0.122 0.138 0.164 0.169 0.169 0.157

Means within a column followed by the same letter are not significantly different (p> 0.05) by LSD.

Table 2 Change in color decay off- flavour and sensory evaluation of fresh cut pineapple (cv. Smooth Cayenne)
during storage at 5 °C, 855 % RH.

Storage time (days) L* a* b* C Decay  Off- flavour ~ Consumer acceptability
0 71.65a 1.31de 28.58cde 28.62cde 5.00a 5.00a 4.50a
3 69.50ab 2.70a 34.70a 34.81a 4.40ab 4.70ab 4.50a
6 68.21bcde 2.35abc 32.58ab 32.68ab 4.00c 3.40c 3.30bc
9 68.97abc 2.38ab 31.99abc 32.08abc  3.30cd 2.90cd 2.60cd
12 68.69bcd  2.04abcd 31.16abcd 31.23abcd 2.80de 2.50cde 1.80de
15 68.97abc 2.38ab 31.99abc 32.08abc 2.10ef 1.60efg 1.40e
18 65.37f 0.86e 24.99ef 25.01e 1.00g 1.80g 1.20e
21 67.95bcdef 0.81e 23.73fg 23.74fg 1.00g 1.40g 1.00e
24 67.70bcdef 0.98e 20.70g 20.74g 1.00g 1.00g 1.00e

F-test * * * * * * *
LSD 2.71 0.99 3.60 3.63 0.57 0.47 0.51

Means within a column followed by the same letter are not significantly different (p> 0.05) by LSD.



