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Effect of Active Modified Atmosphere Packaging on Quality of Red-Flesh
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Abstract
The effect of active modified atmosphere packaging on quality of red dragon fruit was investigated. The

fruit were packed in nylon-laminated polyethylene bags flushed with 2.5, 5 or 10 %0,, (balanced with N,), and
placed at 10°C for 3 weeks. Fruit without packaging was considered the control. The results showed that active
modified atmosphere packaging could reduce water loss from the fruit. Higher fructose and fiber levels were
observed. In addition, disease incidence was delayed especially at 5% O,. However, 2.5 and 5% O, caused the
peel to turn dark red faster while 10% O, retarded peel colour development. In conclusion, all the active modified
atmosphere conditions resulted in the fruits storage life of 3 weeks compared with the control that had a storage
life of 18 days. This indicated that low O, content and the accumulation of CO, inside package could retard the
senescence processes. Five percent oxygen seems to be the best treatment due to no disease incident was
observed during storage.
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Figure 1. Effect of active modified atmosphere packaging on peel color (A) and weight loss (B) of red

dragon fruit during storage at 10 °C
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Figure 2. Effect of active modified atmosphere packaging on fiber (A) and fructose content (B) of red dragon
fruit during storage at 10 °C
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Figure 3. Effect of active modified atmosphere packaging on disease incidence (A) and CO, concentration
(B) in the package of red dragon fruit during storage at 10 °C
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