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Effect of modified atmosphere packaging on phytochemical changes in red pitaya fruit
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Abstract

The effect of modified atmosphere packaging on phytochemical changes in red pitaya fruit was studied.
The fruits were packed in sealed polyethylene (PE) bags, partial vacuum PE bags and wrapped with linear low-
density polyethylene (LLDPE) or polyvinyl chloride (PVC) film and kept at 10°C and 90% RH for 3 weeks.
Unpacked fruits were regarded as a control. The results revealed that PVC film wrapping reduced the changes in
vitamin C , B—carotene and total phenol level in stored fruits. In addition, PVC wrapping increased the
accumulation of crude fiber, betalains and mucilage lavels in flesh tissue of red pitaya fruit. Antioxidant activity
was also high in red pitaya fruits wrapped with PVC film. In conclusion, modified atmosphere conditions could
retard phytochemical change in red pitaya fruit.
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Figure 1 Effect of modified atmosphere packaging on total ascorbic acid (A) and fiber (B) levels of red

pitaya fruit during storage at 10 °C
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Figure 2 Effect of modified atmosphere packaging on B -carotene (A) and total phenol (B) levels of red

pitaya fruit during storage at 10 °C
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Figure 3 Effect of modified atmosphere packaging on batalain levels (A) and antioxidant activity (B) of red

pitaya fruit during storage at 10 °C
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