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The Association of Endogenous Ca Contents and Chilling Injury Sensitivity in Pineapple Fruits
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Abstract

Chilling injury or internal browning is the problem of pineapple fruits for exporting, affecting the export
competitiveness of Thailand. It was reported previously that total calcium (Ca) contents in pineapple fruits might
be correlated with chilling injury severity thus may be used as chilling injury index. The objective of this study was
to determine the association of endogenous Ca contents in chilling injury sensitivity of stored pineapple fruits. Five
cultivars of pineapple fruits namely Phulae, Phuket, Sawee, Trad Si Thong and Pattavia harvested from Chiangrai,
Phuket, Chumporn, Trad and Rayong provinces respectively were determined total Ca contents. Then fruits were
induced the internal browning symptom at 10+ 2°C (85+ 5%RH) for 14 days and transferred to room temperature
(25°C) for another day. The experiment was conducted monthly from August 2012 to July 2013. The result showed
that the severity of internal browning symptom in Phulae, Phuket and Pattavia cultivars was always lower in fruit
with higher Ca contents. Therefore, it is possible to use Ca content of fruit to determine the possibility of chilling
injury in Phulae, Phuket and Pattavia cultivars. In contrast, the sensitivity of chilling injury of Trad Si Thong and
Sawee cultivars did not correlate with Ca content.
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