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Effects of Potassium Chloride and Boron on Postharvest Qualities of ‘Pattavia’ Pineapple Fruit
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Abstract

Internal browning is the most important postharvest problem in pineapple fruit, which occurs near the
core during storage at low temperature. Therefore, the objective of this study was to determine the effect of foliar
spraying of potassium chloride and boron on quality during storage. Plant were sprayed monthly with potassium
chloride at 0, 1% or 2% and boron concentration of 0 or 0.4% until harvest. Harvested fruit were washed and
dipped in Carbendazim at 1,000 ppm for disease control, and then dried before being kept at 10°C. Fruit were
randomly sampled weekly for quality assessment. On removal from storage, fruit were separated into two groups;
determined immediately or placed at ambient for 2 days. The results showed that the hue angle of the peel in all
treatments dramatically declined with increasing storage time. In contrast, the pulp showed no difference in hue
angle during storage. Fruit from plant that had received foliar spraying with KCI at a rate of 2% + 0.4% boron
showed the lowest internal browning which was closely related to the low total phenolics and MDA contents.
While, the total soluble solid and titratable acidity tend to stable during storage at 10°C and increased after
transferred to 25°C. Whereas, fruit sprayed with KCI at 1% showed the highest significantly ascorbic acid
throughout.
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Figure 1 Hue angle of peel (A) and Hue angle of pulp (B) of pineapple cv. Pattavia sprayed monthly with KCI at
0, 1%, 2% and 0.4% Boron during fruit development. Harvested fruit were stored at 10°C for 7 and 14
days or transferred to 25°C for 2 days (day 9 and 16).
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Figure 2 Internal browning (A) and Lipid peroxidation (B) of pineapple cv. Pattavia sprayed monthly with KCI at
0, 1%, 2% and 0.4% Boron during fruit development. Harvested fruit were stored at 10°C for 7 and 14
days or transferred to 25°C for 2 days (day 9 and 16).
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Figure 3 Phenolic compounds (A) and total ascorbic acid (B) of pineapple cv. Pattavia sprayed monthly with KCI
at 0, 1%, 2% and 0.4% Boron during fruit development. Harvested fruit were stored at 10 for 7 and 14

days or transferred to 25°C for 2 days (day 9 and 16).
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Figure 4 Total soluble solids (A) and Titratable acidity (B) of pineapple cv. Pattavia sprayed monthly with KCI at
0, 1%, 2% and 0.4% Boron during fruit development. Harvested fruit were stored at 10°C for 7 and 14

days or transferred to 25°C for 2 days (day 9 and 16).
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