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Effect of Harvesting time on Translucency and Chemical Properties of Pineapple
(Ananas comosus cv. Smooth Cayenne) Fruit
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Abstract
Pineapple (Ananas comosus cv. Smooth Cayenne) fruit were harvested at 110, 120, 130, 140, 150 and
160 days after full bloom (DAFB) of summer, rainy season and winter crops year 2003 and 2004 from Lampang
province. Crop seasons were evaluated the number of translucent and normal fruit, total soluble solids and
titratable acidity. The results showed that translucency fruits were found at 120 — 160 DAFB of all crop seasons
and no significant different. Total soluble solid of translucency and normal fruit was no significant different.
Titratable acidity of normal fruit was higher than translucency fruit and significant different at P < 0.05 of all

harvesting times and all crop seasons.
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Figure 1 Number of fruit translucency (%) from harvesting season crop year 2002 and 2003.
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Figure 2 Total soluble solids, titratable acidity and TSS/TA ratio of pineapple fruit at 130 DAFB.



