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Quality Controlling of Stored Fresh Cut Green Papaya by Using Controlled Atmosphere
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Abstract
Quality changes of fresh cut green papaya stored under controlled atmosphere surrounding were studied at 2 oC.
Not only low oxygen (1 and 5% O,) but also high carbon dioxide (5 and 10% CO,) was used. Treatment of controlled
atmosphere surrounding did reveal the better result to reduce weight loss, browning occurrence, firmness and also crispness and
color score. The best treatment to preserve the quality of fresh cut green papaya was sample that stored under 10% CO, as

compared with control and other treatments of controlled atmosphere surrounding.
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