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Effect of Ethylene Absorber on Quality and Acceptance Score of Fresh Cut Green Papaya
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Abstract

The investigation of effect of ethylene absorber on quality acceptable of fresh cut green papaya was
studied and conducted under film plastic (10um, Linear Low Density Polyethylene (LLDPE)) and then kept at 8 oC.
The experiment was divided to 3 treatments, 0 (control), 1 and 2g ethylene absorber, respectively. Results showed
that firmness of fresh cut green papaya, control, was lower than that of other treatments and had trend to change
their color from white to brown color as indicated with L value. Furthermore, the acceptance of crispness, color and
overall appearance also was evaluated. It was found that treatment of both 1 and 2g ethylene absorber had more
score than that of control. However, the results were not significant difference between treatment of using ethylene
absorber.
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