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Effect of calcium lactate solution on pulp softening in ‘Hawaii’ papaya (Carica papaya L.)
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Abstract

The effect of calcium lactate on pulp softening of ‘Hawaii’ papaya (Carica papaya L.) in two difference
flesh color; red and yellow were studied. The statistical model was 2x3 factorial in Completely Randomized
Design (CRD), composed of two factors. First factor was divided into 2 level of flesh color tone; red and yellow.
The second factor was included 3 level of calcium lactate concentration; 0, 0.5 and 1%. Fresh cut sample was
dipped in calcium lactate solution for 5 minute then stored at 15°C for 8 days. The result showed that, pulp
firmness of red and yellow flesh decreased according to storage time both in. Fresh-cut papaya treated with 0.5
and 1% calcium lactate could delayed pulp softening but not significantly different among these two
concentration. The highest pulp firmness for red (3.32 N) and yellow (3.81 N) flesh was found when treated with
1 and 0.5% calcium lactate, respectively. Total soluble solid content slightly decreased from 14.55 to 13.8 brix
and 15 to 13.2°brix, while titratable acidity content slightly increased 0.013 and 0.01% by average in red and
yellow flesh, respectively. Application of calcium lactate had not effect on fresh color and was not significantly
different from control. Flesh color based on score varied from 6 (red) to 7.75 (red-orange) for red flesh and from 9
(orange) to 12.25 (yellow) for yellow flesh.
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Figure 1 Pulp firmness (kg) for red (A) and yellow (B) flesh of ‘Hawaii’ papaya after treated with calcium lactate

solution then stored at 15°C for 10 days
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Table 1 Total soluble solids content (°brix)) for red and yellow fleshes after treated with calcium lactate solution
and then stored at 15°C for 10 days

TSS content (°brix)) for red and yellow fleshes during storage (days)

Flesh color Treatments 0 2 4 6 8 10

Red control 14.6+0.5 14.6+0.3 14.441.2 14.9+1.0 13.7£0.8 13.4+1.4

0.5% calcium lactate 14.6+0.5 12.4+1.6 13.8#1.3 13.3+0.8 14.5£0.3 14.4£0.4
1.0% calcium lactate 14.6+0.5 13.2+0.3 13.8+1.5 13.4+1.4 13.6%£1.5 13.8+0.7

F-test - * ns ns ns ns
Yellow control 15.0+0.3 15.3+0.9 13.0+0.37 12.5+0.7 13.9+0.3 13.6£0.4
0.5% calcium lactate 15.0+0.3 14.9+0.4 12.0£0 12.7£0.6 12.5+0.6 12.3+0.5

1.0% calcium lactate 15.0+0.3 13.8+1.4 12.3+0.4 12.3+0.4 13.0£0.6 13.2+0.7

F-test - ns * ns * *
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