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Effect of Low-temperature on Color and Shear Force Changes of Fresh-cut Green Papaya
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Abstract

Green Papaya Shreds were stored at studied temperature (2, 5 and 10 °C) under normal atmosphere for
color and shreds firmness determination. Color changes rates were highest at 10 °C and lowest at 2 °C. The
lowest lightness (L*-value) ranged from 59.04, 58.06 and 55.28 at 2, 5 and 10 °C, respectively, while Whitish index
(Wi), 57.78, 57.01 and 54.10, respectively. Color (score) did follow expected changes with increase in storage
temperature. It did greatly vary with storage temperature since the 7 days of storage. Shred firmness slightly
decreased during the first 6 days of storage. At 10 °C, shred firmness decreased after 6 days of storage more
than at 5 and 2 °C, respectively. According to the score of crispness, stored shreds at 2 °C also had more

acceptable than that of stored shreds at 5 and 10 °C, respectively.
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Figure 1 Lightness (L*) (A), Whitish index (Wi) (B), Color (score) (C), Shred firmness (D) and Crispness (score)
(E) of Fresh-cut green papaya at 2, 5 or 10 °C.
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