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Abstract

Minimaily processed fruit of papaya, guava and cantaloupe were studied in
both outdoor markets and supermarkets in Chiang Mai City. It was found that the main
differences between outdoor markets and supermarkets were the quality of raw
materials, styles of presentation, sanitation during preparation and storage condition but
almost similar in preparation processes. In supermarket, most minimally processed fruits
were prepared from fresh fruit which were left over from the day before, and some had
defects or over-ripe. in outdoor markets, the retailers used better quality raw materials.
The sanitation during preparation in supermarkets was better than in outdoor markets.
The fruit were washed before or afier peeling, deseeded, cut into pieces and packed in
plastic bags for outdoor markets or on styrofoam tray wrapped with cling film for both
type of markets. In supermarkets, all minimally processed fruits were displayed on
refrigerated shelf at 8-10 OC, while they were at room temperature in outdoor markets.
However, in summer, some outdoor retailers displayed minimally processed fruits on

icebox to extend shelf life.

The guality of minimally processed fruits in term of microbial counts and
physico~chemical properties were determined. It was found that minimally processed
papaya, guava and cantaloupe from both outdoor markets and supermarkets contained
total microbial count in the range of 2.6 x 10" - 86.0x 10", 0.1 x 10° - 730.0 x 10°
and 0.9 x 103 - 490.0 x ‘103 and Enterobacteriaceae in the range of 0.7 x 102 -



75.0 x 10°, 0.1 x 10°-2,300.0 x 10° and 0.3 x 10°- 860.0 x 10° cfu/g,

respectively.

For physico-chemical properties, all minimally processed papaya, guava and
cantaloupe from both types of market had shear force between 0.6-3.0, 12.3-19.0,
2.6-6.5 Newton; L* values 38.5-49.6, 64.4-89.5, 52.3-76.2; a* values 21.9-35.6,
(-4.5)-(-9.3), 2.5~20.6 and b* values 20.1-35.9, 17.2-23.6, 20.3-37.9, respectively.
They contained titratable acidity between 90~-250, 410-590 and 20-220 mg/100 g
juice as citric acid; pH 5.4-6.4, 4.2-5.3 and 5.5-7.0; total soluble solid 7.0-10.7,
5.6-9.4 and 4.4-9.5 'Brix and vitamin C 24.9-92.5, 63.3-214.1 and 0.2-1.6
mg/100 g juice, respectively.

The shelf life of these minimally processed fruits after packing in styrofoam
tray wrapped with cling-LLDPE fitm and PVC film and in PVC box were studied at 5, 10,
20 and 30 oC. It was found that all minimally processed fruits can be stored best at 5
0C, papaya can be stored for 5 days in all types of package; gdava and cantaloupe can
be stored for 16 and 10 days in styrofoam tray wrapped with cling-LLDPE film and PVC
film and for 12 and 6 days in PVC box, respectively. Physico-chemical properties of
these minimally processed fruits éhanged faster at higher temperatures so did the loss

of vitamin C and the increase in titratable acidity.

For sensory evaluation, it was found that the typical odour and flavour of
these minimally processed fruits decreased and off-odour and off-flavour increased with
storage time. Higher the temperatures caused the changes faster. Minimally processed
fruits packed in the styrofoam tray wrapped with cling—LLDPE' film had higher total
acceptability score and longer shelf life than those packed in the other materiais. The

end of storage period was judged when the total acceptability score was lower than 0.5.





