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The Abstract

Pineapple is one of the most popular fruits which is minimally processed and
soid in both outdoor markets and supermarkets in Chiangmai. The retailers in outdoor
markets used full ripe fresh pineapple to prepare minimally processed pineapple {MPP)

in many styles such as peeled whole-fruit, half-fruit, segment and chunk, packed in
| plastic bags and sold at ambient temperature. In supermarkets, left over fruit from the

day before was peeled and sliced then arranged on styrofoam trays wrapped with LLDPE

film and displayed on the refrigerated shelf at 8-1 0°c.

The quality of Smooth Cayenne MPP from 4 outdoor markets and 4
supermarkets were determined. It was found that the samples from outdoor markets
and supermarkets contained total plate count bacteria ranging between 1.1x10° -
1,200.0><103 and 2.1x10° - 690.0x10° cfu/g and Enterobacteriaceae ranging
between 0.14x10° — 100.0x10° and 0.023x10° — 110.0x10° cfusg, respectively.
The samples from both types of markets showed similarity in most physico-chemical
properties, except pH, total acidity as citric acid and vitamin C content. The MPP from
outdoor markets had an average value of pH at 4.6, total acidity as citric acid at 0.7
g/100g juice and vitamin C‘content at 12.2 mgs100g juice; while MPP from
supermarkets had an average value of 4.2, 0.9 g/100g juice and 14.3 mg/100g juice,
respectively.

The changes in physico-chemical and sensory properties were conducted
through the storgge period at 4 different temperatures (5, 10, 20 and 30°C).

Microbiological counts were made immediately after preparation and at the end of the



shelf life. It was found that at all storage temperatures L* and b* colour values
decreased while a* value, increased except at 30°C L* value increased. Shear force
and compression force were unstable, only compression force of MPP stored at 30°¢C
was significantly increased.

After storage of MPP at 20 and 30°C for 24 hrs, vitamin C loss was 10-
13 % but the loss was only 3-7 % at 5 and 10°C. Total acid as citric acid increased
and pH decreased during the storage at all 4 temperatures.

For sensory evaluation, it was found that the typlcal odour and fltavour of MPP
decreased and off-odour and off-flavour increased with time, faster at higher
temperature. The end of the storage period was judged when the total acceptability
score was lower than 0.5 . The shelf life of MPP at 5, 10, 20 and 30°C were 5 3,2
and 1 days, respectively. The MPP had lowest microbiological counts when stored at 5°
C and highest at 30°C.

Three different edible coating materials were studied. It was found that the
solutions of citric acid (0.25, 0.60, 1.00, 1.50 %), calcium chloride (0.25, 0.50,
0.75, 1.00 %) and sodium alginate (0.50, 1.00, 1.50 %) had no effect on extending

the shelf life of MPP at 5 and 30°C. The test panels accepted the uncoated MPP at a
higher score than coated MPP.



