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Abstract

Storage and transportation of fresh pineapple have effects on quality of the produce
exporting to markets. This study aimed to determine on postharvest management of fresh
pineapple cv. MD2 and Sawee. Two treatments of postharvest management were non PE and
PE packaging of pineapple fruits. These fruits were storage at 13+2 °C for 2, 4 and 6 weeks and
data analysis was done using t-test. This experiment was conducted at Horticultural Research
Institute during October 2018-2020. The results on the storage -life of MD2 pineapple was
found that between 4-6 weeks the fruit had no IB. TSS were decreased and TA were increased
after long storage. Peel color and flesh color became more yellow along with the storage
period. PE packaging provides fresher fruits than that of non PE packaging. For Sawee
pineapple, it had shorter storage-life than MD2 pineapple with only 2 weeks. PE packaging gave
higher percentage of fruit without IB than non PE packaging, 68.9% and 56.7%, respectively. The
fruits showed IB 100% after 4 weeks of storage in two treatments. TSS and TA showed the
changing trend as same as in MD2 pineapple. Therefore, for the transportation of fresh
pineapple to international markets, cultivars and storage-life of fruit that can maintain good

quality until it is delivered to the ‘consumers should be considered.

Keyword : pineapple cv. MD2, pineapple cv Sawee, internal browning
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Ausnw Taenssadsh 2 ussaualugs PE Tid1 TA gendn e 0.72 wag 0.95% daunssadsi 1 Trien TA
0.63 uaz 0.75% (A32971 1) Wuiientu a5 saanuasane (2557) neaesludulzsn MD2 wuimdsnis
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niodnfudndinaAvinuidanadlaenssuidiussonalugewatadin PE flA1 ascorbic acid
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adnfunslaiussqralugmanaindaiien 56.0 32.0 uar 20.5 fadn31/100 ndu duiinan druriaan
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AU — — — -
2dUa d@day 66Ul 2dUa vt 4 ade i 6 d@uann
1. dausiaiuna+3uastesiuie 14.1 15.4 14.3 0.63 065  0.75

51+ ldnaed Uiy 13+2 °C
2. dousanuna+Juanslesiuiesi+  16.0 15.8 15.7 072 073 095
JuansUesiuen+ldgananasin

PE+1ldnaas 1AUSN®113+2 °C
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A543 Vit. C (Un./100 AU MEnER)  ANLULLEe (nn./wu.%)

28UAY 4 dUA 6 AUt 2 dUat 4 dUav 6 dUan

1. Faustaiuna+fuasiostute 56.0 3201 205 1.67 144 117
s1+ldndes 1iusnw13+2 °C

2. Fausiafnuna+fuanstiosfudess 595 34.9 245 1.67 156 114
quanstlestuden+ldagmanatin

PE+ldnand tAusnun13+2 °C

T-test ** * ** ns ns ns
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dudzsaginauaznsindvesdteglunquiiediu Jadlaiusnwiuig 2 way 4 1w wudn TSS anasile
AUSNEIUIUTULA IILANAINI9ERR 1aean TSS naIn1siAusnen 2 &Uat e 14.7 wag 15.1% USna
d1uA1 TA TaAnTuianto il Ausne U uTuws LA uLaNA1IN19aaAlaaiiaAl 0.78-0.80% Way
0.82-0.83% (1157199 4) N158AAIVDIAT TSS LAz IiNTuUeAT TA wWariusnwuiudwdululuinues
Weniudulzsn MD2 usldfianuuansanisadd uenainiidulzsnal azdongnisiusnwdundiuin
! a . . A4 a A a o & o o aa A a
duUsuna ascorbic acid v3a3ndugnaINIsIUINYIdAIanalagNTTUITNUITINALUgINaaRn PE
A1 nIN15AUSNET 2 way 4 dUaivindu 10.49 wag 10.43 1adn3su/100 n¥u Unnidnan welly
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A15197 4 USunas TSS uay TA wesdulssaiudal wasmsiiusnwfiaamall 1322 °C sspza 2

way 4 d@Uani

QERHE TSS (% brix) TA (%)
2dfUat ddawi 2@t 4 dUam
1. Faursfnuna+quanstestuden+ldnaos 14.7 12.8 0.80 0.82

Wfiusnwn13+2 °C
2. Anusanuna+guansdasiudiosn+quans 15.1 13.1 0.78 0.83
Uosiudes+ldgananadin PE+ldnaes Liu

SAW13+2 °C

T-test ns ns ns ns

A1319% 5 Usua Ascorbic acid uazAuwiuiievesdulrsaiugad ndnfusnuaamgll 13+2 °C

SE8EIAn 2 way 4 dUann

A55175 Vit. C (1n./100 n.udwdnan) AMULUULEE (NN./3.2)
2 #Ua 4 FUant 2 &Ua 4 FUa
1. dausiaiuna+Juanstdesiues+ 10.99 9.54 1.09 1.02

Tdnaos usnw13+2 °C
2. fousanuNa+JuansUesiuiesn+ 10.49 10.43 1.10 1.06
Juanstosiuien+ldganaiann

PE+1ldnaas LAUSN¥113+2 °C

T-test ns ns ns ns
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donnansnuAtAzLUUNSIARlddUInIaliudu 1WuReaiu Ghasemnezhad et al. (2011) wuin total
phenolics Windusgsnatiioslusgniranisiiuinyuargauunglidndutladeiivinli total phenolics iy

g9 @9 PAL 1w ulwadfidrAgylunisadne phenolics waz phenolics iuansasuvenduled PPO
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nsmelavesmdanalagazldoandiaunazaeaisuaulaeenlaneanun inliusuiaeendiauanas
wulwsl PPO Fvhanulitosasuazioulusifasgniudaiionandiautionndt 5 % (Paull uaz Rohrbach,

= = ¥
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A15197 6 WesludvesduuraduUzsniuged Minensldduinia (B) naamsiiusnuifigamgll

Y

13+2 °C S¥euian 2 way 4 dUann

N3343s IB (%)

2 dUai 4 dami
1. Fausaiuna+fuarsiostudon+landes iusnm 13£2 °C 43.3 100
2. foussinuna+duastoatudon+quansiostutos+ 31.1 100

ldgananafin PE+ldnaes Liusnwn13+2 °C
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