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Abstract
TR 162326

Effect of maturity, temperature and sodium hypochlorite on changing quality and reducing

microorganism of fresh cut ripe papayas were investigated. First of all, the effect of maturity

(60-70% and 80%) and low temperature (2 5 13 and 25 C) on physical and physiogical
quality changes. It was found that maturity of fresh cut ripe papayas 60-70% and kept at

o

2 C could remain the proper quality better than that maturity. The maturity of fresh cut ripe
papayas 60-70% was selected for further study. The secondly, study to effect of sodium
hypochlorite concentration (0 50 100 150 and 200 ppm) with dipping time (1 and 5 min) on
reducing microorganisms and quality of fresh cut ripe papayas were analyzed. It was
found that fresh cut ripe papayas dipped in high concentration of sodium hypochlorite
(200 ppm) for 5 min had low microorganisms, decreased loss of firmness when compared
to fresh cut ripe papayas dipped in low concentration of sodium hypochlorite with short
dipping time. The tr;ird, studying of effect of modified atmosphere at 1 and 5% O,
combined with 5 and 10% CO, on storage life of minimal processed papaya. The result
was found that atmosphere at 10% CO, was the' best in physiological change reduction,
prolong storage life, reduced microbial of minimal processed papaya. Furthermore, it had
the highest acceptance and can be stored for 27 days. The studying of CaCl, dipbing at
0.5 1 1.5 and 2% for 5 and10 minutes on storage life of minima! processed papaya. It was
found that dipping at 2% for 5 minutes showed the best in physiological change reduction,
prolong storage life. The treatment could reduce respiration ;ate, ethylene production,

color changes had a highest acceptance and can be stored for 27 days.
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