UNAAYD
7143578
. ' o g A
maﬁwmavaaﬁmwmsmmﬂﬂmﬂuuaz Superatmospheric oxygen ADAUATHHAINITINVINGD
voadulzsanugasiadnos uiailu 2 n1snaass As Msnaasi 1 AnvwaveIMsiiusnm
< yor a Y Yy ' @
duilzsaluanmussoimanivgulaoms lsmaeenduanududuiosas 3 uaz 5 saufy
1 ¢ s y vy _ 3 o o o P
Maasveu laeen laannududuiovas s uag 10 AUThyINgUUYT 8 pIrmuTaFU 9INMS
¥
naaouN mstuinnluaninussonsmuaummsaszaensfaeIns Id@ima - ms
Q’ < -~ = tﬂy < : =3 =) = 0’ =y =
waswnaan)denuazdite msguidnimmin mgdeliinuihaa msgydolsne
o a a 4 Pl o
ASALDAADTUA  NINTTUYDIDY Ll Polyphenoloxidase (PPO) HLAZUAZUUUNITUDUIUYDI

b4

a a ' 4 o a < o aa a
Aus Inadndimsuinunluaamussoimmdng Tasmsfuinun luaamiiinsosndiou
y ¥ ¥ ! o o ¢ L v y ¥ ¥ - v
ANUIVUYUTBLAL 3 FIUAUNFAITUBY lﬂaaﬂ'lcmmmwuwsaua: 5 ?f’]lJﬁﬂﬂQ?]ﬂ!ﬂTW‘lﬁ
Whudivenveglduiuiigaleseg1duiu 20 T miIneasi 2 Aavwavosmsiduinm
o . dacy - y
duilesaluanIn Superatmospheric oxygen NiiMavonFIUAITNTTBYAL 40 60 waz 80
DINAINAADINUNNSINUSAEIlUAN W Superatmospheric oxygen @1U150%¥2a0N15INABINIG
v yva °y - S & < d:l I~ : o S a o,/
ld&@haa  msnldoundasddenuazfiile msgadoimin msqudedTuaima
o a a a 4 = ' d o
nmsgyAvUSnunsaneaneiin uazfanssuveveulel pro 1d&nimsAusnunluanm
a ' o =Y . ¥
vssoimand eoe lsiamumsinuineluanin Superatmospheric oxygen mmsnmqmm?ﬂmﬂu
a o ' ~ o 1 : -3 Aacy ) y v
YlUE)lﬁ'UE)("J'l?,{U'IulWUQ 15 4 muy TﬂUﬂ'lilﬂ'Uiﬂ‘H11uﬁﬂ1w1’111ﬂ']°ﬁ8'E]ﬂ‘lﬂ%ﬂﬂ'ﬂmllﬂ‘llu
= e [ o [ :,’ g o [
;BU?’I: 40 nammm*ﬂmwaumum‘nqﬂ ﬂﬁuuﬂ'ﬁLﬂ'UiﬂH'IﬂUlJZiﬂiuﬁﬂWW‘U'ﬁUWﬂWﬁﬂ']U’ﬂ_N
o o ' d o -
ansaasuaardnyusUiingmovenld@nnmsinusnuluanin Superatmospheric
Effect of controlled atmosphere and superatmospheric oxygen on postharvest quality of pineapple
cv. Trad-Seethong was separately carried out on two experiments. In the first experiment, pineapple
fruits were stored at 8°C under controlled atmosphere (CA) by using 3% and 5% oxygen (O,)
combined with 5% and 10% carbondioxide (CO,). It was found that the fruits stored under CA
delayed internal browning, changes of peel and pulp color, weight loss, polyphenoloxidase activity
and maintained sugar content, ascorbic acid and have visual acceptance score higher than those
stored under normal atmosphere. The results showed that the fruits stored under 3% 0,~5% CO,
could maintain the quality for 20 days when compared to those under other CA. In the second
experiment, effect of superatmospheric oxygen at the concentrations 40. 60 and 80 % on fruits
storage was conducted. It was found these treatments delayed internal browning, changes peel and
pulp color, weight loss, polyphenoloxidase activity and maintained sugar content and ascorbic acid
higher than storage under normal atmosphere. However, the results showed that the fruits stored
under 40% O, could maintain the quality for only 15 days. Thus, pineapple fruits stored under CA

can maintain quality better than those stored under superatmospheric oxygen. -
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