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Dragon fruit were hydrocooled with water at 4, 8 and 13 °C until center of the fruit reached
to 15 °C, before cutting, packing in foam tray and then wrapping with 13 Llm PVC film. Non-
hydrocooling was used as a control treatment. Minimally processed dragon fruit were stored at 4°C.
Hydrocooling treatments delayed quality changes and prolonged shelf-life of minimally processed
dragon fruit compared with a control treatment. Hydrocooling at 4 °C reduced weight loss,
respiration, acetaldehyde accumulation in package and browning of minimally processed dragon
fruit. Moreover, the external appearance and order of minimally processed dragon fruit hydrocooled
at 4°C were better than those hydrocooled at 8 and 13°C. The combinations of hydrocooling at 4°C
with packaging (PVC PE LLDPE and Clam shell) on the qualities of fresh-cut dragon fruit were
investigated. The fresh cut dragon fruit packed in foam tray with PVC film wrapping was the most
accepted by consumer due to this condition delayéd browning and had a better eating qualities
compared with that of other treatments. In addition, fresh cut dragon fruit were dipped in 0.5 and
1% calcium ascorbate solution for 1 and 2 minutes for keepihg the qualities. The results showed that
calsium ascorbate solution reduced weight loss, browning and changes of internal gas in packaging,
maintained fruit firmness and soluble solid content and delayed the activity of polyphenol oxidase.
1% calcium ascorbate maintained a better external quality of fresh cut dragon fruit than 0.5%
calcium ascorbate. However, the eating quality of fresh cut dragon fruit dipped in 1% calcium
ascorBate was not acceptable because it had an off-flavour. The panellist tended to accept fresh cut

dragon fruit dipped in 0.5% calcium ascorbate for 2 minutes compared with other treatments.





