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Abstract

This objective of this study were to (1) determine the effects of concentration and
dipping time of ascorbic acid, citric acid and calcium chloride on quality changes of
minimally processed sapodilla, (2) to evaluate the microbiological changes in relation to
microwave power and heating time and, (3) to gain some understanding of combined
method using microwave and ascorbic acid, citric acid and/or calcium chloride to
maintain quality of minimally processed sapodilla.

Yellow (163 B) sapodilla halves were dipped with ascorbic acid (0.5, 1.0 and
1.5% wiv), citric acid (0.5, 1.0'and 1.5% wiv) or calcium chloride (O:S,I .1 .5 and 2.5% wiv)
for 1 or 2 min, placed in‘plasfic traYs and sealed with polyvinylchloride films prior to
storage for up to 3 days at 4+1° C and 632 % RH. The use of ascorbic acid (1.0%) or
citric acid {1.5%) for 2 min effectively reduced browning with according to
polyphenocloxidase activity reduction by 1.3 and 2.4-time, respectively. Whereas halves
treated with calcium chloride (1.5 - 2.5%) improved firmness significantly by reducing the
firmness loss by 2.2-times compared to the unireated control halves

The effect of microwave power (360, 630 and 900 watt} and heating time (20, 40
and 60 sec} on microbial quality of minimally processed sapodilla was investigated.
Microbial population was higherron non-treated sapcdilla than the microwave-treated
samples. The best result was found when using of microwave power at 630 or 900 watt

for 60 sec. It could reduce the growth of total microbial counts and yeasts & moulds



more than samples treated with potassium sorbate (0.05% w/v) by 1.89 and 0.57 log
CFU/g respectively. However, the products treated with 630 watt had better coler and
appearance than those treated with 900 watt.

The use of mixture of 1.0% ascorbic acid 1.5% citric acid and 1.5 % calcium
chloride was more effective in guality maintenance, as compared to the use of chemical
alone at the same cencentration, Besides, the samples treated with combined chemicals
and microwave had better quality than those treated with chemicals alone. Thus, The
results indicated that the application of combined use of microwave and chemicals was

an alternative methbd.to better control quality of minimally processed sapoedilla,





