Folasanis nsannsinlddinaludulzsatouuasndsnisiiusien
LAY JUUTZUULNUAY
UszddeuUsvana 2559-2560 muuilddumsatiuayy 1,628,700 U
stezaaiimaise 2 T daud 1 manew 2558 4 30 Aueeu 2560
wantlasInN1sIe

K37ulA3aN15738 YYLRAUTY 299813
W3 gy

UNFMINTIAN ea

WNANINTUTEN AIRTENA
UNANED

Fuursaiusad oglungu Queen famulaensiineinslddtniassnieninfuine
flgaunaiisn nsideiiinguezasdiionisanninineinislédianalududzsaiugad lasld
Brsteuwsesndimafiuien  msliednlsdanounaiuieaneimsldaimaludulzsld
Andlidounadounaolsduarnuadon Tnsdazuuumainlddinadauduiusiue Bl
PPO, uaz MDA #iflesdewuiu msliuradounaslusounaunisiiuiien 6 3ans YAAIUAY
lusou upadeudains waal@oudams +uradounaslsd wha@oudamn+unadounaslse+
Tusou wae wealdeudauln +lusou wudmnmnnisnmsanniaialddimaldfnigamunud
ANULANARAIUNEdRn1endnnIsALSIY 7 Tu walifinauwanaadunisadfntendinisiiu
$hwn 14 3y nisveassnistidauaznsndunidsiuiunisliuealounaslsed 2 Wesidusiug i
Wunan 3 fu ifiusnunfigungll 13 ssmwa@oa Wuan 7 uag 14 Yu uazdrorfvinund
gaungdl o lunian 2 Tu wuimshiueal@endamnrunaidou+lusou uasuaaideudainn +
Tuseuannsifinlddimaliuazynidnisuuuea@ondniululdne ndanisifiuin
nsAnwnandinaiiuiien ssegnmafunamdosionn 100 Wesidud douuasenisiinldd
thona Tnefezuuunisifnlddina Bl EL LOX wagMDA genihszeznisandisoundt daunanis
THansiunafalddhnandniniuife urefounaslsduazunadounglaun fuudinueg 2
$u fgaumgdl 13 ssenwaldoauas 25 ssmiwaidea usnw 2 dai wdaéheifuinugaumgd
20 psriwaLdea 2 fu nslduaaideunglananeimslddthama uaz 1B Animsliueadouane
I nsldunaidounaslsfuazunadounglawninarinlibulsififsdestunisfnddnia
anas W PAL PPO uasdUSunafiueaiiuty agniaLiuAe (wu) Anornslddimasiniinis
Auifelugpdou dufiufinmsugndulzsalifinadeninialdddima egrdlsinaiznisanns
Lﬁﬂié’?ﬁf’]mamﬂmamsmaaqmmquLL'iwaaa'm']sﬁmmé’mﬁuéﬁu BI EL wagiinadunusiu
BulesiiRerdos nansvasosilannsoldeanlednuaruaadonnouniniuifisiannsinlda
hna uagndsnafuifealdunadeanglaiunan nmainoinislddinadofiuinwaield
aumniian

(%
¥ o

AdAgy : dulzan uealdsunaslin aselidnunisiialdddinig



Research Title: Alleviation of internal browning in pineapple fruit by
pre and postharvest treatments
Researcher: . Dr. Pannipa Youryon
Dr. Chalermchai Wongs-Aree
Dr. Suriyan Supapvanich
Dr. Pornprapa Kongtragoul
Faculty: Prince of Chumphon Campus, Chumphon Province

Department:  Agricultural Technology

ABSTRACT

‘Sawi” pineapple is classified in Queen Group which is highly sensitive to chilling
temperature causing internal browning symptom during storage. The purpose of this recent
study was to alleviate internal browning symptom using both pre- and post-harvest means.
The pre-harvest use of salicylic acid (SA) could alleviate internal browning of the fruit
during cold storage (13 °C) being better than the uses of CaCl, and potassium fertilizers.
The internal browning incidence was positively concomitant with browning index (BI),
polyphenol oxidase (PPO) activity and malnoldialdehyde (MDA) content of tissues adjacent
to the core. The six pre-harvest means of CaCl, and boron utilizations which were
untreated sample (control), boron, CaSO,, CaSO, + CaCl,, CaSO4 + CaCl2 + boron and
CaSOq4 + boron were monitored. All treatments alleviated internal browning incidence in
the pineapple fruit during the cold storage compared to the control in which a severity of
internal browning incidence occurred during storage for 7 days. However, after storage for
14 days, there were no significant differences in internal browning incidence between all
treated samples and the control. The use of pre-harvest fertilizers treatments combined
with 2% CaCl, postharvest means using peduncle infiltration technique were investigated.
The fruit were peduncle-infiltrated in 2% CaCl, for 3 days and stored at 13 °C for 7 and 14
days, afterwards the fruit were held at room temperature for 2 days before investigated.
The result showed that the pre-harvest uses of CaSO, + CaCl; + boron and CaSO, + boron
combined with the postharvest CaCl, treatment alleviated internal browning incidence
during storage and all treatments induced the concentration of calcium in the fruit core.
The study of fruit maturity on internal browning incidence during the cold storage was
determined. The result found that internal browning incidence of the fruit at 100%
maturity (the whole turns to yellow) was greater than the fruit at 25% and 50% maturities.
This was related to the higher browning index, electrolyte leakage (EL), lipoxygenase (LOX)
activity and MDA content of the 100% mature fruit compared to those of the fruit at other
maturities. The postharvest uses of antibrowning agents such as CaCl, and calcium

gluconate were studied. The fruit were peduncle-infiltrated in CaCl, and calcium gluconate



[11

solutions for 3 days and then stored at 13 °C and 25 °C for 2 weeks, afterwards the fruit
were held at room temperature for 2 days before determined. The use of calcium
gluconate could alleviate internal browning incidence being greater than the use of CaCl,.
The uses of both calcium solutions reduced browning-related enzymes activities such as
phenylalnine ammonialyase (PAL) and PPO and induced phenolic compounds in tissue
adjacent to the core of the fruit. The climate affected internal browning incidence of the
fruit during storage. The fruit harvested in rainy showed apparently lower internal browning
incidence than the fruit harvested in summer. The location of fruit growth did not affect
internal browning incidence of the fruit during the cold storage. In conclusion, internal
browning alleviation means in this recent work showed that the severity of internal
browning incidence was accompanied by browning index, EL and browning-related
enzymes activities of tissue adjacent to the core. The pre-harvest uses of SA and CaCl2 and
post-harvest use of calcium gluconate were alternatives alleviating internal browning of the

pineapple fruit during cold storage.
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