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Effect of Cutting Styles and Temperature on Quality and Shelf Life of
Fresh-cut Pineapple
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Abstract

‘Trad Seethong’ pineapple (Queen group) is such a species for consumption. Its flesh is
sweet and crispy with enriched aroma. In present study, cutting styles and storage temperatures of
fresh-cut “Trad Srithong’ pineapple were investigated. Long section and cubic cutting of pineapple
flesh were high in consumer acceptance compared to cross-section and half-cross section cutting.
Fresh-cut pineapple stored at 10 °C at 92-95% RH, delayed in weight loss and firmness loss, had at
least 8 days of storage period that had higher consumer acceptance than those in 4 °C and 13 °C.
However, cubic cutting stored at 10 °C was low in total ascorbic acid but high in total plate count,
compared to long-section cutting. Furthermore long section cutting was better than cubic cutting in
term of visual acceptance. As a result, long section fresh-cut stored at 10 °C at 92-95% RH is

recommended to be a model of quality maintenance of fresh-cut pineapple.

Keywords: Fresh-cut pineapple (cv. Trad Seethong) / storage temperature / cutting type



