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Physiological Changes of Fresh-cut ‘Red Maradol’ Papaya after Dipping of Sodium Chloride Solution
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Abstract

This research studied on physiological changes of fresh-cut ‘Red Maradol’ ripe papaya dipped in sodium
chloride solution. ‘Red Maradol’ ripe papaya fruit at a consumption state was washed with an aqueous solution of
sodium hypochlorite (200 mg/L). Whole fruits were peeled and cut to obtain 2 cm’ pieces. Fresh-cut ‘Red Maradol’
ripe papayas were dipped in sodium chloride solution at 0.5, 1.0 and 1.5 % for 1 min, which were compared to
distilled water dipping (control). Access water was removed and placed on steriled paper. Fresh-cut ripe papaya
were packed in foam tray and wrapped with polyvinyl chloride films (10 um thickness), and then stored at 7°C for
6 days. Respiration rate, ethylene production rate, firmness and water soaking were determined in fresh-cut ripe
papaya every 2 days. Dipping fresh-cut ripe papaya in sodium chloride at all concentrations delayed respiration
rate, ethylene production rate, loss of firmness and water soaking appearance as compared to control. Increasing
of sodium chloride concentration delayed the physiological changes. Sodium chloride solution at a concentration
of 1.5 % was the best treatment to delay physiological changes in fresh-cut ripe papaya. Water soaking was
occurred less than 50%, and had a storage life of 6 days.
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Figure 1 Respiration rate (A), ethylene production rate (B), firmness (C), and water soaking (D) of fresh-cut ‘Red
Maradol’ papaya dipped in sodium chloride solution at 0.5, 1.0 and 1.5 % for 1 min. Papaya cubes
were packed in foam tray and wrapped with PVC films, and then stored at 7°C for 6 days. Dotted line

represents acceptability of water soaking.
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