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Effects of Edible Coatings on the Quality and Shelf Life of Gamma Irradiated “Pattavia”
Pineapple
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Abstract
Internal browning is an important problem for the export of irradiated fresh pineapple fruit. The

objective of this research was to study the effect of edible coatings on the quality and shelf life of gamma-
irradiated ‘Pattavia’ pineapple. Pineapple fruits without defects were selected, cleaned with tap water, and
dipped with 5% Sta-Fresh 7055 or 5% Sucrose Fatty Acid Ester (SFE) compared to the control group that was
immersed in tap water (control). They were irradiated with 0.4-0.8 kGy of gamma rays and stored at 13 °C for
21 days. Results found that pineapple fruits coated with 5% Sta-Fresh 7055 or 5% SFE had the L* value of
peel color (30.56 and 29.94, respectively) and malondialdehyde content (0.80 and 0.79 nmol/gFW,
respectively) lower while showing the higher L* value of pulp (72.01 and 79.01, respectively) than that of
control (68.42). Also, 5% SFE coated fruits had the lowest total phenolic contents (11.91 mg/100g FW) and
internal browning symptoms (0.17 score). However, 5% Sta-Fresh 7055 and 5% SFE coatings did not affect the
total soluble solids contents) (14.30 and 14.08 °Brix) when compared to the control treatment (14.14 °Brix).
Therefore, 5% SFE was the best treatment to maintain the quality of gamma-irradiated ‘Pattavia’ pineapple.
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indeuiafutsemuldSuansinanainsssund wu msluleinsn TUsfuuarluiu (Pascall and Lin, 2013) ansindeu
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i dudzsmiusquiiniledouiindae Sta-Fresh 7055 ANy 1:3.5 (@1siafouian) wanfuinuiigaumgd 10 °C
wansmainenslddimatesnindulssemiusginilaldiumaniouin Gouesal, 2503) uenaintunisuniniou
gamgdl 55 °C WWuan 5 wiisuiunisindeuiradulssaiugnsadnesiie SFE anududu 50 Taddnsdedns te
anmainldiinavesadulzsmiugasndnasld (efsfuasioatiy, 2554) dufunuidedted ngusvasdiiofing
navedasndeuRauslaaldnenun ez siiushwduUzsaiuglnandeane Ssdunumn
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nsnnnesiliduursatuitinendesreranuinienisin fansunanuadulzandidndivdes 2 una Aidamam
ANzdImIuNISAeeN YN 1NANNETDIN KWAIFUAITAITUUAITY AUTNTY 500 ppm AeuthluindauRinie
5% Sta-Fresh 7055 waw 5% SFE iSsuileuifugaauauiiguisstn Adius whussgasndesnszaiugniin aun
U539 6+0.1 Alanfu tlvane3sdunamUiunm 0.4-0.8 Alawnsd Aantumaluladfuedefuiend (esdnsamu)
Fandaunusnil sesavioadu ndsmnaesidunuunuds vnmstuiinuariuil (Fuil 0) duiimdethlufuinuiigumnd
13 °C wiu 21 $u Tnenng 7 fu dunaduirsaeonuvihnistiufiona dail Awdenuazdiile (CHROMA METER CR-400)
Uinnvesdefiavariilé §ae Hand Refractometer B30 ATAGO qu PAL-1 maiinernslddnaa (Selvarajah et
al., 2001) USinauansuseneuiluednievian (Shahidi and Naczk, 1995) wag Usuas Malondialdehyde (MDA) (Chung
etal., 2012)
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dulzaniiindeuiingae 5% SFE annsntzasnaaudiden wariillovesdudzsmiusiinmideliiiian lne
Tufuaevine (Tufl 21) vesmaifivinw L* vesdiuden dawvinfu 20.94 uae L* vesdiilefiaiiy 79.01 sesasnie
dulndiadeuiasie 5% Sta-Fresh 7055 flAn L* vasdiddenivinfiu 30.56 uazen L* vesdilowiiiu 72.01 uasna
dulzsnmaruauiian L vesdiudenvintu 31.77 uasen L* vesdiilewintu 68.42 (Figure 1A uay B) uanaini &
wuhradulzsniiadouiage 5% SFE anmaiinernslddiina 0.17 azuuw) 1ifndmadudzsniiindouinde 5%
Sta-Fresh 7055 (1.38 AgluL) UasynAIUAL (1.98 AxLUL) agrdllud et (Figure 2A) BsaenndosiuuSuna
asUsznevituedniiavan Inenuindulssaiiedeuiae 5% SFE fusinaansusznauiluednitavan Wiy 11.91
mg/100 gFW duiesnLAaaulianig 5% Sta-Fresh 7055 uagdulgsnynaaiunuilAviniy 18.85 mg/100 gFW uaz
12.08 mg/100 gFW muidndiu (Figure 2B) wonainiinmsiadeuiafe 5% SFE vildnadulrsaiiusinamnasuladailen
(0.79 nmol MDA/gFW) ﬁaaﬁqmaﬂwﬁﬁaﬁﬁmmaaﬁa (Fieure 3A) usgslsAmudulzsafiadauiagie 5% SFE §
Usinaumesudefiazaneiléimun laiupnmsandudzsnndouiingas 5% Sta-Fresh 7055 uasganiun Sedaii
14.08, 14.30 waz14.14 °Brix #1ua1au (Figure 3B)
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Figure 1 L* value of peel (A), and L* value of pulp (B) of gamma irradiated pineapple cv. Pattavia coated
with 5% Sta-Fresh 7055 and 5% SEF compared to tap water (control). All treatments were stored at
13 °C for 21 days.
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Figure 2 Internal browning (A), total phenolic contents (B) of gamma irradiated pineapple cv. Pattavia coated
with 5% Sta-Fresh 7055 and 5% SEF compared to tap water (control). All treatments were stored at
13 °C for 21 days.
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Figure 3 Malondialdehyde (MDA) (A), total soluble solids (B) of gamma irradiated pineapple cv. Pattavia
coated with 5% Sta-Fresh 7055 and 5% SEF compared to tap water (control). All treatments were
stored at 13 °C for 21 days.
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