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Respiratory Response of Shredded Green Papaya to Low Temperatures, Reduced Oxygen and
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Abstract

Respiration is at the root of physiological changes which result in quality deterioration. The suppression of
respiration is being beneficial to maintain the freshness and the quality of fresh product. Many researchers have
suggested using the respiration data for discussing the quality change and shelf-life of product. In this study,
respiration rate of shredded green papaya during storage at low temperatures (2, 5 and 10 C) and controlled
atmosphere (CA) conditions (1, 5 and 10% O,, 5, 10 and 20% CO, and 1% O, + 5% CO, and 1% O, + 10% CO,)
at 2 C was investigated. It was found that lower temperature could suppress the respiration rate better than that of
higher temperature. Furthermore, the respiration rate was suppressed in all of CA conditions when compared with
non-treated sample. For 20% CO,, although the respiration rate was lower than other treatments, the CO, injury

occurred after 15 days of storage.
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Figure 1 Respiration rate of stored shredded green papaya at 2, 5 and 10 °C
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Figure 2 Respiration rate of stored shredded green papaya under low oxygen and high carbon dioxide

conditions
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Figure 3 Respiration rate of stored shredded green papaya under mixed condition (low oxygen and high carbon
dioxide)
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