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The Development of shelf life indicator for fresh cut fruits
and vegetables in commercial scale
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The Development of shelf life indicator for fresh cur fruits

and vegetables in commercial scale

Voraphat Luckanatinvongy and Attawut Ruenroengjaig/

Abstract

Developing shelf life indicator (SLI) to evaluated quality and shelf life lost in
commercial scale of vegetables: baby corn and asparagus fresh cut which were packed in
polyethylene tray wrapped with polyvinyl chloride film (20 micron thickness) and fruits:
durain (cv. Mhontong), mango (cv. Namdokmai) pomelo (cv. Thongdee and Kawnampueng)
and pineapple (cv. Tradsithong) were packed in polyethylene tray and wrapped with
polyvinyl chloride film (20 micron thickness and oxygen transmission rate (OTR) about
7,200 cc/mzlday at atm.) and P—pluswI (60 micron thickness and OTR about 22,500
cc/mzlday at atm.) The packages were storaged at 10+1 and 28+1 degree Celsius. The SLI
which were prepared from Bromthymal Blue concentration 0.01 g/l, Methel Red
concentration 0.003 g/l and variable of NaHCO; 1.5, 2.0, 3.0, 5.0, 7.0, 10.0 and 20.0 mmol/l
packed in polypropylene (PP) sachets (40 micron thickness and OTR about 5,636
mI/mz.day at atm.). The indicator sachets were packed in round clamshell which was
designed for commercial packaging.

It was found that baby corn and asparagus were respond with indicators which
NaHCO; were 3 and 2 mmol/l respectively. While, durain (cv. Mhontong), mango (cv.
Namdokmai) pomelo (cv. Thongdee and Kawnampueng) and pineapple (cv. Tradsithong)
were respond with indicators which NaHCO; were 5.0, 3.0, 2.0, 2.0 and 2.0 mmol/l

respectively.
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