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Abstract

‘Pattavia’ pineapple fruit infiltrated with CaCl, solution via fruit peduncle (0, 0.05, 0.2, and 0.4 M
for 0, 1, 2, and 3 days) prior to gamma irradiation at 400 grays (Gy) began a generation of
internal browning (IB) symptoms when stored at 10°C and 90-95% RH for 14 days plus 2 days at
25°C. Irradiated fruit pre-treated with 0.05 M CaCl, for 1 or 2 days exhibited less IB scores (2
from 5) whereas other treatments obtained above score 3. The gamma irradiation procedure
affected the higher IB generation in fruit during storage. However, CaCl, applications could not
respond any positive control of IB in irradiated fruit after 14 days of storage. Alleviation of IB
symptoms by CaCl, pre-treatments before gamma irradiation was then studied in comparison
between pineapple fruit developed during drought season and rainy season. All treated fruit
showed IB symptoms above score 2 when stored at 10°C more than 21 days when pineapple
fruit developed during rainy season had a trend of lower generation of IB. Drought season-
developed fruit accumulated higher levels of calcium element when compared with fruit fresh
weight. Calcium was gathered in flesh adjacent to the peel higher than near the core that CaCl,
infiltration at 0.05 M for a day via fruit peduncle prior to gamma irradiation increased calcium
content in both parts. Nevertheless, CaCl, application did not acquire a reduction of IB in this
experiment. Low temperature storage decreased total soluble solids and increased titratable
acidity in fruit juice of all treated fruit without significant differences. Gamma irradiation at 400
Gy highly reduced acceptance scores of fruit aroma and colour which were reduced below 2 in
fruit stored more than 14 days. CaCl, infiltration did not affect fruit flavour and firmness of

irradiated fruit during storage.
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