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Abstract: Pineapple, an important economic crop of Thailand, is contributed into the
markets both as the fresh produce and processed products. Nevertheless, the major

problem for exporting fresh pineapple fruit is the generation of internal browning symptoms

of flesh tissues adjacent to the fruit core during storage at low temperature (10°C).
Furthermore, pineapple which will be exported to the USA must be treated with gamma
irradiation under the regulation to control unwanted living insect pests prior to low
temperature storage for shipment. As concerned, the gamma irradiation process induced
severity of the internal browning. Thus, study of pre- and post-harvest management of
pineapple was required to reduce the internal browning of gamma-irradiated ‘Pattavia’
pineapple fruit. The research was to investigate the effect of nutrients by foliar spraying with
calcium chloride (CaCl,), boron, and silicon. The applications of CaCl,, methyl jasmonate,

and salicylic acid were used as post-harvest treatments for pineapple fruit before the

treatment of gamma irradiation for 400-650 Gy and subsequent storage at 10°C, 90-95% RH.
The results revealed that CaCl, spraying at 1.5 ¢/plant alone or combined with 0.4% boron
reduced internal browning symptoms and the incidence of flesh translucence in pineapple
fruit during storage without effects on total soluble solids (TSS), titratable acidity (TA), and
fruit color development. Postharvest application of 0.05 M CaCl, through peduncle
infiltration for a day before gamma irradiation could effectively reduced internal browning
symptoms for 14 days. Moreover, the treatments of 0.5 M CaCl, peduncle infiltration and
subsequent gamma irradiation were applied to pineapple fruit developed in 2 different field
conditions during rainy and summer seasons. Fruit were treated with CaCl, showed higher
generation of internal browning symptoms than untreated fruit. Browning symptoms in fruit
developed during rainy season were lower than those of summer developing fruit. Fruit
developed in summer season accumulated higher calcium content the other when flesh
near the peel contained higher calcium elements to flesh near the core. Both CaCl,
treatment and gamma irradiation did not affect flavor or TSS. However, the reduction of TA
in irradiated fruit was higher than in non-irradiated one. On the other hand, study of plant
growth regulators such as methyle jasmonate and salicylic acid were also conducted at
postharvest. Dipping in 0.5 mM methyl jasmonate for 5 min reduced internal browning and
disease incidence. However, the treatment did not reduce the internal browning in gamma-
irradiated fruit. In addition, postharvest application of salicylic acid dipping to pineapple fruit
was confuted when cooperated with gamma irradiation. The application of salicylic acid
enhanced internal browning symptom development in irradiated fruit compared to
untreated fruit.



