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Effect of chitosan coating and LDPE bag on shelf life of fresh-cut pineapple
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Abstract

Fresh-cut pineapple was treated with 0.5% chitosan (w/v) packed in LDPE pouches with four different
oxygen transmission rates,(OTR) at low, medium, high and very high, and stored at 4°C. The content of oxygen
and carbon dioxide in the headspace continue to decrease and increase respectively, during storage time
depending on the OTR. The firmness, total soluble solids (TSS) and titratable acidity (TA)were not significantly
different. Increasing of a* value was related to oxygen content in headspace. Shelf life of uncoated sample and
coated sample was 1 day 3 days, respectively. Shelf life of coated sample in low OTR and very high OTR
pouch was only 4 days because of off-flavor and browning reaction causing from high oxygen in headspace,
respectively. The coated sample in the medium OTR pouch had good appearances and odor and could extend

the shelf life to 6 days because of suitable oxygen transmission rate for fresh-cut pineapple.
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