wammmqnmﬁnGiammﬂﬁ'ﬂuuﬂmqmmwmm
uzaznonszileq

Effects of Shelf Life on Quality Changes in
Canned Papaya
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ABSTRACT

Quality changes of canned food products were important indices to identify that they
could be eaten or risk for consumption. The investigation of quality changes in tinned and
lacquered papaya cans by analysis of tin lycopene ascorbic acid percent of acidity and total
soluble solid contents every 2 months intervals for 1 year. The results showed that tin
content of tinned cans was increased when the shelf life was prolonged, but there was not
changed of lacquered papaya cans. Lycopene ascorbic acid and percent of acidity and total
soluble solid contents were decreased when the shelf life of both of them were prolonged.
Sensory evaluation showed that the panelists were acceptable of color flavor texture and
overall acceptance of both of them. The acceptable marks of them were decreased when the

shelf life was increased.
Key words : Canned papaya, Quality changes, Shelf life.
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Figure 1. The flow chart of canned papaya
processing
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Table 1. Amounts of carotenoids pigment in red-fleshed papaya.

Pigment Red-fleshed papaya
(ppm)
lycopene 37.654+0.64
cryptoxanthin 4.7040.25
B-carotene 8.24+0.93
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Figure 2. Part per million of tin from tinned
and lacquered cans papaya for

twelve months.
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Figure 3. Part per million of lycopene from

tinned and lacquered cans papaya

for twelve months.
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tinned and lacquered cans papaya

for twelve months.

= o P

k2 v |24 J
waoudyn dremgraildanaunudiluEes
aNvaNRUTITHINYTn M sazaefyn i
o P A et
agmuivluuzaznenusynazilounioudyn
- -
gazuanines Nvzezial o uaz 12 (fisy
w1 Suansauoanasainanaidin 41.20
[~ o
Wy 8.40 uazen 40.80 1ilu 1.00 mg/100g
AN
I [ ¢ '3

WawedsIgn1siusa e fiFudniu

Wunsa  ueaeay Figure 5. Wudl a1
-9 2 I - A
alesiFudanuidlunsaliinanay esgns
P a v oo X v X4 o
HUNAHIANUIINLAY NITWTIBININNTATN
Wusadilsznauagluuzazneussynizdes
HANSANYAT U NIAUBTADILN HiDIRA
msnamduiaiiumsdseneuiFafouny
Tavzminlunzaznenussynsziloundoudiyn
= f

nazuanINey Nszozal 0 uaz 12 1R 19y

nINTA3N Inula1asanin 0.271 154 0.240

ATNUEAIA NUTUNUT I T1INAVD
I~ v o I~ d' %’ Iy
a1gn1ivAoliuiuvecudanazatoinls
o . ' o
Ay Figure 6. wudtl WSunmwesudanazans
?.’ 8 el 1% [~ A:l :a' A’
latinnhivanasnasnoigmsiiuniiuiy
L ’ A ¥ ’ o =4 1] " +
uasnildlinendramnnn Tasfiseglutn
:‘ or o~ s -:l' =
nlndiAveanuluvzaznanussynszounday
=] A &~
Aynuazuaaingd fissoznal 0 uaz 12 Hau
WNNY 16.1-15.7 " Brix Hag 16.5-15.7 ~Brix
AUAINL
drunmsilsafiuwanadseanduws
{ o 2 = A o =
Weihdeyadnnisnadeuduilauniou
(74 w o » w 27
ATINANTNTUWUTIEHINAITUBNTUMIATUE
‘Q’ &l e ar ar
NAUTA e duHE 1aznNIeeNI AT INYDY
=y (% ' A =} =
wanduaiuzaznaiussylunsziloundaudyn
P
wazLAAIN®S MIzozIAY 0 uaz 12 1fReu
A1 Figure 7a. ua 7b. 91nnsaziiuldh
msseNTuvaINAaN I lud U sz mdu Ny
n:i d. = i
nlin1snaTouioynIsiiy 0 wou fining
o P a X
gONTUTINGIFD WO IMINUIRVIY Azuul
nsgeNsuNuuiuanas Iaudazuuunis
YONTUTINNNAUTANAINN 6.5 DU 5.2
wazan 6.6 (U 5.2  AZUUUAITIANTUMA
AuUndusTanadnn 7.3 1Y 5.0 wazan
s 174 j’ ar U
7.2 du 5.0 msgoNTUMNAeAUNT
anadn 7.3 11 5.4 wazen 7.3 G 5.3
HAZATTYBNTLNIA TUNITEONTL e INAARY

3 [
N 8.2 nJu 5.3 UQz9 1N 8.0 L‘]_I“Ll 5.2 91U



navdsoIgmanuRen I dsunlnagumwyezarnonszies

197

Scores

accept

texture

flavor

0 y color

Time (month) 10 42

Figure 7a. Scores of color, flavor, texture and acceptability of papaya in

tinned for twelve monihs.
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Figure 7b Scores of color, flavor texture and acceptability of papaya in

lacquered cans for twelve months.
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