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Abstract

Recently, fresh-cut vegetables and fruits are gaining popularity among consumers because consumer
trends are more interested in fresh-cut products due to their convenience. In Thailand, fresh-cut fruits such as
mango, watermelon, dragon fruit, cantaloupe, jackfruit and pineapple are popular for sale. Pineapple are one of the
popular fruits that are exported both in the form of whole fruit and fresh- cut products. However, the problems of
short shelf life, rapid quality changes and highly perishable fruits are always found due to the fresh-cut pineapple
products are without peel or coating material. Therefore, they are easily dehydrated and unsuitably changed in
appearances such as browning and soft texture. The edible coating agents were applied to fresh-cut pineapple to
extend shelf life and maintain the freshness of the fresh-cut pineapple because edible coating agents have
properties to control moisture and gas diffusion, improve the appearance of the product, control the number of
microorganisms and maintain nutritional values. This article explains the use of different types and appropriate
quantity of edible coating agents in fresh-cut pineapple product. The chemical, physical, microbial qualities and
organoleptic characteristics of fresh-cut pineapples with and without edible film coating were also compared during

storage.

Keywords : pineapple ; fresh-cut fruit ; edible coating agents
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.
3 g - [ im0
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Figure 1 The bilayer coatings of fresh-cut pineapple using crosslinked sesame protein isolate and different
organic acids for shelf-life extension at 5 °c.

Source Sharma et al. (2018) with modification
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Figure 2 Layer-by-layer edible coatings of fresh-cut pineapple (Ananas comosus) using mucilages, pullulan,
linseed, nopal, aloe vera and chitosan.

Source Trevino-Garza et al. (2017) with modification
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Figure 3 Appearance of fresh-cut pineapple (Ananas comosus) coated with layer-by-layer edible coatings using
mucilages, pullulan, linseed, nopal, aloe vera and chitosan.

Source Trevino Garza et al. (2017) with modification
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Figure 4 The edible coatings of minimally processed pineapple (Smorth cayenne) using chitosan and cinnamon

essential oil.

Source Basaglia et al. (2021) with modification
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Figure 5 Edible coating of fresh cut pineapples using citral nanoemulsion incorporated to sodium alginate.

Source Prakash et al. (2020) with modification
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Table 1 Effect of various edible coatings on qualities of fresh-cut pineapple.

UNANITING

Types of Coating method Appropriate edible coating Effect on quality parameters Source
edible coatings concentration
Proteins The fresh-cut pineapple (Ananas 5% (w/v) soy protein isolate + | - pH ~ 3.61 at the end of Yousuf &
comosus) was immersed in coating 15% (v/v) honey. storage Srivastava
solutions for 2 min, drained for 5 min, -total soluble solids of 11.19 (2019)
packed in polyethylene plastic, wrapped °Brix
with polyvinyl chloride wrapping film, and -6.96 % ascorbic acid loss
stored at 4 °C for 16 days. - shelf-life extension of 12
days
Polysaccharides The fresh-cut pineapple (Smooth- 0.5 % (w/v) Taragum + 1 % - pH ~ 4.07 at the end of Pizato et al.
Cayenne) was cut into cubes of 2.5 cm’, (w/v) ascorbic acid + 0.25 % storage (2019)

submerged in coating solutions for 5 min,
drained for 30 min, packed in
polyethylene terephthalate, and stored at

4+1°C for 12 days.

(w/v) citric acid

-total soluble solids of 9.0
°Brix

- the overall liking scores of
3.0/5.0

- shelf-life extension of 12

days
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UNANITING

Types of

edible coatings

Coating method

Appropriate edible coating

concentration

Effect on quality parameters

Source

Polysaccharides

The fresh-cut pineapple (Smooth-
Cayenne) was dip-coated in coating
solutions for 90 s, drained for 24 h,
packed in polyethylene plastic bags, and
stored at 4 °C for 10 days.

1 % (w/v) sodium alginate +

0.1 % (w/v) ascorbic acid

-pH~ 4.11 at the end of
storage

-total soluble solids of 11.0
°Brix

- 38% reduced total titratable
acidity

- shelf-life extension of 10

days

Lopez-Cordoba
& Aldana-Usme
(2019)

Polysaccharides

The fresh-cut pineapple (Ananas
comosus) was cut into cubes of 3 cm3,
dipped in coating solutions for 2 min,
drained at room temperature, and stored

at 4 °C for 14 days.

0.6, 0.8 and 1.0% (w/v)
tapioca starch + 1% (w/v)

chitosan

- total soluble solids of 58.46
°Brix

- the overall liking scores of
5.46/7.00

- shelf-life extension of 11

days

Maharsih et al.

(2021)
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UNANITING

Types of Coating method Appropriate edible coating Effect on quality parameters Source
edible coatings concentration
Polysaccharides The fresh-cut pineapple (Ananas- 0.25 % (w/v) sodium alginate -0.15mg /100 g total acidity | Minh et al.
comosus) was dip-coated in coating + 0.3% (w/v) citric acid, 0.1% | - 18.21 % weight loss (2019)

solutions for 30 s, dried for 2 min using a
fan, stored at 8 °C, 75-80% R.H. for 21
days and was analyzed on day zero and
every 7 days interval during the storage

period of 21 days.

(w/v) potassium sorbate +

1.5% (w/v) calcium chloride

- the overall liking scores of
7.0/9.0

- catalase activity of 30.18
U.g’. min”

- the total plate count
0g1.3x10" cfu/g

- shelf-life extension of 14

days
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