CONTENTS:

Chapter No.: Title Page No.:
LIST OF FIGURES |
LIST OF TABLES II
- LIST OF ABREVIATION I
Chapter — 1 INTRODUCTION.....ccceittererirrnrerincentacncomonns 1-4
Chapter — 2 REVIEW OF LITERATURE......c.ccccvcecrianene. 6—24

2.1 Pineapple

2.2 Classification

2.3 Morphology

2.4 Minimal processing of pineapples

2.5 Quality and quality parameter of

fresh-cut pineapple.

2.6 Safety aspects of fresh-cut pineapple

2.7 factors affecting the post-cutting life

and quality of minimally processed pineapple.
2.8 Physiological and quality changes of fresh
-cut pineapple.

2.9 Storage and packaging condition of fresh
-cut pineapple.

2.9.1 Optimum storage condition for fresh-
cut pineapple.

2.9.2 Non-volatile organic acid, pH and titrable
acidity changes in pineapple fruit slices and
during frozen storage.

2.9.3 Packaging and packaging condition of fresh
cut pineapple.

2.9.4 CA consideration.

2.9.5 MAP of fresh-cut pineapple.

2.9.6 Chilling Sensitivity.



Chapter — 3

Chapter — 4

Chapter — 5

2.10 Ethylene production, respiration rate and
their sensitivity with respect to storing
temperature.

2.11 Microbiological consequences of minimally
process fresh-cut pineapple.

2.12 Fresh-cut pineapple convenience.
MATERIALS AND METHODS.........cccoceneneee 26-34
3.1 Minimal processing.

3.2 Minimal Processing Methods.

3.3 Minimal process flow chart.

3.3.1 Raw pineapple.

3.3.2 Mutual trimming and preliminary

washing,

3.3.3 Slicing and shredding.

3.3.4 Washing and disinfectant.

3.3.5 Moisture removal.

3.3.6 Packaging.

3.3.7 Cold storage.

3.4 Nutrition Composition.

3.4.1 Moisture estimation.

342 AA

343 CF

344 TA

3.45TSS

3.4.6 Ash/ Estimation of minerals.

RESULTS AND DISCUSSION.....ccccveeernrnnnne. 36 - 46

4.1 Results and discussion.

4.1.1 TSS

4.12 AA

4.1.3 Ash

4.14TA

41.5MC

4.1.6 CF

SUMMARY AND CONCLUSION............... 48 - 49



Fig No.:

LIST OF FIGURES: 1

Title: Page

Fig 2.4.1;

Fig 3.3.1:

Fig4.1.1:

Fig 4.1.2:

Fig 4.1.3:

Fig 4.1.4:

Fig 4.1.5:

Fig 4.1.6:

Flow charts of minimal processing of fruits and

VEZELAbIE. ... 11
Flow chart of minimal processing of pineapples...........c.cccvevnenennnn. 27

Effect of storage period, Temperature and sodium

hypochlorite on TSS of fresh pineapple...........cccoveviviiiiiiinennennn. 38

Effect of storage period, Temperature and sodium

hypochlorite on Ascorbic acid of fresh pineapple.............cc.eeenenn. 39

Effect of storage period, Temperature and sodium

hypochlorite on Ash of fresh pineapple................. e ——— 41

Effect of storage period, Temperature and sodium

hypochlorite on TA of fresh pineapple............ocoeiiiiiiiiiiiinn.. 42

Effect of storage period, Temperature and sodium

hypochlorite on M C of fresh pineapple............ccooeiiiiiiiiiiiiinn 44

Effect of storage period, Temperature and sodium

hypochlorite on C F of fresh pineapple.............coccovvveviieininannnnn. 45



LIST OF TABLES: 11

Fig No.: Title: Page

TABLE: 2.1 - Horticulture produces commodities of North-East India.............. 7
TABLE: 2.2 - Nutritional value of fresh raw Pineapple................................ 8
TABLE: 4.1 - Nutititional quality of raw pineapple at 0 days..............c.......... 36

TABLE: 4.2 - Effect of storage period, Temperature and sodium hypochlorite
on TSS of fresh pineapple.........coceiiiiiiiiiiiiiiiiieen, 37

TABLE: 4.3- Effect of storage period, Temperature and sodium hypochlorite
on Ascorbic acid of fresh pineapple...........ccoeviiiiiiiiiiiiniin 39

TABLE: 4.4 - Effect of storage period, Temperature and sodium hypochlorite
on Ash of fresh pineapple.........ccoviiiiiiiiiiiiiiii s 40

TABLE: 4.5 - Effect of storage period, Temperature and sodium hypochlorite
on TA fibre of fresh pineapple..........ccoovviviiiiiiiiiiiiiiinnn. 42

TABLE: 4.6 - Effect of storage period, Temperature and sodium hypochlorite
on MC of fresh pineapple.........cooeviiieiiiiiiiiiiiiiii e 43

TABLE: 4.7 - Effect of storage period, Temperature and sodium hypochlorite
on Crude fibre of fresh pineapple.........cccoviviiiiiiiiiiiniinnnnnn. 45



LIST OF ABREVIATION: III

A

®A X — Ascorbic acid.
AACC — American Association of Cereal Chemists
AC — Acetyl cysteine.
AOAC - Association of Official Analytical Chemists.
C
CA — Controlled Atmosphere.

D

DHA - Dehydroascorbic acid.
F

Fig — Figure.

G

GAPs — Good Agriculture practices.
GMPs — Good manufacturing Practices.
GRAS - Generally recognized as safe.
L

TAA - Isoascorbic acid.

IFW — Individual film wrapping.

L

LDPE - Low density polyethylene.

M |

MA — Modified Atmosphere.

MAP — Modified Atmospheric Packaging.
MC — Moisture contents.

MFP — Minimally Fresh Process.

MP — Minimally processed.

N

N-E India — North-East India.

NW — Non-wrapped.



NaOH - Sodium hydroxide.

O

OPS — oriented Polystyrene.

PE — polyethylene.

PP — Polypropylene.

ppm — parts per million.

PVC — polyvinylchloride.

R

RH — relative Humidity.

T

TA — Titrable acidity.

TPA — Texture profile Analysis.
TSS — Total soluble solids.

U

USDA — United State Department of Agriculture.

Symbolic abbreviation:
°B — Degree Brix.

°C — Degree Celsius.
% - Percent.

u- Micron.



