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depends on the extent or
~ severity of wounding
- peeling, abrasion, slicing, chopping, and

- shredding
. force applied
h implement sharpness
ize or wounded area

Also strongly affected b t/ﬁberature

- Differences among melon cultivars BL=blunt blade

= Probably affected by growing & nutrient <1l i
conditions SH = sharp blade
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depends on:
- M|n|m|zmg the extent or severity of woundl f
- Maintaining low temperature (0-5 °C)

plying supplemental treatments (prim
ioxidants and firming compounds) 1

: . o . Cessation of
W\ ndmg symptos g oic ot in synthesis

~ Chilling injury occurs when a sensitive
species is exposed to temperatures below
ch|II|ng threshold for sufficient time '

|rrever5|ble injury. '

fresh-cut products, the duration of
e | eqmred to cause |rre /e

- Watersoaking Is due to Senescence, not
chilling Injury

10X greater in fruit vs. vegetative tissue

wmg (chlorophyll degradation)
C S) nthe5|s (brownlng, b| er 1

-2 Accelerated senescence
= Accelerated ripening (climacteric fruits)




Juice leakage (ml'100 g fw)y

(Montero-Calderon et
PBT 60:182.)
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(Marrero & Kader,

2 Day Old Fruit

14 Day Old Fruit

(
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LP CONTROL

Fresh-cut ripe ‘Sunrise Solo’ papaya fruit from
either air-treated or 1-MCP (SmartFresh™)-
treated fruit stored for 6 days at 5°C.

LP 1-MCP

(Karakuf
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—e— Intact control
—O— Intact 1-MCP
—w— Fresh-cut control
—v— Fresh-cut 1-MCP

Elektrolyte leakage (%)

ree fatty acids (substrates of LO
n of hydroperoxides

water soaked tissues

of formation of reactive O, species
ter than the rate of their remov

—i— Intact papaya PLC activity
—i— Fresh-cut papaya PLC activity
—&— Intact papaya PLD aclivity
o= Fresh-cut papaya PLD activity
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MDA content (nmol g~ FW)
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sh-cut tomato Fresh-cut tome
1t red stage) )

¥

8 days at " 8 days at
5°C 5°C

tart with fresh whole products at






