


1100076562 

bpd 

LP 2 FASM 2 2009 

1111111111111 
1100076562 

Effect of mixed loading of pineapple and mango during storage 
at ambient temperature/ Azlina Anuar. 

1100076562 

,. 

HAKMIUK 

PERPUSTAKAAN SULT�MAH t!UR !AH!MH UH'T 
'-----------·-··"-····· 

Perpustakaan Sultanah Nur za 
Universiti Malaysia Terengganu 1 



1100076562 

THE EFFECTS OF MIXED LOADING OF PINEAPPLE AND MANGO DURING 
STORAGE AT AMBIENT TEMPERATURE 

By 
AZLINA BINTI ANUAR 

Research Report submitted in partial fulfillment of 
the requirements for the degree of 

Bachelor of Agrotechnology Science (Post Harvest Technology) 

Department of Agrotechnology 
FACULTY OF AGROTECHNOLOGY AND FOOD SCIENCE 

UNIVERSITI MALAYSIA TERENGGANU 

2009 



FAKULTI AGROTEKNOLOGI DAN SAINS MAKANAN 

UNIVERSITI MALAYSIA TERENGGANU 

PENGAKUAN DAN PENGESAHAN LAPORAN 

PROJEK ILMIAH I DAN II 

Adalah ini diakui dan disahkan bahawa laporan ilmiah bertajuk: 

... �.��.�.�\� ... �� .. ����� .. \�.�.���� .. ?.� ... r.��'!-.����� .... ��.� ... ����? .... \�.���� ... ��.��.�.�� ..................... . 

... �\ .. ����':-�\ .. \�.�.l':-�.':'.\��� ..................................................................................................... . 

oleh ... �.�S��� ... �:�\\ ... ��.�.�� .............................................. , No. Matrik ... �\.\�.'.\�.� ..... telah 

diperiksa dan semua pembetulan yang disarankan telah dilakukan. Laporan ini 

dikemukakan kepada Jabatan ... ��'.':'.\�.\�.':'\':'.S,' ......................................... sebagai memenuhi 

sebahagian daripada keperluan memperolehi Ijazah Sarjana 

... �.���� ... �t\��\����\��� .... � .. ��\�.�\�i' .... �.�.��� ... :\�?:�) ............................................ ,
Muda 

Fakulti 

Agroteknologi dan Sains Makanan, Universiti Malaysia Terengganu. 

Disah an oleh: 

Penyelia Utama H MC· ·O ZI\IN
'1/l. HI P.,BtJ\.)LLI\ 

Nama: PROr MI\D tensyarah 
• o1e1<-n0100• Jaba1an .,g

i 
c ain' Ma,ar.an

I\ o\OQI aan ;:, 0 

Cop Rasmi: fa\\u\11 l\gfQ\e nMalays1a \�fef\Qganu 

urnvers111 la Terenqoam1 
21030"-l\3 

Penyelia Kedua (jika ada) 

Nama: 

Cop Rasmi: 

Tarikh: }!f/ .. Y..� {

Tarikh: ...................... . 



DECLARATION 

I hereby declare that the work in this thesis is my own except for quotations and 
summaries which have been duly acknowledged. 

Signature 

Name 

Matric No 

Date 

: .... � ................................ . 

: .. t:i. �\<:' ...... �.'.\\�.' .... 0-. \)� .. � ....... . 

: ... �\ .. '.�.l::� ...................... . 

: ... � ..... 1 .. . <?.). : .... .. ........ . . .... . 



ACKNOWLEDGEMENT 

Alhamdulillah, a great thank to ALLAH S.W.T that had gave an opportunity 
for me to accomplish this research. A lot of thanks go to Assoc. Prof. Hj. Abdullah 
Mohd Zain for graciously agreeing to be my supervisor and also giving a supportive 
morale and technical during this research. Some notable thank to Assoc. Prof. Dr. 
Mohamed Senawi bin Mohd. Ta.min as my co-supervisor. 

Besides, I would like to express my gratitude to my beloved father, Anuar bin 
Sarban and my family for their fully support and concern on doing this project. Much 
gratitude also goes to the many individuals who contributed to this research and 
helped me smooth through this project. I would like to express my sincere thanks to 
lab assistants for their cooperation and providing the additional information in this 
project. 

Last but not least to a large number of friends who encouraged and inspired me 
that proved to be vital in the successful completion of my final year project. 

11 



ABSTRACT 

Studies on the storage of pineapple with mango were conducted. Pineapple is non 
climacteric but sensitive to presence of ethylene which can induce it's ripening. 
Common assumption when pineapple are mixed load with ethylene producer, i.e. 
mango it will cause adverse effect on pineapple. The aim of this study is to see the 

effects of ethylene produced by mango on pineapple during storage at ambient 
temperature. In this study, 1.4 kg of pineapple are packed together with mango in 
1.4:0, 1.4: 1.0, 1.4:2.0, and 1.4:4.0 ratio by weight. Evaluation of ripening of pineapple 
based on total soluble solids, ascorbic acid, total titratable acidity and pH were 
conducted every 2 days for up to ten days. For total soluble solids and pH, treatment 1 
that is storing pineapple and mango with ratio 1.4: 1.0 appears to give minimal effect 
on ripening of pineapple whereas treatment 2, ratio 1.4:2.0 and 3, ratio 1.4:4.0 are 
about the same. This is due to 2 kg of mango is sufficient to produce the concentration 
of ethylene to its saturation point. For ascorbic acid and total titratable acidity, 
treatment 1 also appears to give minimal effect on ripening of pineapple. Meanwhile, 

treatment 2 and 3 give higher impact on ripening of pineapple. In conclusion, the best 
ratio by weight if mixed load is unavoidable is 1.4 kg of pineapple to 1 kg of mango 
for ten days of storage where the ripening effect of pineapple based on the parameter 
that has been determined is minimal. 
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