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SUMMARY OF THE PROJECT WORK 

Scope/ Objective of Project: 

The Mauritius variety pineapple is appreciated in overseas markets due to its distinct 

sweet flavour. Post harvest losses of this variety could be as high as 80 percent when 

subjected to the recommended storage environment for refrigerated sea shipment. The 

main cause of this loss was identified as temperature related pllysiological disorder 

referred to as black heart or endogenous brown spot or internal b r o ~ l g  of pineapple. 

The ultimate goal of this study was to extend the storage Me of the Sri Lankan Mauritius 

pineapple to facilitate sea shipment to overseas markets using specific pre and post 

harvest treatments in order that the export volumes of t h s  product may be expanded. 

Previous investigations on this disorder revealed that the less popular Sri Lanka Kew 

variety pineapple was more resistant to chilling injury and that symptom could be 

eliminated via appropriate post harvest treatments and nlanagemenr procedures 

Wi,jeratnam et ul.. 1993). Thus the study included the cornparis011 of selected factors of 

this variety with the Mauritius pineapple. i:z order to identily nzeans of extending the 

storage lice of the latter during lorn temperature storage. 



Experirnen tal Method: 

Field experiments conducted according to the randomized complete block design with 4 

replicate blocks and the field management practice were carried out in accordance with 

the recommendations of the Department of Agriculture. Fruits were harvested at 10-20% 

yellow stage of maturity for the storage trials carried out for testing respective 

treatments. 

Severity and incidence of the black heart disorder and physicochemical parameters were 

recorded to evaluate the fruit quality before and afier storage at 10°C and 85-90% 

Relative Humidity for 17 days followed by 2 days at ambient temperature of 28°C 5 2. 

Results and Conclusions: 

Waxed Kew pineapples obtained from DompeIGarnpaha locations showed superior 

quality with no symptoms of the disorder after low temperature storage compared to Kew 

fruits harvested fkom BibileMonaragala and Yakkala/Gampaha locations. 

Mauritius pineapples harvested between 4.30 pm to 5.30 pm in the evening and treated 

with FMC Stafi-esh wax solution, were observed to be the least affected by low 

temperature storage as compared to fiuits harvested between 7.30 am. to 8.30 am. in the 

morning. 

Observations indicated that the overall calcium content in the flesh of Kew pineapple was 

significantly higher than that of Mauritius variety. However, lower levels of both ascorbic 

acid and calcium were observed in regions of the Mauritius pineapple where tissue 

discoloration due to the disorder occurred. 

Storage at 4 0°C for 17 days under controlled atmosphere conditions of 7% GO, and 3% 
' 

O2 co~llbined with wax treatment reduced the severity but did not totally elUnkate 

symptom:< of the disorder. 



Results obtained £?om field trials confirmed that calcium chloride spray treatments - l.3g 

per plant in three split dozes applied at 2 week intervals - could be used to reduce the 

incidence and the severity of black heart disorder in Mauritius pineapples. However, side 

dressings of CaO and CaS04 soil applications were found to be less effective in reducing 

the symptoms of the disorder, with less than 30% good fi-uits after low temperatures 

storage. Better field management practices, fi-om planting to harvest and proper 

application of recommended fertilizer have to be practised to obtain better quality fruits. 

Thus, this study also confirms previous findings of varietal variation and susceptibility to 

chilling injury in pineapple - viz. Mauritius variety pineapple was more susceptible to the 

black heart disorder as compared to the Kew variety. 
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