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Red papaya and yellow papaya (Carica papaya) were analyzed for the
chemical compositions regarding to carotenoids pigment (lycopene, B-carotene
and cryptoxanthin), nitrate, ascorbic acid, %acidity, pH and total soluble
solid by using spectrophotometer, nitrate ion electrode analyzer, pH meter
and refractometer respectively. The results showed that yellow papaya had

more B-carotene and nitrate, lower pH and total soluble solid than red

papaya.

The studying on the effect of final cut-out brix strength on
detinning of canned red and yellow papaya at two levels, 14-18 “Brix and
18-22 “Brix, were studied during storage for 10 months. Tin was detected
by atomic absorption spectrophotometer. The results showed that level of
tin in both red and yellow canned papaya with cut-out brix strength, 18-22

“Brix were lower than products with cut-out brix strength, 14-18 “Brix.

Chemical composition analysis and sensory evaluation of red and
yellow canned papaya on detinning during storage time 0, 2, 4, 6, 8 and 10
months were studied in tin and lacquered cans at cut-out brix strength
14-18 “Brix. It was found that the amount of lycopene in red canned papaya,
B-carotene and cryptoxanthin in yellow canned papaya, and nitrate level,
ascorbic acid content, %acidity, pH and total soluble solid in both studied
papaya decreased with increasing storage time, while the amount of tin
increased in all products except papaya in lacquered can that it was
constant during 10 months storate time. Results of sensory evaluation by
ten panelists showed that panelists accepted colour of canned yellow papaya
more than canned red papaya. The flavour scores of yellow and red papaya
in tin canned were higher than those in lacquered can after 6 month storage
time. Acceptability scores of products for colour, flavour and texture were

acceptable for all products and decreased with increasing storage time.
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