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RESUMO

This study aimed to evaluate the quality of 3 groups of papaya at different ripening stages
(green, ripe and overripe) considering 3 parts of the fruit (skin, pulp and seed). Fruit were
separated into 3 groups (green, ripe and overripe), with 4 replications of 3 fruit each, for
physical and chemical analysis of skin, pulp and seed. The total titratable acidity was higher in
the pulp and seeds of green papaya and in the skin of ripe papaya. Higher pH values were
found in the pulp of ripe and overripe papaya, in the seed of the overripe papaya and in the
skin of green and overripe papaya. The highest percentage of water was verified in the pulp of
green papaya, in the seed of ripe and overripe papaya and in the skin of ripe papaya. The total
soluble solids were found at greater amounts in the pulp of overripe papaya, in the seed of ripe
and overripe papaya and in the skin of ripe papaya. The Biuret test indicated that the seeds of
all papayas contained the highest concentration of protein. The coagulation test was more
effective for the pulp of green papaya and the skin of green and overripe papaya, as these
parts presented the shortest milk-clotting time, indicating that the enzymes in these parts have
a greater ability to break down the protein structures.
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