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until 12-15 water content agegegay phenolic
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ascorbic acid*
total proteins®
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chlzorlnated water,th. 6:].8 sucr/osec/glculcoieélgozcﬁ samples | vy sorbitol.
(200ppm) + wash wit (w/v) Ca , at (D) LS sucrose® and
tap water under stirring | , .
glucose

guantification.
Colour
2 min Anti-browning | measurement®
treatment (1% (w/v)
2AVENE WA ESTEGTIE Liie ascorbic acid and 0.5% Fresh samples (F)
2 ) (w/v) citric acid) + 30 min
drain on absorbent paper

Statistics: Within OD or OD+D samples, values with different letters are statistically significantly different (p <0.05), according to ANOVA followed by Tukey tests.
T-test was performed to compare F and OD+D samples, the presence of (*) indicates that the values are statistically different.
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Glucose (umol/GDW)

Rutine eq (ug/GDW)
o

Sorbitol (umol/GDW)
Trolox eq
(mmoK)G DW)

o

Cultivar Sucrose Glucose
Dixiland 1,58+0,16° 1,53+0,11 @
(L*) 66.3+5.8° 72.6+3.1¢ 61.3#4.32 71.5+0.9P 79.5+2.5¢ 62.6+2.2° Elegant Lady 1,54+0,04° 1,71+0,11 @
(a*) 11.4+3.7°  6.3+0.92 9.4+3.8 P 2.5£1.9° 9.5+1.4b 4.1+1.3°

(b*)  43.5#3.92 41.3+2.2% 39.5+3.42 487+1.5° 43.2+1.12 42.540.1°

* |In general, there are no main differences in the results obtained when using glucose or sucrose as osmotic agent.
In addition, EL and DX showed essentially the same behavior of response.

 OD+D slices were less luminous than F irrespectively of the genotype.

 Tannins were induced by the treatment.




