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Figure 1. a* value of minimally processed ‘Jonagored’ apple during
storage at 4°C in the dark.

Figure 2. Hue angle of minimally processed ‘Jonagored’ apple during
storage at 4°C in the dark.
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Figure 3. L* value of minimally processed ‘Jonagored’ apple during
storage at 4°C in the dark.
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Figure 4. Chroma value of minimally processed ‘Jonagored’ apple during
storage at 4°C in the dark.

Figure 6. PPO activity (Ug�1 fruit fresh weight min�1) of minimally
processed ‘Jonagored’ apple during storage at 4°C in the dark.
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Figure 5. PPO activity (U�g�1 protein min�1) of minimally processed
‘Jonagored’ apple during storage at 4°C in the dark.
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Figure 7. Total phenolic content (�g dopaminekg�1) of minimally
processed ‘Jonagored’ apple during storage at 4°C in the dark.

Figure 8. Browning index (BI) of minimally processed ‘Jonagored’ apple
during storage at 4°C in the dark.

Table 1. Correlations (R2) between
PPO activity (U�g�1 protein min�1)
and several parameters of minimally
processed ‘Jonagored’ during storage
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Table 2. Correlations (R2) between phenolic
content and colour parameters, browning index
and polyphenoloxidase (PPO) activity of mini-
mally processed ‘Jonagored’ during storage
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