Sd31S0d

MARCH 26 - 31, 2000

b

E

, 1ISRA

Y

A
|

—




INFLUENCE OF CHEMICAL TREATMENT ON
POLYPHENOLOXIDASE ACTIVITY WHILERELATED TO
COLOUR CHANGES OF MINIMALLY PROCESSED
‘JONAGORED'APPLE

Rocha , A.M.C.N. and Morais, AM.M.B.

Escola Superior de Biotecnologia, Universidade Catdlica Portuguesa
Rua Dr. Anténio Bernardino de Almeida, 4200 -072 Porto, Portugal
{e-mail: amorais @esb.ucp.pt)

Restrictions of sulite usage for food preservation, associated
withconsumer's concem about its safety, generated the need for
substitutes. Ascorbicacid was found to be less effective than SO, in
controlling browning. Combinations of antibrowning agents have
beenused, aiming to enhance the effect of any single agent
individually. Citricacid has often been used in conjunction with
ascorbic acid as a chemicalinhibitor of enzymatic browning.

The aim of this work was to evaluate the influence of a 5 min-dip
in 42 5mM ascorbic acid; 21.3 mM ascorbic acid + 34.0 mM citric
acid; 14.2 mMascorbic acid + 22.7 mM calcium chloride + 12.0 mM
citric acid onpolyphenoloxidase activity and phenolic content of
fresh-cut apple (cv. Jonagored) during cold storage, and o lookior
relationship with enzymatic browning.

A 92 %inhibition of PPO acbvnty was achieved after 3 days at 42
C bypreviously imerging apple cubes in the ascorbic acid dip. Colour
changes were comelated with the total phenolic content.
Nocorrelation was found between PPO activity and colour or total
phenoliccontent of ascorbic acid - treated apple cubes.
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