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Natural antibrowning treatments on fresh-cut apple slices

Seok-Min Son'
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Abstract A comprehensive study to evaluate the relative antibrowning activity of S known natural juices was
conducted. Among the juices tested, rhubarb juice showed the highest inhibitory activity on apple browning (A
L=047 & AE=1.8 after 6 storage days at 4C). Even 50% diluted rhubarb juice was very effective in controlling
apple discoloration, showing very limited change in Hunter's L and E values. No significant difference in apple
slices browning was observed with respect to the packaging material (LDPE or Nylon/PE). However, gas
composition inside package was closely related to apple browning.

Key words: apple browning, natural antibrowning agent, rhubarb, and gas composition
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