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Effect of Citrate and Phosphate on the Inhibition of
Browning in Minimally Processed Potatoes
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Grand Infercontinental Hofel

Abstract

The control of enzymic browning in potato slices by the use of citrate and phosphate buffer at different
pH values and conceniration was investigated. Minimally processed potatoes were stored at 3C and 20T
followed by dipping in distilled water, citrate buffer (pH 3.0~5.0) and phosphate buffer (pH 5.0~7.0). The
color characteristic was measured after storage at 53'C and 20'C for 24 hours. Treatment effectiveness was
greatly improved by reducing pH and temperature. The dirate buffer was more effective than phosphate buffer
in the browning inhibitory capadty. The citraie buffer (pH 3.0) showed the most anti-browning effect in this
condition and more effective inhibition of browning by increasing concentration of ireatment solution. The
phosphate buffer (pH 5.0) treatment showed more effectiveness than concentration of 0.5 M of citrate buffer
treatment.
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{Flg. 1> Changes of delia{NL and AF value of
potato slices treated with different pH leved after
storage at 5'C for 24hr.
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<Fig. 2> Changes of AL and AF value of poiato
stices treated with different pH level after starage at 20
C for 24hr.
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{Fig. 3> Changes of 4L and JE value of potato
slices treated with ditrate buffer (pH 3.0) after storage
at 5°C for 24hr.
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<{Flg. 4> Changes of AL and AF value of potato
slices treated with dirate buffer (pH 3.0) after storage
at 20T for 24hr.
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{Fig. 5 Changes of AL and AF value of potato
slices treated with phosphate buffer (pH 5.0) after
storage at 5T for 24hr.
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{Flg. 6> Changes of AL and AF value of potato

slices ireated with phosphate buffer (pH 5.0) after
storage at 20°C for 24hr.
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