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Abstract

The effect of browning inhibitors on quality properties of fresh-cut strawbernies was investigated. Half-cut strawbernies
were treated with dipping solutions alone and with combinations of 1% ascorbic acid, 1% citric acid, 1% sodium
chloride, and 1% magnesium chloride, were packaged with low density polyethylene bags, and were kept for 24
hours at 4°C. The levels of oxygen and carbon dioxide in the packages of the samples treated with the combined
solutions were the highest and the lowest, respectively. The loss of L value and flesh firmness of fresh-cut strawbernies
was retarded by the combined solutions than by the dipping solutions alone. The soluble solids and pH were not
affected by the browning inhibitor. These results suggest that mixture of ascorbic acid, citric acid, sodium chloride,
magnesium chloride may prevent browning and softening of fresh-cut strawberries.
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Fig. 1. Oxygen and carbon dioxide concentrations inside packages
of fresh-cut strawberry packaged in 60 ym LDPE bags for 24 hours
at 4T.

Means=SD (n=3) with same letter above a bar are not significantly different by Duncan’s
multiple range test (p<0.05). Control: distilled water, AA: 1% ascorbic acid, CA: 1%
citric acid, SC: 1% sodium chloride, MC: 1% magnesium chloride, Mix: 1% solution
of equally mixed with ascorbic acid, citric acid, sodium chloride, andmagnesium chloride.
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Fig. 2. Browning index of fresh-cut strawberry packaged in 60 pm
LDPE bags for 24 hours at 4C.

Means£SD (n=3) with same letter above a bar are not significantly different by Duncan’s
multiple range test (p<0.05). Control, AA, CA, SC, MC, Mix are same as Fig. 1.
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Fig. 3. Flesh firmness of fresh-cut strawberry packaged in 60 pm
LDPE bags for 24 hours at 4C.

Means£SD (n=3) with same letter above a bar are not significantly different by Duncan’s
multiple range test (p<0.05). Control, AA, CA, SC, MC, Mix are same as Fig. 1.
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Fig. 4. Soluble solids and pH of fresh-cut strawberry packaged in
60 ym LDPE bags for 24 hours at 4TC.

Values are means (+SD) of triplicate determinations. Control, AA, CA, SC, MC, Mix
are same as Fig. L.
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