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Abstract

Whole apples were cut with a sharp or dull knife, and whole cabbages and crisp lettuce heads were cut into salad
or thin strips with a knife or by hand. The fresh-cut apples, cabbages, and lettuce were packed in low-density
polyethylene bags and kept at 4°C, and their qualities were investigated. Browning and softening of the apples
that were cut with a sharp knife were more delayed than those of the apples that were cut with a dull knife.
The soluble solids and pH of the fresh-cut apples were not affected by the sharpness of the cutting blade. The
browning indexes of the fresh-cut cabbages and lettuce were significantly lower in the samples that were cut with
a knife than by hand and in the samples that were cut into large pieces. The results suggest that the cutting blade
sharpness, cutting tools, and cut types affected the quality of the fresh-cut apples and leafy vegetables, and that
the cutting methods which minimized the cutting damage should be used to retard the browning and softening
of the produce
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Fig. 1. Change in browning index (AL value) of fresh-cut apples
as affected by cutting blade sharpness.

Values are meantSD (n=3); *Significantly different at p<0.05.
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Fig. 2. Change in flesh firmness of fresh-cut apples as affected by

cutting blade sharpness.

Values are meantSD (n=3); *Significantly different at p<0.05.
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Fig. 3. Change in soluble solids of fresh-cut apples as affected by
cutting blade sharpness.

Values are meantSD (n=3); *Significantly different at p<0.05.
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Fig. 4. Change in pH of fresh-cut apples as affected by cutting blade
sharpness.

Values are meantSD (n=3); *Significantly different at p<0.05.
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Fig. 5. Polygalacturonase activity of fresh-cut apples as affected by
cutting blade sharpness.

Values are meantSD (n=3); *Significantly different at p<0.05.

ot 3 "E7E gxiFel Yol o|X= I

Adr ol w2 AAdw el et Adse] 2as
S5 A S5k, 98 et 2745FE handy
knife2 AP =8 7|2 Aela AR RZ vk %%9‘4
o] FAEE 43 A¥= Fg 67 2ok ¥R B
E Z2UATIL Ag Aoz B 4 Qled), AldT OhﬂHT
o AT FHEE fe Aok BU= hand AHT
A FojHog =& S YERA o= A AF
3} Alke] 7390l A sharp knife AT} dull knife 2T+
o] Z = zJo)9} 22o), knife AT+ HUR= hand Ao
A ZEAEAFo] & o] WRIRl Aoz AHET o3
AehEo] Z2EA 0] F45 2| Frlske A3 v
w®), 79 2 E5Hk13) FolAY Aot vA}o}%iD}.

0.12

Cabbages Lettuces

0.10 [

0.08 |-

0.06 -

0.04 |-

Browning index (abs at 420 nm)

0.02 |-

0.00

Knife cutting Hand cutting Knife cutting Hand cutting

Fig. 6. Browning index (absorbance at 420 nm) of fresh-cut
cabbages and crisphead lettuces as affected by cutting tools.

Values are meantSD (n=3); *Significantly different at p<0.05.
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Fig. 7. Browning index (absorbance at 420 nm) of fresh-cut
cabbages and crisphead lettuces as affected by cut types.

Values are meantSD (n=3); *Significantly different at p<0.05.
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