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Effect of Sodium Chlorite on Total Antioxidant Capacity and Some Antioxidant Contents During
Browning of Fresh-cut ‘Kimju’ Guava Fruit
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Abstract

Postharvest disorders of fruits are likely caused by an imbalance in antioxidant levels in the fruit tissues.
Browning is one of the major problems in quality loss and decrease in shelf life of fresh-cut guava fruits. The
objective of this study was to investigate the effect of sodium chlorite (SC) on total antioxidant capacity (TAC) and
some antioxidant contents during browning of ‘Kimju’ guava fruit. Sliced guava fruits were dipped in 0 (control),
0.05, 0.10 and 0.20% (w/v) SC for 10 minutes, then packed in polypropylene bag and stored at 25+1°C for 48
hours. It was found that antioxidant contents including total phenolic (TP), ascorbic acid (ASA), vitamin E and total
glutathione contents as well as TAC analyzed by DPPH and ABTS radical scavenging methods, gradually
decreased throughout the storage time. The decrease was in accordance with the increase in browning index.
Dipping in SC induced the increased TP, ASA, vitamin E and total glutathione contents and TAC which was
associated with less browning of guava fruit during storage. SC at 0.10 and 0.20% (w/v) were most effective for
the increase in antioxidant contents and enhanced TAC. This study indicated that the enhanced antioxidant
capacity by SC treatment alleviated browning in fresh-cut guava fruit during storage.
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Figure 1 Changes in DPPH (A) and ABTS (B) radical scavenging activities and browning index (C) of ‘Kimju’

guava fruit during storage at 25+1°C for 48 hours. Bars (standard deviation) with the same letter in each

sampling time are not significantly different. (n=3).
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Figure 2 Changes in total phenolic (A), ascorbic acid (B), vitamin E (C) and glutathione (D) contents of ‘Kimju’
guava fruit during storage at 25+1°C for 48 hours. Bars (standard deviation) with the same letter in each

sampling time are not significantly different. (n=3).
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