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Effect of modified atmospheric conditions on total phenolic compounds and antioxidant activity
of fresh-cut carrot
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Abstract

Carrots are the major sources of fiber, minerals, vitamin precursors and antioxidative compounds. They
provide positive health benefits on reducing risk of some chronic diseases such as cancer and heart disease. The
objective of this study was to investigate effect of modified atmospheric conditions on total phenolic compounds
and antioxidant activities of minimally processed carrot. The prepared samples were packed in polypropylene
bag with different oxygen transmission rate (OTR) of 5000 ml /mz.day (PP 5000) and OTR 6000 ml /mz.day (PP
6000). Carrots packed in macro-perforated polyethylene bag served as control. Samples were stored at 5x1 °C
for 5 days and were then taken everyday for analysis. PP5000 and PP6000 bags created modified atmosphere in
which O, reduced from 21% to 9-13 % and 10-14% whereas, CO, increased from 0.03% to 5-8 % and 3-6%,
respectively. During storage, total phenolic compounds, DPPH- and ABTS-radical scavenging activity remained
unchanged. In addition, no significant differences were found among samples kept under modified atmosphere
and under atmospheric air.
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Figure 1 O, and CO, headspace composition in package of fresh-cut carrot during storage for 5 days at 5 °C.
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Figure 2 Changes in total phenol content and free radical scavenging activity of fresh-cut carrot during 5 days at
5°C.
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