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Qualities and Sensory Attributes of Fresh-cut Broccoli as Affected by Fumaric Acid Dipping
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Abstract

This research was studied on the qualities and sensory properties changes of fresh-cut broccoli dipped
in 0.5, 1 and 2% fumaric acid solution for 3 minutes compared with dipped in distilled water (control). They were
packaged in polypropylene plastic bags and stored at 8°C for 8 days. Total chlorophyll, phenolic compounds and
sensory attributes (colour, odour, texture and overall acceptance) of fresh-cut broccoli were determined during
storage. Chlorophyll content of fresh-cut broccoli in all treatments decreased during storage. Fumaric acid
dipping delayed chlorophyll degradation as compared to dip in distilled water. Phenolic compounds increased
during storage regardless of fumaric acid dipping. At the last day of storage, total chlorophyll and phenolic
compounds were in the range of 10.0-10.5 mg/g and 0.7-0.9 mg/g, respectively. The panelist accepted the colour,
odour, texture and overall acceptance of fresh-cut broccoli dipping with fumaric acid. They were not differed from
dipping in distilled water, with an acceptability score were more than 5 scores. The storage life of fresh-cut
broccoli dipping with fumaric acid was 6 days.
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Figure 1 Total chlorophyll (A) and phenolic compounds (B) contents of fresh-cut broccoli dipped in fumaric acid
solutions at 0.5, 1 and 2% compared with dipped in distilled water (Control). Sample were packaged in

polypropylene plastic bags and stored at 8°C for 8 days.
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Figure 2 Color, odor, texture and overall acceptability of fresh-cut broccoli dipped in fumaric acid solutions at
0.5, 1 and 2% compared with dipped in distilled water (control). Sample were packaged in

polypropylene plastic bags and stored at 8°C for 2, 4, 6 and 8 days.
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