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Reducing Browning of Fresh-Cut ‘Kimju’ Guava Fruit by Sodium Chlorite
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Abstract

Enzymatic browning is one of the major problems of quality loss and limited shelf life for fresh-cut guavas.
This study was conducted to determine the efficacy of sodium chlorite (NaClO,) on antibrowning of fresh-cut
‘Kimju" guava fruit stored at 25+1°C. Sliced guava fruits were dipped in 0 (control), 0.05 and 0.1% (w/v) NaClO,,
for 10 minutes, then packed and wrapped with PVC film and stored at 25+£1°C for 48 hours. Changes in quality
such as browning index (Bl), color change (L* and a* values), polyphenol oxidase (PPO) and phenylalanine
ammonia-lyase (PAL) activities, and total phenolic content were evaluated at 0, 6, 12, 24 and 48 hours of storage.
The results revealed that treatment of NaClO,, effectively reduced the browning of guava slices which showed
lower Bl and a* value, and higher L* value as compared with the control throughout storage period. The NaClO,
treatment also inhibited PPO and PAL activities, and maintained higher total phenolic content of guava slices.
Application of 0.1% (w/v) sodium chlorite was most effective on reducing browning of the fresh-cut guava during

storage at 25+1°C.
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Figure 1 Changes in browning index (A), L* value (B), a* value (C), PPO activity (D), PAL activity (E) and total
phenolic content (F) 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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