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Effect of Tamarind Juice on Browning Reduction of Fresh-cut Banana Blossom during Storage
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Abstract

Enzymatic browning is an undesirable reaction and cause of quality loss and short shelf life of fresh-cut
banana blossom. The objective of this research was to study the effect of tamarind juice on browning reduction of
fresh-cut banana blossom during storage. Fresh-cut banana blossoms were dipped in 0% (control), 1.5%, 2.5%,
5% and 10% tamarind juices for 5 min and then packed in baskets covered with cheesecloth and stored at room
temperature for 60 h. The fresh-cut banana blossoms were sampled every 12 h and analyzed for percentage of
browning, lightness (L* value), yellowness (b* value) and overall consumer acceptability. The results showed that
all treatments with diluted tamarind juices reduced the browning of fresh-cut banana blossom, but higher in L* and
b* values than those of the control throughout the storage period. Dipping in 25% tamarind juice was the most
efficient treatment in reducing browning of banana blossom. The overall consumer acceptability of all
concentrations of diluted tamarind juices was higher than the control during storage, except 10% diluted tamarind
juice which causing sour taste and unpleasant odor. This study provides valuable information for delaying and
reducing browning of fresh cut banana blossom using tamarind juice dipping as an alternative approach.
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Figure 1 Effect of diluted tamarind juices on browning of fresh-cut banana blossom during storage at room

temperature.
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Figure 2 Effect of diluted tamarind juices on browning (A), L* value (B), b* value (C) and overall consumer

acceptability (D) of fresh-cut banana blossom during storage at room temperature
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