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Utilization of Anti-browning Solutions at Different Temperature to Reduce Browning
at the Tip of Fresh-cut Lemongrass
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Abstract

Browning symptom always occurs at the tip of cut surface of fresh-cut lemongrass after inhibiting internal
leaf extension by water heat treatment. Using anti-browning chemicals at low or high temperature may reduce the
browning of fresh-cut lemongrasses. Lemongrass was sanitized with 100 ppm of NaOCI and dipped in hot water
at 52°C for 10 min and subsequently by cold water for 5 min. Then the lemongrass was cut into the length of 6
inches before dipped in 1% calcium chloride + 1% ascorbic acid + 0.25% citric acid at 10 or 52°C for 5 min
compared to undipped control. 200 grams of fresh-cut lemongrass were packed in a LDPE plastic bag and stored
at 5+1°C, 95+5%RH for 15 days. It was found that the tip of fresh-cut lemongrass dipped in 1% calcium chloride
+1% ascorbic acid + 0.25% citric acid at 52°C appeared the least browning on the cut surface and the shortest
inner leaf extension. There were no significantly differences in weight loss and firmness in all treatments.
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Figure 1 Visual browning appearance (A), a*-value (B) of fresh-cut lemongrass after treatments: non-dipped
(control), dipped in 2% CaCl, + 1% Ascorbic acid + 0.25% Citric acid at 10°C (BC) and dipped in 2%
CaCl, + 1% Ascorbic acid + 0.25% Citric acid at 52°C (BH) after storage at 5°C for 15 days
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Figure 2 Internal leaf extension (A) of fresh-cut lemongrass after treatments: non-dipped (control), dipped in 2%
CaCl, + 1% Ascorbic acid + 0.25% Citric acid at 10°C (BC) and dipped in 2% CaCl, + 1% Ascorbic
acid + 0.25% Citric acid at 52°C (BH) after storage at 5°C for 15 days
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Figure 3 Total phenolic (A) phenylalanine ammonia lyase (B) and polyphenol oxidase (C) of fresh-cut
lemongrass after treatments: non-dipped (control), dipped in 2% CaCl, + 1% Ascorbic acid + 0.25%
Citric acid at 10°C (BC) and dipped in 2% CaCl, + 1% Ascorbic acid + 0.25% Citric acid at 52°C (BH)
after storage at 5°C for 15 days
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