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Effect of organic acids on browning and quality of fresh-cut cauliflower
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Abstract

Browning causes the quality reduction of fresh-cut cauliflower. This research was to study the effects of
organic acids; citric acid and acetic acid at the concentrations of 0 (distilled water), 0.25 and 0.5% on the
inhibition of browning and quality of fresh-cut cauliflower which stored at 4°C. The data showed that both of citric
acid and acetic acid treatments at all tested concentrations was better to delay browning (maintained L* value),
weight loss, and to reduce the population of yeast and mold, coliform bacteria and total bacteria than non-
treatment. Fresh-cut cauliflower treated 0.25 and 0.5% acetic acid showed the best reduction in browning and
polyphenoloxidase activity. However, fresh-cut cauliflower treated with 0.5% acetic acid had significantly lower
weight loss than treated with 0.25% acetic acid.
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Figure 1  Effect of 0.25 and 0.5 % citric acid and 0.25 and 0.5 % acetic acid on weight loss (a) and firmness (b)
of fresh cut cauliflower stored at 4°C for 28 days.
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Figure 2 Effect of 0.25 and 0.5 % citric acid and 0.25 and 0.5 % acetic acid on changes L*value (a) and

polyphenoloxidase activity (b) of fresh cut cauliflower stored at 40C for 28 days.
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Figure 3 Effect of 0.25 and 0.5 % citric acid and 0.25 and 0.5 % acetic acid on inhibited of Total microorganism

(a), Yeast and mold (b) and Coliform bacteria (c) of fresh cut cauliflower stored at 4°C for 28 days.
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