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Effect of Modified Atmosphere Packaging Condition on the browning color of fresh-cut Lettuce
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Abstract

In present, consumption of fresh-cut produces trends to increase. Fresh-cut produces are to vend of
ready to eat. But, the fresh-cut products have relatively short shelf-life. Owing cutting is to respond for the
development of browning especially at the cutting surface area since cutting accelerates rapid biochemical
changes. Thus, this work is to study a probability to slow down the browning on fresh-cut lettuce by means of
modified atmosphere packaging. Through, these have to commence of oxygen (O,) 1, 5 and 10% to commence of
carbon dioxide (CO,) 5% and all cases are stored at 10°C. Meanwhile, measurements of browning development
are monitored to report as an index color of quality (L*, a* kaz b*). Moreover, experiments for determination of
analytical techniques to define a relationship among a development of browning and alter activities of phenolic
compounds, phenylalanine ammonia lyase (PAL) and polyphenal oxidase (PPO), there are involve of enzymatic
browning reaction.
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Figure 1 The values of total color difference (AE) by (a) and hue angle (H°) by (b) on fresh-cut lettuce by means
Of modified atmosphere packaging and commence of O, 1, 5 and 10% to commence of CO, 5% stored
at10°C.
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Figure 2. PAL activity on fresh-cut lettuce by means of modified atmosphere packaging and commence of O, 1, 5
and 10% to commence of CO, 5% stored at 10°C.
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Figure 3. PPO activity (a) and total phenol (b) on fresh-cut lettuce by means of modified atmosphere packaging
and commence of O, 1, 5 and 10% to commence of CO,5% stored at 10°C.
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