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Effects of Food Additives on Browning of Mungbean Sprouts during Storage
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Abstract

Effects of two food additives, tartaric acid and potassium bicarbonate at concentrations of 0.5, 1 and
1.5%, on browning of mungbean sprouts stored in polypropylene bags at 13 °C for 6 days were investigated.
Mungbean sprouts soaked with 1.5% tartaric acid showed the lowest polyphenol oxidase activity (22.45 unit /mg
protein) and browning index on either cotyledons or roots. The highest vitamin C content (59.03 mg/100g) was
also observed. However, the most crispy mungbean sprouts were found in those treated with 1.5% potassium
bicarbonate but they were not significantly different from the samples treated with 1.5% tartaric acid. Additionally,
treatment with 1.5% tartaric acid resulted in the lowest browning score and highest overall appearance compared
to the other treatments. The food additives did not cause off-odor development.
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Figure 1 Effects of tartaric acid and potassium bicarbonate at 0.5, 1.0 and 1.5 % on a) polypenol oxidase

b) vitamin C content and ¢) crispiness of mungbean sprouts at 13 °C
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Figure 2 Effects of tartaric acid and potassium bicarbonate at 0.5, 1.0 and 1.5 % on browning index of

mungbean sprouts at 13 °C a) cotyledons and b) roots
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Figure 3 Effects of tartaric acid and potassium bicarbonate at 0.5, 1.0 and 1.5 % on sensory evaluation of

mungbean sprouts 13 °C  a) browning, b) off-odor and c) overall appearance
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