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Total phenolic compounds and antioxidant activity of fresh-cut cauliflower
as affected by modified atmospheric condition
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Abstract

It has been well established that modified atmosphere packaging (MAP) provides beneficial effects in
retaining freshness of minimally-processed fruits and vegetables and therefore, extending their shelf-life. However,
very few studies have been reported on how MAP influenced the content of phenolic compounds and antioxidant
activity in particular type of fruits and vegetables. In this study, freshly-harvested cauliflowers were washed,
trimmed and cut before packing and storing under different atmospheric conditions including (1) 21%0, and
0.03%CO, (atmospheric air) (2) 11-15%0, and 3-4%CO, (3) 5-8%0, and 5-7%CO,. Samples were stored at 5t1
°C for 5 days and were then taken every day for analysis. On storage, no significant changes in total phenol
content and DPPH- or ABTS- radical scavenging activity were observed. In addition, there were no significant
differences between fresh-cut cauliflower stored under atmospheric air and the two modified atmospheric
conditions studied.
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Figure 1 O, and CO, headspace composition in package of fresh-cut cauliflower during storage for 6 days at 5
°C.
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Figure 2 Changes in total phenol content and free radical scavenging activity of fresh-cut cauliflower during 5
days at 5 °C.
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