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Reduction of Membrane Damage During Storage of ‘Kimju’ Fresh-Cut Guava Fruit by Sodium Chlorite
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Abstract

The purpose of the study was to investigate the effect of sodium chlorite (NaClO,) on oxidative
membrane damage and browning of fresh-cut ‘Kimju’ guava fruit during storage at 25+1 °C. Sliced guava fruit
were dipped in 0 (control), 0.05 and 0.1 % (w/v) NaClO, for 10 minutes, then packed in PVC film wrapped foam
trays and stored at 25+1°C for 48 hours. Changes in malondialdehyde (MDA) and conjugated diene (CD)
contents, lipoxygenase (LOX) activity, protein carbonyl (PC) content, electrolyte leakage (EL) and browning index
(Bl) were studied at 0, 6, 12, 24 and 48 hours of storage. The results showed that increases in membrane lipid
peroxidation (MDA and CD content, LOX activity and EL) and protein oxidation (PC content) were observed
together with an increase of Bl during storage of sliced guava. The NaClO, treatment caused the decreased
membrane lipid peroxidation but had no significant effect on protein oxidation when compared to the control.
Results suggested that NaClO, increased membrane stability by causing a decrease in oxidative membrane
damage, resulting in reduction of browning in the product during storage at 25+1°C.
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Figure 1 Changes in conjugated diene (A) and malondialdehyde (B) contents, LOX activity (C), protein carbonyl
content (D), electrolyte leakage (E) and browning index (F) of ‘Kimju’ guava fruit during storage at
25+1°C for 48 hours. Bars (standard deviation) with the same letter in each sampling time are not

significantly different. (n=3).
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