Agricultural Sci. J. 46 : 3/1 (Suppl.) : 176-179 (2015) 2. INEL N 46 : 31 (WiAi) : 176-179 (2558)

AALRNRNTEUEINTNARUIMNAADAUNINLRIINARWFIRANLTTIQINAE AN Rz dae e
Effect of Anti-Browning Solution on Quality of Fresh-Cut Galangal
Packed in Biodegradable Plastic Bags
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Abstract

Browning, which customers do not accept, always appears after young galangal is cut. Therefore, this
study was aimed to inhibit browning and maintain quality of fresh-cut young galangal by using an
anti-browning solution. Galangal sanitized with 100 ppm of NaOCI was cut into the size of 2 inches and divided
into 2 treatmentrs : Non-dipped (control) and dipped with 0.2%Benzoic acid+2%0Oxalic acid for 5 min. 120 grams
of fresh-cut galangal were packed in biodegradable plastic bags and kept at 5+1°C, 95+5%RH for 7 days. It
was found that non-dipped galangal appeared browning at the storage life of 3 days. The visual quality scores
reduced rapidly and the browning increased continuously throughout the storage peroid of 7 days. Additionally,
non-dipped galangal had higher color change, total phenolics, PAL and PPO activities than anti-browning dipped
treatment. The browning of fresh-cut galangal dipped with anti-browning solution was inhibited throughout the
storage peroid of 7 days. There were no significant differences in weight loss and firmness in all treatments.
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Figure 1 Shelf-life of galangal non-treat (control) and 0.2%Benzoic acid+2%Oxalic acid (chemical) after storage
at5°Cfor 7 days
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Figure 2 Visual quality (A) and freshness (B) of galangal non-treat (control) and 0.2%benzoic acid+2%oxalic

acid (chemical) during storage at 5°Cfor7 days
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Figure 3 Discoloration on L* of galangal non-treat (control) and 0.2%benzoic acid+2%oxalic acid (Chemical)
during storage at 5°Cfor7 Days
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