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Effect of Silver Nanoparticles-Longkong Peel Extract Coating on Browning of Longkong Fruit
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Abstract

The effects of silver nanoparticles-longkong peel extract (SLN-LPE) coating on browning of raw longkong
were measured. Alginate coating was used as a component of SLN-LPE. Longkong was coated with 0, 4.0 and
10.0 mg SLN-LPE and then stored at 13°c and 90-95% relative humidity for 9 days. Every 3 days, longkong
samples were analyzed for changes in browning, weight loss and chemical quality. It was established that
alginate coating as a SLN-LPE maintained the quality of longkong. The best results were obtained with SLN-LPE
concentrations of 4.0 and 10.0 mg, longkong showed the lowest range of browning, weight loss, activities of POD
and PPO compared to the control fruit. The total phenolic content of longkong coating with 4.0 and 10.0 mg SLN-
LPE was higher than that of the control. However, Longkong coating with SLN-LPE of all treatment maintained
titratable acidity and total soluble solid during storage. These results indicated that SLN-LPE stored at 13°C was a
promising approach in delayed browning, weight loss and maintaining the quality of longkong.
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Figure 1 Changes in POD and PPO activity, total phenolic content, browning score, weight loss and total soluble

solid of longkongs coated with SNP-LPE of reaction mixtures containing 1.0 mM AgNO, with varying
concentrations of LPE powder 0, 4.0 and 10.0 mg at pH 3.0 and then stored at 13°C and 90-95% RH.
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