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Effect of Dipping Temperatures on Browning Symptom of Fresh-Cut Eggplant
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Abstract

Fresh-Cut eggplant quickly dipped for 10 seconds in the solution containing 1% ascorbic acid , 0.25%
citric acid and 1% CaCl, at the different temperatures of RT (control), 30, 35, 40, 45 and 50 °C was studied. Wight
loss, firmness, browning score, pulp color change (L* value), total phenolices, phenylalanine ammonia lyase
(PAL), polyphenol oxidase (PPO) activities were determinied for 8 days. The results showed that the optimal
temperature of solution at 50°C extended the shelf life of eggplant for 6 days. Eggplant dipped in the solution at
50°C had the highest firmness, L* value and total phenolices, but the lowest browning score, PAL and PPO
activities.
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Figure 1 Percentage of weight loss (A) and firmness (B) of fresh-cut eggplant quickly dipped in solution

at RT (), 30 (M), 35 (O), 40 (A), 45 (A) and 50°C (@)
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Figure 2 Browning score (A) and L* value (B) of fresh-cut eggplant quickly dipped in solution at RT (#), 30 (M),
35 (), 40 (A), 45 (A) and 50° C (@)
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Figure 3 Total phenolices of fresh-cut eggplant quickly dipped in solution at RT (#), 30 (M), 35 (), 40
(A), 45 (A) and 50°C (@)
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Figure 4 PAL activities (A) and PPO activities (B) of fresh-cut eggplant quickly dipped in solution at RT (‘), 30

(W, 35 (L), 40 (A), 45 (/\) and 50°C (@)

agUuan1snaang
”L%Lﬂm”ﬁmLLﬁi\mmLLﬂumm”@’m GRAS gouuni 50 aAia@ad 1unan 10 3w Fusned 10
mmn&mmm umﬂma‘mmﬂmmu 6 4 1iasanndanaiing LLHH@MW@W@INSVWUWEEN?UVLW (<2) Lmvummmmu
e AL Lmyﬂ?mmwu@@ﬂwwmmmﬁ winAanssnaaseulsd PAL uaz PPO mmﬁmmmumuj

o a

Adle

mmm‘ummﬂuﬁjmm‘iuiawmmimumm A0TATILA SRR TWANLAY NUNINENGE INHATANART nen
LA LNILAY LL@W@uﬂmmmaummiuimwmmimumm wwanenaudeslnd  gatuanyueutszanu Fisaaile
ANLNAEART ATLAT

LANRI9A19RY
s3ul Awnila. 2546. aisinenuazmaluladivdsniaiuiadnuasualsl, fuinad 5. AUNAURNIINENABNERIANERT.NTUNNE,
2549, FaAngmdnaiuifieauaznimisaeite. Trefiuiguidaaiuuaztinausunisinsmauienns. uaslg.

{geN @mmﬂuuw 2545, Lﬂmﬂ’m’]i‘ TﬂLﬁﬂu@T[ﬂﬁ‘ NIUNNY.

?T{]’] El\i')\iﬂiﬂiﬂ LL@vu{]ﬂlﬁ mmmm 2548. N@VLEJﬁ]ﬂLLﬁQLLﬂvﬂﬂiﬂi‘UﬂNﬂmﬂ’]‘wiﬂﬂlﬁiﬂ??@w@’mLLﬂ@LeﬁﬂNﬂ@‘ﬂvL?ﬁ http//www tistr-
foodprocess.net/fruit_dry.html. (25 NOHNIAN 2551)

dassml loassn. 2551 nﬂ?ﬁm:mNMNMWS@HLL@“’LLMlﬂmummiimwummmmwLL@‘”mf;lmimmﬂwm”a”ﬂﬂmuL?’Q’u Wi'amJN
oyl nag, urninendeinsnAnans.

Benjamin, N.D., Montgomery, M.W., 1973. Polyphenol oxidase of Royal Ann Cherries: purification and characterization. J. Food Sci.
38, 799-806.

Faragher, J.D., Chalmers, D.J., 1977. Regulation of anthocyanin synthesis in apple skin. Ill. Involvement of phenylalanine ammonia-
lyase. Aust. J. Plant Physiol. 4, 133-141

Roura, S.I., L. Pereyra and C.E del Valle. 2008. Phenylalanine ammonia lyase activity in fresh cut lettuce subjected to the combined
action of hest mild shock and chemical additives. LWT. 41: 919-924.

Saltveit, M.E. 2000. Wound induced changes in phenolic metabolism and tissue browning are altered by heat shock. Postharvest
Biol. and Technol. 21: 61-69.

Singleton, V.L. and J.A. Rossi. 1965. Colorimetry of total phenolics with phosphomolybdic-phosphosyntungstic acid reagents. Am. J.
Enol. Vitic. 16 :144-157.

Tomas-Barberan, F. A., M. |. Gil-Munoz, M. Castaner, F. Artes and M. E. Saltveit. 1997. Effect of selected browning inhibitors on
phenolic metabolism in stem tissue of harvested lettuce. J. Agric and Food Chem . 45: 583-589.

Jiang, Y. and J. Fu. 1997. Inhibition of polyphenol oxidase and the browning control of litchi fruit by glutathione and citric acid. J.
Food Chem. 62: 49 — 52.



