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Application of Trehalose to Reduce White Blush and Maintain the Quality of Minimally Processed Carrots

o o L4 a 12 a a 1,2
mﬁ‘ﬂﬂ wquﬂszmsg WAL 97 ATASRRAY
Nutthachai Pongprasert 2 and Varit Srilaong1‘2

Abstract
White blush on the surface of peeled carrots is a major problem in marketing this lightly-processed,

ready-to-eat product. The loss of quality is exacerbated by surface dehydration. To maintain good appearance
and quality, trehalose was tested. Shredded carrots were dipped in distilled water (control), 1 and 2.5% of
trehalose solution for 5 min, then stored at 10°C for 8 days. Shredded carrots dipped in 2.5% treharose showed a
lowest symptom of white blush compared with control. Dipped shredded carrots with treharose also showed a
higher content of vitamin C, carotenoid and higher level of shear force at the end of storage. These results
indicated that trehalose was effective to reduce white blush symptoms and also could maintain the quality of
shredded carrots during storage.
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Figure 1 Whiteness index of minimally processed carrots after treatment with different concentrations of
trehalose solution and storage at 10 °C for 8 days. (85-90% RH.)
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Figure 2 Shear force of minimally processed carrots after treatment with different concentrations of trehalose
solution and storage at 10°C for 8 days. (85-90% RH.)
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Figure 3 Ascorbic acids content (A) and carotenoid content (B) of minimally processed carrots after treatment

with different concentrations of trehalose solution then stored at 10°C for 8 days. (85-90% RH.)
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