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Effect of Citric Acid Treatment on Quality of Fresh-cut Jerusalem Artichoke (Helianthus tuberosus L.)
during Storages
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Abstract
Three varieties of Jerusalem artichoke (Helianthus tuberosus L.) i.e. Kaentawan 2, Kaentawan 3 and
Kaentawan 50-4; were fresh-cut and treated with 0, 0.5, 1 and 2% of citric acid then stored at 8+2°C, 80+5% RH
for 70 days. The results showed that citric acid did not affect the weight loss percentage, total soluble solids
(TSS), brightness (L*) and blue-yellow (b*) of color scales. But it affect the weight loss percentage. However, the
higher green-red (a*) scale was coincided with higher concentration of citric acid.
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Fig 1 Percentage of weight loss of 3 varieties fresh-cut Jerusalem artichoke (A) treated with different

concentration of citric acid (B) stored at 8+#2°C 80+5% R.H. for 70 days
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Fig 2 Percentage of total soluble solids (TSS) of 3 varieties fresh-cut Jerusalem artichoke (A) treated with

different concentration of citric acid (B) stored at 8#2°C 80+5% R.H. for 70 days
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Fig 3 Chromatic on lightness (L*) of 3 varieties fresh-cut Jerusalem artichoke (A) treated with different

concentration of citric acid (B) stored at 8+#2°C 80+5% R.H. for 70 days
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Fig 4 Chromatic on green-red (a*) of 3 varieties fresh-cut Jerusalem artichoke (A) treated with different
concentration of citric acid (B) stored at 8+2°C 80+5% R.H. for 70 days
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Fig 5 Chromatic on Blue-Yellow (b*) of 3 varieties fresh-cut Jerusalem artichoke (A) treated with different

concentration of citric acid (B) stored at 8+2°C 80+5% R.H. for 70 days
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