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Effect of ascorbic acid on quality changes of fresh cut guava
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Abstract

The effect of ascorbic acid on quality changes of fresh cut guava prepared from Pan-See-Tong (seed)
and seedless cultivars was studied. Fresh cut guavas were dipped in ascorbic acid solution at 0 (control), 1 and
2% for 1 min and then were packed in foam tray and stored at 4 °C. Fresh cut guava dipped in both 1 and 2%
ascorbic acid delayed browning at cut surface of guava, maintained firmness, and reduced losses of fresh weight
and vitamin C compared with that of control, In addition, 1 and 2% ascorbic acid suppressed rates of respiration
and ethylene production. Fresh cut guava from Pan-See-Tong cultivar had significantly lower ethylene production
rate than those from seedless cultivar. The results indicated that guava with high ethylene production cultivar
induced faster senescence.
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Figure 1 Browning score (A) and weight loss (B) of fresh cut guava dipped in 0, 1 and 2% ascorbic acid, and
storage at4 °C
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Figure 2 Firmness (A) and vitamin C (B) of fresh cut guava dipped in 0, 1 and 2% ascorbic acid, and storage at

4°C
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Figure 3 Carbon dioxide production (A) and ethylene production (B) of fresh cut guava dipped in 0, 1 and 2%

ascorbic acid, and storage at 4 °C



212 HAT9NNIALRAARSTIASIAN TILALLLI /AN 7 39 a1TuUR 3 (W) FugNel- §191AN 2551 2. IngAanfiness

a G4
LRI

a

AMNUANINARBINLLT  NsiAATIeNaLSMsasfnaaINssnussnianLlnadANANRLS AUNI9g oYY

L d o ne. v My & A o ¥ « . 4 N 4 a4 v e ede
Tun Baiulanaeiug udainainduimaiEondnaiae Andean1sNgryidanmtinuInnaiugnNER

YANANNTNNIR AR ANA S IADAAEBIFUALIALAI T Imﬂmﬂﬁuﬁﬂ%’mﬁmﬁmuuumwmauﬁ'ﬁqﬂdﬂﬁuﬁﬁﬁmm
Lﬁu"lﬁdm?qﬁmLwiqw%@uu?llm‘ﬁLﬁ]’%“ﬂumﬂm’mﬁuﬂﬁuﬁm ﬁLLuq‘E‘t’iﬂuﬂmﬁ@mmWL?fmdﬂmmﬁuﬁﬁﬁLuﬁm‘ﬁmﬂ
mmmimmnmmmmmu@mmw mmmnﬂsmmwuﬂmmmmmmm@mm%LL@.V@mmmam@mmmuwmnm fanns
meummmm@mLfamuum@‘lﬁmﬂmNmmsmmummmmmwmmLufamfawn (Rivera-Lopez et al., 2005) uaz
yananniefaudfldaulunsdudiunsAadinma (Frenkel 1976).  dwiunislfansazanansauedaestinnwdn
mmm@mmﬂﬁmﬁﬁwmié’ﬁLﬁ@qmmﬂummﬁﬁ@m@uﬂﬁﬂu chelating agent #3azl1] chelating copper 11 active
site TsiaulmTneaTuaaT R TaeS NI eadulanTifadestunisindtnnald (Son et al., 2001) a1
mﬂ%ﬁmm:mﬂmmLL@mﬂ@‘fﬁﬂmmm@rﬂﬂf]‘?@;m&l@ﬂﬁwﬁﬂiﬁﬂmmnLfluﬂﬁﬂ%ﬁmimﬁauawﬁmﬁﬁqmsmﬁﬂuﬁq
fualunnsdaeTiadeadlanasssuafiLazaInLIALNAR AR w"ﬂﬁmazﬁmLﬁﬂﬁmmzmmmmﬁ'wﬁ”w (Karakurt and
Huber, 2003) ﬁ"ﬂ&ufiaLﬁuvlﬁd’]mﬂ%mm:mmmLl,famm@?rﬁﬂmmm?ﬂm@mmwmmsJé?'”qﬁTmLwiqwgfauu?‘imiﬁim
AudduTisyduSenas 2 fssAnsnmAndnfinnudindutesas 1

1aN&198194

Frenkel C., 1976. Regulation of ripening in Bartlett pears with sulfhydryl reagents, Bot. Gaz. 137, pp. 154-159.

Lee, C. Y., AND WHITAKER, J. R., 1995. Enzymatic Browning and it's Prevention Washington, DC: American Chemical Society

Imeh, U., Khokhar, S., 2002. Distribution of conjugates and free phenols in fruits: antioxidant activity and cultivar variations. Journal of
Agricultural and Food Chemistry 50, 6301-6306.

Karakurt, Y., Huber, D.J., 2003. Activities of several membrane and cell-wall hydrolases, ethylene biosynthetic enzymes, and cell wall
polyuronide degradation during low-temperature storage of intact and fresh-cut papaya (Carica papaya) fruit. Postharvest
Biol. Technol. 28, 219-229.

Rivera-Lopez, J., Vazquez-Ortiz, F. A., Ayala-Zavala, F., Sotelo-Mundo, R. R., Gonzalez-Aguilar, G., 2005. Cutting shape and storage
temperature affect overall quality of fresh-cut Papaya cv. ‘Maradol’Journal of Food Science, 70, S482-S489.

Son, S. M., K. D. Moon C. Y. Lee. 2001. Inhibitora effects of various antibrowning agents on apple slices. Food Chem. 73(1) : 23-30.

Thunberg, R.L., Tran, T.T., Bennett, R.W., Matthews, R.N., Belay, N., 2002. Microbial evaluation of selected fresh produce obtained at
retail markets. J. Food Prot. 65, 677-682.



