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(malondialdehyde , MDA )4~ 849 L+, AR 5 842 48 & A = 49 % B EALEE (polyphenol oxidase,PPO ) #& M (32 & it &AL
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Effect of treatment with D-sodium erythorbate on storage quality of
fresh—cut apple slices
FAN Lin-lin',ZHAO Hong—xia’, FENG Xu—qiao'",LI Meng-meng', YANG Wen-jing', ZHANG Bei'

(1.Food Science Research Institute of Bohai University, Food Safety Key Lab of Liaoning Province, Jinzhou 121013, China;
2.College of Food Science, Shenyang Agriculture University, Shenyang 110866, China)

Abstract: The effect of treatment with 0.5%,1.0% or 1.5% sodium erythorbate solution for 2min on storage quality
of fresh—cut ‘Hanfu’ apple slices was investigated. Apple slices were packed, after treatment,in 0.11mm
thickness of PE film bags and stored at 4°C for quality and storage evalutation. Indexes that related to maturity
and aging were measured every 2d during storage. The results indicated that treatment with sodium erythorbate
could keep sensory quality, inhibit nutritional loss,and reduce microbial levels in the treated apple slices.
Treatment with 1.5% sodium erythorbate exerted the best preservation effect for 8d at 4°C with the process of
flesh browning effectively delayed and browning degree reduced,which could decrease in hardness,TSS,
titratable acids, V¢ and relative conductivity ,and increase in MDA and activities of PPO and POD in the fresh-
cut apple slices treated with 1.5% sodium erythorbate were all inhibited.
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Fig.1 Hardness changes of fresh—cut apple slices treated with

T (x10°Pa)

different concentrations of D-SE
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Table 1 Sensory analysis of fresh—cut apple slices treated with different concentrations of D-SE
v o R IR a] (D
FE AL 37 20 0 ) 4 6 s
pugis 9.00°+0.00 7.7540.38 7.50°+0.18 6.00°£0.25 5.00°£0.32
0.5%D-SE 9.00°+0.00 8.00™£0.27 7.75>+0.25 7.27°+0.42 6.50"+0.19
1.0%D-SE 9.00°£0.00 8.25'+0.25 8.00"£0.42 7.50*+0.47 7.18%+0.25
1.5%D-SE 9.00°+0.00 8.75+0.36 8.50°+0.29 8.00°+0.18 7.75'£0.25

T RS AFVNG PR IR 22 57 W3, p<0.05; K2
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Fig.2  Color changes of fresh—cut apple slices treated with

different concentrations of D-SE
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Fig.3 TSS content changes of fresh—cut apple slices treated

with different concentrations of D-SE
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Fig.5 V¢ content changes of fresh—cut apple slices treated with

different concentrations of D-SE
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treated with different concentrations of D-SE
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Fig.7 MDA content changes of fresh—cut apple slices treated

with different concentrations of D-SE
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Table 2 Microbial count of fresh—cut apple slices treated with different concentrations of D-SE during storage at 4°C (x10*CFU/g)

L e N A] (D
FE A 31 7 28 0 5 4 5 3
papist 0.20°+0.03 0.25"+0.01 1.95*+0.05 56.70°£2.67 105.10°+3.24
0.5%D-SE 0.20°+0.01 2.08+0.02 0.42°+0.03 0.90°+0.07 2.00*+0.08
1.0%D-SE 0.20°+0.02 0.18+0.03 0.31°+0.01 0.81"+0.05 1.95"+0.07
1.5%D-SE 0.20°+0.03 0.10°+0.01 0.27+0.01 0.67°+0.03 0.86°+0.04

(F##330W)
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Fig.5 The effect of different packaging materials on the total
soluble solids (TSS) of strawberries
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