I@é:ﬂ%&

Science and Technology of Food Industry

P BRI ) 5 A 0 B R D

RS, NEE AR E RSB F
(KRERAFRAGHFFR,ILTRE 116600)

o k8

W EHRISASSSCEAREBEAL NS EEEACEREIE TR EGHIER, 2R L0 584
Vo, T R E M EE R TR TR, AT RS CHRAEFHRRME, SALEHLEFTHENEENR
B REPASCA R R R, EEBEAERGCHFE L 55C A BT 2 B4 ,35C H2 45°C 2 Bk R 3 Tt
L, AP ASCR I AR ZIF, BB, # A 32 E Fphl 88 by & £ 48 % 8 PPO & POD /& W, 54 8t 0 & £ B — Bt
(MDA) fe ZBrag 43, L P A 45 CRA AR RIF, G RHAALIE T AR $E0F ZE R BT L AL,

KRR AL S A E BT

Study on the effect of heat treatment on the
browning prevention of fresh-cut banana
YUAN Ming-fen, LIU Cheng-hui* ,HU Wen-zhong, CHEN Chen,ZOU Yu
(College of Life Science, Dalian Nationalities University, Dalian 116600 , China)

Abstract . Effect of different temperatures of heat treatment on browning of fresh-cut bananas stored under 4°C
were studied.The results showed that,compared with the control, all heat treatment groups could delay the decline
of weightlessness rate of fresh- cut bananas, and 45°C heat treatment was the best. In maintaining the color
saturation of bananas, the effect of 55°C heat treatment was lower than the control group and that of 35°C and 45°C
were higher than the control group, and 45°C heat treatment worked best. Meanwhile, the activity of browning
enzymes PPO and POD was also inhibited by heat treatment,and the content of malondialdehyde ( MDA ) and the
total phenols of fresh - cut bananas was controlled, and 45°C heat treatment worked best. In conclusion, the
browning of fresh—cut bananas during storage could be inhibited by heat treatment.
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Fig.1 Effect of different temperatures of
heat treatment on the fresh—cut banana
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Fig.2 Effect of different temperatures of heat treatment
on the fresh—cut banana weightlessness rate
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Fig.3 Effects of different temperatures of heat treatment
on the fresh—cut banana MDA content
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Fig.5 Effect of different temperatures of heat treatment
on the fresh—cut banana total phenol content
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