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Abstract

At present, alternative ways to extend shelf-life of fresh and minimally processed fruits are using
chemical agents, modified atmosphere packaging (MAP) and storage at low temperature. The objective of this
study was to extend shelf-life of minimally processed longkong fruit using the combination of antibrowning
agents, MAP and low temperature in order to retard enzymatic browning reaction. The experiment was done in
order to inhibit an enzymatic browning reaction in minimally processed longkong. Three different types and
concentrations of antibrowning agent including 0.1, 0.5 and 1.0% ascorbic acid (AA), 0.5, 1.0 and 2.0% citric
acid (CA) and 0.0001, 0.0005 and 0.0010% 4-hexylresorcinol (4-HR) were used. Each treatment was soaked in
the solution of antibrowning agents for 5 minutes and packed in LDPE, prior to storage and kept at 4°C. All
treatments of minimally processed longkong which were soaked in the solution of antibrowning agents showed
better results of inhibition of enzymatic browning reaction than the control (P<0.05) during storage for 14 days.
Nevertheless, no significant differences (P>0.05) was found among treatments (consideration based on color
values (L*, a* and b*), phenol content and PPO activity). Sensory analysis showed that the treatment of
minimally processed longkong which was treated with 1.0% AA obtained high score of the overall linking
(score = 7.16) (P=0.05). In addition, the quality of minimally processed longkong as affected by 3 types of
plastic film including LDPE, HDPE and Nylon/LLDPE was investigated. Minimally processed longkong was
soaked in the solution of 1.0% AA for 5 min and packed in different types of plastic films and stored at 4°C. 1t
was found that shelf-life could be extended for 14, 16 and 16 days, respectively. Color values (L*, a* and b*),
phenol content and PPO activity showed no significant differences (P>0.05) on the 14" day of storage.
However, the best quality of minimally processed longkong was obtained by using Nylon/LLLDPE plastic film.
On the 16" day of storage under Nylon/LLDPE condition, the change of weight loss was only 0.94% and the
concentrations of CO, and O, were 2.22% and 3.72%, respectively on the 14" day of storage. In addition, the
experiment of stored minimally process longkong in different MAP including 5%CO, + 5%0,, 5%CO, +
15%0, 10%CO, + 5%0,, 10%C0O, + 10%0, and 10%CO, + 15%0, (balance with Nz) using Nylon/LLDPE at
4°C was done. It was found that the condition of 5%CO, + 5%0, showed the most inhibition for enzymatic
browning reaction (consideration based on color values (L*, a* and b*), phenol content and PPO activity). This

condition could extend shelf-life for 34 days with weight loss of only 6.38%.

Keywords: longkong, enzymatic browning, 4-hexylresorcinol, ascorbic acid, citric acid, modified atmosphere

packaging (MAP)
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