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Abstract: Effect of edible coatings in combination with antibrowning agents on fresh—cut apple slices was studied. The results
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showed that the initial respiration rate was decreased by 5% and 20% in carrageenan (0. 5%) —coated and whey protein concentrate

(5%) —coated apples respectively at 25°C. Addition of antibrowning agents to the edible coating solutions was advantageous in

maintaining color during storage. Addition of CaCl: (1%) significantly inhibited the loss of firmness. These edible coatings

compound preservative also showed positive sensory analysis results and beneficial reduction of microbial levels. WPC (5%)

containing ascorbic acid (1%) plus CaClz (1%) was the most effective preservation treatment on fresh—cut apple slices at 3°C for

2 weeks.

Key words fresh—cut apples edible coatings respiration rate antibrowning agents color
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Table 1 Effect of edible coatings on the initial respiration rate
(CO=mg/kg * h) of minimally processed apple slices
(25°C for 1day)
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Fig.1 Effect of various antibrowing agents on color changes of
minimally processed apple slices (25°C for 24 h)
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Fig.2 Color changes of minimally processed apple slices after 2
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Table 2 Microbial count of minimally processed apple slices at
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fiti eI 7] (d)

20 4 7 10 14 18 21
CAR: 0.33 0.41 0.67 <0. 86 1.2 > 150
CAR: 0. 20 0.27 0.58 0.95 13.2 > 120
WPC, 0.25 0.31 0.37 0. 45 1.98 > 121
WPC: 0.23 0.42 0.81 <0.9 2.1 > 100
S| 1.95 56. 7 98.3 123.6 > 200 > 500
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Table 3 Sensory analysis of minimally processed apple slices
after 2 weeks at 3C
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