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Abstract

To develop and extend the shelf-life of vitamin C enriched fresh-cut apples using CA stored Fuji apples, dipping in
10% L-ascorbic acid and packaging with 0.03 mm LDPE, 004 mm PP and 0.08 mm Nylon/PE film(N:
displacement) were carried out. The changes of gas concentrations in the packaging and quality attributes of fresh-cut
apples were examined during storage at 10°C. The concentrations of O, was maintained lower in Nylon/PE film than
the other film, the level of O; was in the range of 1~ 3%. The increase of C;H; concentrations in Nylon/PE film
bag was more suppressed than the others. The vitamin C content of fresh-cut apples was enriched by dipping in
L-ascorbic acid solution up to 241 mg - 100 g-1 f.w., and the loss of that content was retarded differently by the
package conditions of lower O, level during storage. Browning in fresh-cut apples was shown after 6 days of storage
in LDPE and PP film, but it was not shown by 14 days of storage in Nylon/PE film. Spoilage and off odor in
fresh-cut apples were not detected up to 14 days of storage in Nylon/PE film. The results indicated that the vitamin
C enriched fresh-cut apples can be processed from the long-term CA stored apples, and maintaining high quality of
the products will be possible in cases of the application of sealing packaging after O; removal with film having low
O, permeability.
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Fig. 1. Changes of oxygen and carbon dioxide concentrations
m the packaging during storage at 10C.
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Fig. 2. Changes of ethylene concentrations in the packaging
during storage at 10TC.
~:0.03 mm LDPE. 7J:0.04 mm PP,

. C:0.08 mm
Nylon/PE(sealed with N displacement).
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Fig. 3. Changes of ascorbic acid and dehydroascorbic acid

content in fresh-cut apples dipped with vitamin C and
packaged with film during storage at 10°C.
. A:0.03 mm LDPE, Z1:0.04 mm PP, ©.@:0.08
mm Nylon/PE(sealed with Ny displacement), Q.4
control. Open symbols : ascorbic acid. solid symbols :
dehydroascorbic acid.
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Fig. 4. Changes of L value in fresh-cut apples dipped with
vitamin C and packaged with film during storage at
10°C.

A:0.03 mm LDPE. 3:0.04 mm PP, C:0.08 mm
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Table 1. Spoilage rate and off odor in fresh-cut apples

dipped with vitamin C and packaged with
film during storage at 10T

Storage period(days)

Items Packaging conditions
3 6 9 4
0.03 mm LDPE 0 0 100 -
Spailage rate 004 mm PP 0 0 50 100
pal (5) 0BmmNyoyPE 0 0 0 0
()
(N: displacement)
Control 0 0 100 -
003 mm LDPE 12 12 4 .
004 mm PP 14 1r 35 .
Off odor” 008 mm NyloPE 1.4 13 17 14
(N displacement)
Control 13" 15 46
" Off odor: 1=none. 3=readily detectable. 5=strong. Means

in a column followed by the same letter are not

significantly different(p<0.05).
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