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Table 1. L*and a* indices, total soluble solids, firmness, peroxidase and polyphenol oxidase
activity in fresh cut pear Shahmiveh at the beginning of the experiment.
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Table 2. Effect of different thermal or chemica treatments on L* and a* indices, total soluble

solids, firmness, peroxidase and polyphenol oxidase activity in fresh cut pear Shahmiveh after
6 days storage at 4+2 °C.

Tl las L* a sssls et doss eyl calla culla
Treatments sola Firmness Ll Sl P
S (N) 5os  Peroxidase Uy
Total Weight (Uag“v' ty Sans)
soluble loss (%
solid % Awiminy POy
: phenol
(Brix) oxidase
activity
(U gFW!
min?t)
Control 76.33b"  0.02ab 8.37c 540ab 25.05a 45.00a 128.66ab

AA+NAC+CaCl, 83.90a -86l1c 14.00 a 6.63a 1595bc 0.00e 88.50 bc

AA+CaCl; 79.73b -151b 1370ab 6.23a 11.67cd 2400cd 80.33c
AA+NAC 68.92 c 408a 13.03ab 4.33bc 20.67ab 40.00ab 89.00bc
AA+Cal 7649b  0.02ab 1423a 553ab 19.30b 1200de 81.00c
T40 77.25Db -303b 1343ab 335cd 1807b 30.00bc 165.66a
T80 7911b -404bc 1157b 336cd 664de 40.00ab 127.00ab
T120 77.26b -404bc 1317ab 2.76d 414e 46.00a 79.00c

T Heat treatments at 45 °C, for 40 min =T40, for 80 min =T80 and for 120 min =T 120, ascorbic acid 2% with N-
acetyl-L-cysteine 0.75% =AA+NAC, ascorbic acid 2% with calcium chloride 1% =AA+CaCl», ascorbic acid 2%
with calcium lactate 1% =AA+Cal and ascorbic acid 2% with N-acetyl-L-cysteine 0.75% and calcium chloride
1% =AA+NAC+CaCls.

" Means with the same letters are not significantly different according to LSD test at 5% level of probability.
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Fig. 1. The sensory analysis of fresh cut pear ‘Shahmiveh’ after 6 days storage in 4+2 °C. (Heat

treatments at 45 -C, for 40 min =T40, for 80 min =T80 and for 120 min =T 120, ascorbic acid
2% with N-acetyl-L-cysteine 0.75% =AA+NAC, ascorbic acid 2% with calcium chloride 1%
=AA+CaCl,, ascorbic acid 2% with calcium lactate 1% =AA+CalL and ascorbic acid 2% with
N-acetyl-L-cysteine 0.75% and calcium chloride 1% =AA+NAC+CaCl,).
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Fig. 2. Fresh cut pears Shahmiveh after 6 days storage in 4+2 °C. (Heat treatments at 45 -C, for 40 min

A+NAC+CaC|2—/\ ‘u..JS..u).\S K] 7+ IVO Oy — J!

=T40, for 80 min =T80 & for 120 min =T 120, ascorbic acid 2% with N-acetyl-L -cysteine 0.75%
=AA+NAC, ascorbic acid 2% with calcium chloride 1% =AA+CaCl,, ascorbic acid 2% with
calcium lactate 1% =AA+Cal and ascorbic acid 2% with N-acetyl-L-cysteine 0.75% and
calcium chloride 1% =AA+NAC+CaCl,).
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Comparison of Chemical and Thermal Treatmentsto Prevent Browning
and Maintaining Quality of Fresh-Cut Pear

E. Akbari and M. Gholami*!

One of the most important limiting factors for the postharvest life of many minimally
processed fruits is enzymatic browning. In this study to evaluate the effects of heat and some
chemical treatments on preventing cut pear browning, different time/hot water (45 °C)
treatments were used including (40 min (T40), 80 min (T80), and120 min (T120)). Also, slices
of pears were dipped in solutions of ascorbic acid 2% with N-acetyl-L-cysteine 0.75%
(AA+NAC), ascorbic acid 2% with calcium chloride 1% (AA+CaCl>), ascorbic acid 2% with
calcium lactate 1% (AA+Cal) and ascorbic acid 2% with N-acetyl-L-cysteine 0.75% and
calcium chloride 1% (AA+NAC+CaCl2) for 15 min prior to storage in air for up to 6 days at
4+2 °C. Theresults showed that post-cutting dip treatment of AA+NAC+CaCl» had the highest
L*, firmness and total soluble solids and the lowest & and peroxidase activity compared to the
control and the other treatments. The hot water treatments, AA+NAC+CaCl, or AA+CaCl>
significantly reduced weight losses compared to the control.

Keywords: Ascorbic acid, Calcium chloride, Pear, Phenolic compounds, Thermal treatment.
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