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Control of Enzymatic Browning in Pear Slices by Using Ascorbic Acid

A. Khosroshahi Asl* and Sh. Zomorodi

* Associate Professor, Department of Food Sicence and Technology, Urmia University, P. O. Box: 165, Urmia, Iran. E-mail:
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In order to protect the color of dried pear slices from browning, a study was conducted using complete
randomized factorial design with 4 factors and 3 replicates at agricultural research center in West
Azarbaijan. The first factor was cultivar types including Shahmeive and Williams. The second factor was
dipping time at 2 levels of 5 and 10 min. and the third factor was the concentration of acid at 3 levels of 0,
1 and 2%. Pear slices were then dried using direct solar drying method after treatment. The results analysis
showed that, moisture content, acidity, pH and optic density of samples were significantly affected by
cultivar types and acid concentrations. The mean comparison showed that, optic density or in the other
words brown color formation of dried slices were significantly increased with acid concentration up to 1%,
but there was no significant effect by increasing the acid concentration to 2%. The results of sensory
evaluation also indicated that, the taste panel preferred dried pear slices which were produced from William
cultivar. According to the results, it is recommended to use 1% of citric acid solution for 5 min in order to

prevent the development of brown color in the slices.

Key words: Citric Acid, Dried Pear Slices, Inhibitors of Enzymatic Browning, Optical density, Solar

Drying
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