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Effects of Different Sanitizers on Browning of Fresh-Cut Lotus Root during Cold Storage
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Abstract: The efficacy of four different sanitizers on fresh-cut lotus root stored under cold conditions was investigated.
Cleaned and sliced lotus roots were stored at 4 “C for 14 days. Color values (L*, a*, b*, AE* value, and hue angle), browning
degree (BD), polyphenol oxidase (PPO) activity, and overall visual quality (OVQ) were examined every two days during the
storage period. The results showed that weak acidic electrolyzed water (pH 5.65) with available chlorine concentration of
48 mL/L and oxidation reduction potential of 800 mV could maintain the color and OVQ value of fresh-cut lotus roots,
inhibit the browning, and reduce the PPO activity more effectively during the storage period, improving the storage quality
and expending the shelf-life of fresh-cut lotus roots.
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Fig.1  Effects of different sanitizers on color values of fresh-cut lotus
root during cold storage
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Fig.2  Effects of different sanitizers on BD of fresh-cut lotus root

during cold storage
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