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Abstract: Optimisation of processing time and pre-treatments are crucial factors prior to apple drying
to produce a high-quality product. The purpose of the present study was to test the utility of physical
(hot-water, HWB and steam blanching, SB) and chemical (1% ascorbic acid, AA; and 1% citric acid,
CA) treatments, alone or in combination in reducing surface discolouration as well as oxidative
enzyme activity in apple slices (cv. Golden Delicious and Elstar) exposed to air at room temperature
for 0, 30 and 60 min. The total colour change (AE) for Golden Delicious was equal to 2.38, 2.68, and
4.05 after 0, 30 and 60 min of air exposure, respectively. Dipping in AA solution (1% w/v) was found to
be the best treatment to limit surface discolouration of both apple cultivars. The best heat treatments
to inhibit polyphenol oxidase/peroxidase enzymes activity were 70 °C HWB for Golden Delicious and
60 °C HWSB for Elstar slices, both in combination with a solution of 1% AA and 1% CA. The tested
apple cultivars were found to require different treatments at minimum ambient air exposure to obtain
the best surface colour condition.

Keywords: fresh-cut apple; anti-browning treatment; peroxidase; polyphenol oxidase; optimisation;
browning

1. Introduction

Processed product consumption trends are rapidly increasing in different food practices due
to nutritional, functional and convenience aspects [1]. For example, frozen or dried apple slices
are typically used in bakery or cereal applications to meet nutritional and food security needs [2,3].
Therefore, the apple processing industry aims to design products characterized by sensory and
nutritional properties similar to those of fresh produce to fulfil consumer demands. The fresh-like
products are made by applying different chemical additives during processing operations. Table 1
provides a list of pre-treatments that have been previously applied in fresh-cut apple to minimize
the discolouration and enzyme activities (EA). Sulfur dioxide (SO,) or sulfites (SO3 2~) are added to
foods to control enzymatic and non-enzymatic browning, microbial growth, as reducing agents or
antioxidants. However, they are not permitted in the organic food production sectors. This is due to
adverse side effects on asthmatics and restriction by the US Food and Drug Administration [4].

More than 50 per cent of foods susceptible to browning are wasted due to discolorations caused
by enzymatic reactions [5]. Undesirable endogenous enzymatic reactions occur during intermediate
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processing operations such as fruit washing, cleaning, sorting, peeling, coring and cutting [6].
Polyphenol oxidase (PPO) and peroxidase (POD) are the two enzymes responsible for the oxidative
browning reactions. These enzymes are present in almost all plants, but most abundantly active in
fruits such as apples [7,8]. During cutting operations, the fruit cell ruptures allowing oxygen in the
air to react with the PPO and substrate thereby causing browning [9]. PPO catalyzes the oxidation of
monohydroxy phenols (phenol, tyrosine, p-cresol) to o-dihydroxyphenols (catechol, dopamine, and
adrenaline) and dehydrogenation of o-dihydroxyphenols to o-quinones producing melanins which
manifest as brown colour in the foods [10,11]. Additionally, enzyme activity leads to the deterioration
of nutritional quality, flavor and shelf life of the products [12]. In this context, apples are more
vulnerable to browning reactions because of the presence of various phenolic compounds such as
chlorogenic acid, which are oxidized to quinones by the PPO. Subsequently, quinones are polymerized
with other quinones and amines to form brown pigments [13-15]. Phenolic compounds present in
apples vary with cultivars, environmental parameters, agronomic practices, harvesting and storage
conditions [11,16]. Therefore, it is essential to control the pre-processing conditions accurately to avoid
the discolouration caused by enzymatic activities, losses of nutrients, weight and colour change [17].
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Table 1. Description of different treatments applied on different cultivars based upon previous research.
Apple Cultivar Pre-Treatments Conditions Parameters Results Source
Measured
- CA has negative impact on A E compared
-After treatment, fresh-cut -TPC to control
(i) 0.5 % CA (ii) exposed to UV-C lamp; (iii) apples were placed in plastic - Phenolic compound -UVand UV + CA: reduce BI
Fuji dipped in CA + exposed to UV-C; (iv) foam tray (15 x 21 x 2.5 cm) “AE p - UV, CA and CA + UV treatments: inhibit [18]
Control—5 min dipping time and wrapped with PE cling film PPO PPO activity (p < 0.05)
and stored at 5 + 2 C for 15 days - UV + CA: control BI, lowering the
microbial activity and PPO activity
(i) 55 °C Hot water (HW) treatment (ii) 65 :gssxii;re?fézx (BI)
°C HW- treatment for 30 s—immersed in Apple slices were stored & . -HWT at both 55 °C and 65 °C had positive
. o . . . -Total soluble solid (TSS) . .
Braeburn AA/CA solution (40 g AA and 20 g citric immersed in sugar syrup in . . effect on important quality parameters [19]
1 . . . -Titratable acidity (TA) ; .
acid in 1 L deionized water) for 5 min pails for up to 13 days . such as TSS, TA or vitamin C
-Vitamin C
-Microbial analysis
. o N e o -Polyphenol oxidase
il)s(ign/; éjs;)o 1‘(11)111c) Eg:iéﬁ?l’vggf(%@) ) Stored in low density activity (PPO)
Fuji apple —1.5 0}2)1 o Chlori,na ted water (CW)—2 min, polyethylene (LDPE) bags - Total phenolic — 0.5 % CS: to control PPO activity and BI [20]
cm cubes d.i i; time without sealing in the dark at4  content (TPC) - CS and AA: lower the TPC
pping °C, 90 % RH for 7 days - Browning index (BI)
- Color changes (A E)
.. (i) control; ii) 1% w/v AA and 0.2 % w/v - After the treatments, pieces - Combination of AA and CA with
Golden delicious e . . . . . ultrasound: to reduce A E
. . Citric acid (CA) with/without ultrasound; =~ were immediately packaged in
(GD); Cripps Pink  ._.. . . h e -AE - Ca- ascorbate: best treatments [21]
iii)1 % w/v Ca-ascorbate with/without 20 X 20 cm bags with modified .
(CP) —1 cm e . . - GD shows endure browning better than
ultrasound—3 min dipping time atmosphere cP
-Control sample: better A E > blanched
sample
. . .. - Freeze dried and stored in a -AE stored at 40 °Cat ay, < 0.32
Golden delicious (i) Blanched in a deionized water bath at dark under vacuum at — 20 °C - antioxidant content -High PPO in unblanched apples stored at [22]

100 °C—4 min,; (ii) Control /unblanched

until used

- antioxidant activity

the 0.56 ayy, level at 20 °C
- Catechin is the most unstable phenolic
ompounds in both conditions
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Table 1. Cont.
Apple Cultivar Pre-Treatments Conditions Parameters Results Source
Measured
(i) AA,; (ii) CA; (iii) sodium chloride
Golden delicious (NaCl) (iv) potassium metabisulfite (PBS);  -Samples were dripped for 2-3 -1% AA + 0.2 % CA: best treatment
14 (v) 1g/L AA +1 g/L CA; (vi)PBS + CA; (vii) min and kept at 2 °C prior to - PPO activity - 0.05 % NaCl + 1% AA: completely inhibits [23]
mm .
AA + NaCl analysis the PPO enzymes
(a) AAlg/Land CA1g/L; AA
1g/Land CA2g/L; AA10g/L and CA Ig/L; - Individual application of concentrations
AA10g/Land CA2g/L; (b) PBS0.1 g/L between 0.2-10 g/L of AA, CA, NaCl has a
and CA1g/L; PBS0.1 g/L and CA2g/L; low impact on inhibiting the PPO activity
PBS 0.3 g/L and CA 1 g/L; PBS 0.3 g/L and -10 g/L AA + 2 g/L CA: inhibited 87 % the
CA2¢g/L; (c) AA10 g/L and NaCl 0.2 g/L; PPO activity
AA 10 g/L and NaCl 0.5 g/L; AA 10 g/L and -10 g/L AA + 0.5 g/L NaCl: completely
NaCl 1 g/L (d)control dipped in deionized inhibits the PPO activity
water—5 min
(i) 10 pL/L nitric oxide (NO) exposure; (ii) ;Exf\fzct:::itfle:ttg:g; is DETANO < NO gas
Granny Smith Diethylenetriamine/nitric oxide, -Stored at 5 °C -PPO activity - PPO activity i d with st [24]
(DETANO) treatment —2 hour (- achvity increased with storage
period (6 months < 3 months < 0 months)
(i) CA + Ca- ascorbate + NAC, and CA
+AA +NAC. Tested levels for AA/Ca -Placed into zipper sealed bags Colour CIELAB -Combinations of 4% CA, 3-4 % AA and
Granny Smith ascorbate were 0-7% with 3.5% as center (15.2 x 12.7 cm) and stored at 4 1.5-2.0% NAC: the best ombination [25]
points; and for NAC, the levels tested were  C for 21 days parameters pre-treatments
1-2%—3 min dipping time
-Fresh-cut processing act differently
affected different apple cultivars
Idared, Golden -GD and Cripps Pink showed the least A E
Delicious, Gala, (a) Control; (b) AA (1%, w/v) and CA (0.2%, and BI
Gloster, Cripps w/v); (c) AA (1%, w/v)1NaCl (0.05%, w/v); -Apple slices storage times (0, -AE - Air exposure showed largest influence on [26]
Pink, Braeburn, (d) NaCl (1%, w/v); (e) CA (1%, w/v), and (f) 30, 180, 1440 min) -BI BI regardless of cultivar from 60 to 180 min

and Fuji—1 cm
thick

Ca-ascorbate (1%, w/v)

storage

-CIELab variables remained unchanged
during 60-180 min of storage.

- Ca-ascorbate: best antibrowning solution
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Table 1. Cont.

50f21

Apple Cultivar Pre-Treatments Conditions Parameters Results Source
Measured
-Stored in the boxes
. . (polypropylene, 1 * w * h: 105 * -A good correlation between the colour
;513(5 g(ﬁ“ ;iir;agzzr;a&’gg)%ﬂ il_%mglg(;’ 10 75 * 55 mm). All the boxes were  -Colour CIELAB and the PPO activity of the coated apple
Royal Gala—1 cm L-}1) 5y /L pectin or 2 g/LCgI\./I C ! covered with a lid, but not parameters cubes. [27]
g(.)lu ti,ong—2p minutes dipping time closed to not create a modified  -PPO activity -Pectin solution was the best coating to
pping atmosphere; then, they were reduce the PPO activity
stored at 4°C
-AA: best treatment
-Cubes were stored in open ~Colour CIELAB - glargf ngillaettfrr; ;V;;etflzligga?emie?ic
4 (i) 42.6 mM AA (0.75% w/o); (ii) 21.3 mM ; S A 4SOOC B °P parameters colout p 4 pheno
Jonagore AA +338mM CCand 142 mM AA +225 59%°)ar8a an -BI compouncds [28]
red—1.5 cm ’ ’ ™ atmospheric pressure for 7 days -A negative correlation observed between
mM CC + 13.0 mM CA : -TPC
in the dark -PPO L* value and BI
-No correlations were observed between
PPO activity, colour parameters, BI or TPC
-At 0 h, Bl in GS is lower than RD
_ D4+ . e
Red delicious (RD) . -Each sampling time at 0, 48,96  -PPO At48h, CIO AA had lower BI, inhibit
. (i)100 mg/L ClOy; . PPO and POD activity on both RD and GS
and Granny Smith ./ o h after cutting were stored at4  -POD . [29]
GS) (i)100 mg/L CIO2 + 3 % AA oC BI slices
-GS has lower PPO activity compared to

RD
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Consumer awareness about the different types of ingredients applied in processed foods is
increasing [30]. At the same time, the idea of organically produced food is growing in most part of the
world because people are getting more concerned about their health and environment aspects [31].
Therefore, the production of diversified food products without using chemical ingredients such as
sodium metabisulphate has become a primary matter of concern in the food processing industries.
Moreover, new advanced techniques such as high hydrostatic pressure (HHP) have emerged to preserve
the nutritional content and colour of final dried products [32,33]. However, the application of these
sophisticated techniques might be challenging to small and medium (S&M) scale processing units
due to lack of technical knowledge and economic cost. Therefore, application of blanching and use
of ascorbic and citric acid, which are cost effective and easy to use might be helpful to minimise the
browning of dried apple slices and to maintain their nutritional content.

Previous studies have focused on several anti-browning pre-treatments such as calcium ascorbate
with ultrasound to reduce the enzymatic activity in apple slices. These pre-treatments might be
difficult to apply for S&M scale processing units. Thus, there is a need of technique that could be easily
application and cost effective. Based on the author’s knowledge, no studies have been documented
related to the combined effect of acids (ascorbic or citric acid) and blanching pre-treatment (hot-water
or steam-blanching) on Golden Delicious and Elstar apple cultivars. Additionally, less attention has
been given to the duration of air exposure after the pre-processing stage and most of the studies have
focused on the storage duration [34,35]. This study aims to test the potential of physical and chemical
treatments, alone and in combination, and to find out the best pre-treatments to reduce the browning
development of apple slices from two cultivars exposed to air at room temperature.

2. Materials and Methods

2.1. Raw Material

Apples of cv. Golden Delicious and Elstar originating from Germany were purchased from a
local Edeka supermarket (Goettingen, Germany) and a farm of the University of Kassel, Hessische
Staatsdoméne Frankenhausen, (Grebenstein, Germany), respectively. The apples were stored at 4 °C
until use in experiments.

2.2. Reagents and Chemicals

All chemicals and reagents used in the experiments were of analytical grade. Disodium phosphate
(NapHPO4), monosodium phosphate (NaH;POy), dipotassium phosphate (K;HPO4), monopotassium
phosphate (KH;PO;), catechol, guaiacol, hydrogen peroxide, polyvinyl-polypyrrolidone (PVPP)
and Triton X;gp were purchased from Carl Roth (Carl Roth GMBH + Co.KG, Karlsruhe, Germany).
Deionized water was used in the preparation of solutions and buffers.

2.3. Sample Preparation

Apples of uniform size and colour were selected for the experiments. The apples were cored
using a stainless-steel corer of 250 mm (Lurch AG, Hildesheim, Germany) and sliced to 5 mm thickness
using an electrical slicer (Graef, Allesschneider Vivo V 20, Arnsberg, Germany). Apple slices were cut
into equal outer diameter using a cookies dicer of 620 mm diameter (Lurch AG, Hildesheim, Germany).
The sample preparation was performed at ambient temperature for 2 min.

A total of 192 apples were used for the experiments. Each apple was sliced to 3 slices and each
slice was exposed to air for 0, 30 and 60 min respectively. The average values of measurements on 3
apple slices were calculated for each run. Colour determination and PPO/POD extraction were carried
out in triplicate for the three exposure times.
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2.4. Sample Characterization

A digital refractometer (OPTECH GmbH, Miinchen, Germany) was used to measure total soluble
solid content (TSS) in the two apple varieties. TSS was expressed as a percentage. The pH of the
juice extracted from the apples was measured using a digital pH meter (Inolab digital pH meter,
Wissenschaftlich-Technische Werkstitten, Weilheim, Germany). Titratable acidity (TA) was determined
using a standard titration method described by Bartolini, Viti and Ducci, [36] TA was expressed as
gram (g) of malic acid per 100g fresh weight (FW). Moreover, the TSS/TA ratio was also calculated by
dividing the TSS values by TA values.

2.5. Anti-Browning Treatments

Slices of both cultivars were treated using blanching and dipping treatments, alone and in
combination. The blanching treatment consisted of (1) hot-water blanching (HWB) at 50, 60 and
70 °C, (2) steam blanching (SB) at 65, 75 and 85 °C, and (3) control (no blanching). Both blanching
treatments were performed in a water bath with a maximum capacity of 22 L with interior dimension of
350 x 220 x 290 mm (Memmert GmbH Co, WNB22, Schwabach, Germany). Steam blanching involved
injecting steam through an equally stainless-steel perforated wire tray with stands in which apple slices
were placed. During both water and steam blanching treatments temperature was monitored with a
K292 data logger thermometer (Voltcraft, Hirschau, Germany). Dipping treatments were performed
using anti-browning agents by using (1) 1% AA (ascorbic acid), (2) 1% CA (citric acid) and (3) 1% AA +
1% CA solutions as well as (4) control (no dipping). All blanching and dipping treatments were carried
out for 3 min [18,37]. All treated samples were exposed to air at room temperature and analytical
measurements were performed at 0, 30 and 60 min of air exposure.

2.6. Colour Assessment

The colour of apple slices was measured with a Chroma Meter CR-400 colorimeter (Minolta,
Osaka, Japan). The mode used for acquiring data was CIE Standard [lluminate C and 2° observer
angle. The colorimeter was calibrated using a standard white reflector plate with values of Y (92.4),
% (0.316) and y (0.3322). Four replications were carried out for each sample by performing two colour
measurements on each side of the apple slice. The results were expressed in the CIELab colour space
in terms of luminance (L*), redness (a*), yellowness (b*). Moreover, the browning index (B, Equation
(1)) and the CIE 1976 colour difference (AE, Equation (3)) [38,39] were both calculated by comparing
colour coordinates taken before and after treatment at 0, 30 and 60 min of exposure to air. Bl and AE*
were acquired to obtain complementary information related to changes in colour during air exposure
at room temperature. The Bl indicates brown colour purity of the food products rich in sugar [40]:

(x — 0.31)

Bl = =517

x 100 @
where, x is the chromaticity coordinate calculated from the XYZ tristimulus values according to the

following formula:
(a*+1.75L%)
X = - )
5.645 L* +a*—3.012b

The change in colour AE is calculated by using following formula:

1
AE = (AL*+ Ad® + Ab?)? @)
where:
AL = L' ~Ly; Ad* = a' —ayy; AV = b* -}

The subscript ‘0" refers to the initial colour parameters of each sample at the beginning
of experiment.



Foods 2020, 9, 76 8 of 21

2.7. Enzyme Activity Assessment

PPO and POD enzyme activities were both measured with a mod. HP 8453 UV-Vis
spectrophotometer system (Agilent Technologies GmbH, Waldbronn, Germany) following the protocols
described by Furumo and Furutani, [41] and Zhang and Shao [42], with some modifications.

Approximately 10 g of sample were homogenized with 20 mL sodium phosphate buffer
(PBS, 0.1 mol/L, pH 6.5) containing 1.5% (w/v) polyvinylpolypyrrolidone and 1% (v/v) Triton Xjp.
The homogenization was performed under ice-cooling by using an Ultra Turrax T25 (IKA Instruments
Ltd., Staufen, Germany). The mixture was centrifuged at 12,400% g for 20 min at 4 °C using a centrifuge
mod. Eppendorf 5416 (Eppendorf GmbH, Hamburg, Germany). The supernatant was then filtered
through a Macherey-Nagel (MN) 640 w filter paper. Finally, the crude enzymatic extract was stored at
—80 °C until use. PPO enzyme activity was measured using a reaction mixture containing 1.5 mL of
catechol (40 mmol L™1), 2.3 mL of PBS (0.1 mol L7}, pH 6.5) and 0.2 mL of crude enzyme.

POD enzyme activity was assayed using a reaction mixture containing 0.15 mL of guaiacol,
0.05 mL of H,O, (1% v/v), 2.3 mL of PBS (0.1 mol 171, pH 6.8) and 0.5 mL of the enzyme extract.

PPO and POD enzyme activities were measured as changes in absorbance at 420 nm and 470 nm,
respectively. Absorbance values were recorded every 2 seconds for 2 min upon oxidation of the
substrate catalysed by the enzyme. One unit of enzyme activity (1 UEA) was defined as an increase in

absorbance of 0.001 min~!.

2.8. Design of Experiments

In this study, a multilevel 4 factor-fractional design was chosen in a split-plot design as shown in
Table 2. The study was accomplished in 64 runs in 14 main plots to describe the colour changes and
enzymatic activity in apple slices from two cultivar. The software Design-Expert 10.0.5 [43] was used
to formulate the design and for data analysis.

Table 2. Factors and responses included in the experimental design.

Factor name Factor type Levels Description
Water Source Hard-to-change Control No treatment
HWB 250 °C Hot-water blanching at 50 °C
HWB 2 60 °C Hot-water blanching at 60 °C
HWB? 70 °C Hot-water blanching at 70 °C
SBP65°C Steam blanching at 65 °C
SBb 75°C Steam blanching at 75 °C
SBb 85°C Steam blanching at 85 °C
Apple variety Easy-to-change Elstar
Golden Delicious
Dipping in CA € Easy-to-change Control 0% (w/v) citric acid
1% CA € 1% (w/v) citric acid
Dippingin AA4  Easy-to-change Control 0% (w/v) ascorbic acid
1% AA d 1% (w/v) ascorbic acid

HWB —hot-water blanching; SB b__steam blanching; CA —citric acid; AA d__ascorbic acid.

2.9. Statistical Analysis

Split-plot design was designated to conduct the experiments, where the Restricted Maximum
Likelihood (REML) approach was adopted to estimate unbiased variance components. The split-plot
design divides the experimental runs into two strata: the whole plots and subplot runs. A whole
plot is a group of runs where the hard-to-change factor is set up and the individual subplot runs
consists of easy-to change factors [44]. The final model (i.e., general linear model) was obtained by
applying a backward selection strategy. At the beginning, a full model with all available terms up to
2nd order interactions and quadratic terms was built. The goodness-of-fit of the polynomial equation
was characterized by the coefficient of determination (R?). The difference between the R? and adj. R?
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was minimized via iterative model selection, to get a robust model for prediction. All non-significant
(o > 0.05) terms were eliminated stepwise from the model in compliance with the hierarchy basis.
Thus, the final model contains only significant terms considering the hierarchy of the model. Graphical
tools were used to identify deviation against basic model assumptions. In case of heterogeneity and
non-normality of the residuals, a statistically useful and technically relevant transformation to the
response variables was carried out. Furthermore, ANOVA was performed to evaluate the significant
effect of each factor at a probability at 95% confidence level [45]. The coefficient estimates were
determined in coded units; therefore, the actual factor levels were standardized on a range from
—1 for the lowest actual level to +1 for the highest actual level for each factor. Since all estimators
were computed in standardized form, the leverage of a factor was directly interpreted in the same
units as the response variable. Derringer’s desirability function was applied to find the experimental
conditions (factor levels) to reach and the optimal value for all the evaluated variables during the
optimization procedure. Individual desirability indices for each response were determined using
the fitted models and establishing the optimisation criteria. A combined desirability index was then
built for all responses to balance out conflicting goals to find an overall optimum value. Desirability
take values between 0 and 1, with 0 for undesirable values, and 1 representing a completely desirable
value [46]. The value of desirability, however, depends on the severity of the goals being defined.
It can thus be interpreted in relation and serves only as a mathematical criterion for the optimisation
algorithm. In any case, the highest value reached is also the operation point at which the global goal is
best reached.

Only treatments which showed residual PPO/POD enzyme activity higher than 0 were included
in the experimental design. The output focused on the optimum findings and best solution regulating
the settings of the targeted goal (i.e., minimising the colour change and the residual EA on apple slices).
Data from sample characterization (i.e., TSS, TA, pH, and TSS / TA ratio) were analysed through the
pairwise comparison t-test by using the SPSS 24.0 software [47] ( SPSS Inc, Chicago, IL, USA).

3. Results

3.1. Apple Fruit Characterization

Table 3 indicates a significant difference (p < 0.05) in TSS, pH, TA and TSS / TA ratio between the
two cultivars. The highest TSS/TA ratio was observed in Golden Delicious cultivar. This result was
consistent with findings by Jaros et al., [48] and Petkovska et al., [49], which showed Elstar cultivar to
have a higher titratable acidity, lower pH and lower TSS/TA ratio. Moreover, the findings showed apple
cultivars to constitute different chemical compositions consistent with the findings of Pires et al., [50],
Wolfe et al., [51] and Drogoudi et al. [52]. The higher TSS/TA ratio of Golden Delicious reflects both a
sweet flavour and higher susceptibility of the fruit to browning reactions during processing operations
due to a higher sugar content. In addition, the chemical properties of apples (i.e., sugars) could
accelerate the Maillard reactions (MR) which also contributes to browning [53].

Table 3. Chemical characteristics of the apple fruits of the two varieties studied in the experimentation.

Cultivar
Parameters
Golden Delicious Elstar
1SS 11.6 022 13.16 £ 0.15°
(%)
pH 3.74 +0.022 3.39 +0.03°
TA a b
(meq malic acid/100g FW) 2.23 +0.24 411 +0.15
TSS/TA 523 +£0.522 321+0.14°

Results are presented as mean + standard deviation of the mean. Row mean values followed by the same letter of
significance are not different according to LSD (p < 0.05).
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3.2. Numerical Optimization for Colour Changes of Apple Slice Surface

In the present study, the optimal output was achieved through the simultaneous optimisation of
multiple responses using the desirability function. Specifically, the goals were combined into an overall
desirability index. Additionally, an individual response was shown at the optimum point. Under the
optimized conditions, total desirability indices of 0.883 (Elstar) Figure 1a and 0.871 (Golden Delicious)
Figure 1b were obtained.

—_— | ! . : . — —

1 2 3 4 5 6 7 ! 2
{ Treatments
Treatments B: Citric Acid 1 % = Yes
a: Water Source =No
° El_star
1 . .T.reatmlentso ) ) 1 S — 2
C: Ascorbic Acid 1% = Yes D: Variety = Elstar
0 . 9
: | '
' 2.98031
-9.13153 A8 -25.8933
ABI0=1.57294 ABI30=0.543588
0
| -
-27.6328 0.660689 0
ABI60=-1.11457 26
AE0=2.20135
1.49917 18.627 —r\'—
AE 30=2.75615 1.77266 22.7554

AE 60=230142
Desirability = 0.883

1 2 2 Treaénems i 6 7 1 ) jl'reaquents 2
a: Water Source = No B: Citric Acid 1 % = Yes
Golden Delicious
________________________________________________________ -
H S
1 T}‘eatllllellts 2 1 Treatments ’
C: Ascorbic Acid 1% = Yes D: Variety = Golden Delicious
04_|_ X
T ! . | |
-9.13153 b -25.8933 2.98031
ABI0=0.648785 ABI30=0.543588
0
‘ " e
-27.6328 0.660689 0
ABI 60 =-1.11457 AE0=238991 117326
1.49917 1.77266
AE30=268476 oY AE60=405454 227554

Desirability = 0.871

Figure 1. Numerical optimization for surface colour development of Elstar (a) and Golden Delicious
(b) slices subjected to treatments and exposure to air at room temperature for 0, 30 and 60 min. Red dot
= factors; blue dot = responses. Climbing up the response ramps means more desirable value.
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Samples dipped in a 1% AA + 1% CA solution revealed an optimum result for slices from both
cultivars minimising the brown colour development. The total colour difference (AE) was more
pronounced in Golden Delicious in comparison to Elstar, after 60 min of air exposure (Figure 1b). Thus,
this gives a clear indication that the two cultivars have differential susceptibility to browning caused
by EA [54,55]. Moreover, results highlighted that browning development intensified when an apple
slice was exposed to air for a long time.

In this study, blanching treatments were not effective in reducing the browning reactions of the
investigated slices. Our findings are consistent with results from Lavelli and Caronni [22], which
showed blanched apples were darker in colour than un-blanched ones. This might be due to a loss of
cellular integrity due to the pre-heating treatment which enhanced the browning rate. Nevertheless,
enzyme activity was inhibited by the blanching treatment resulting in a lower enzyme activity in
blanched apples. the applied blanching temperatures were effective in deactivating the enzymes
but degradation of several natural pigments such as flavonoids [56] might also have occurred when
exposed to heat leading to browning.

Table S1 (see the Supplementary Materials) presents the ANOVA, where the cultivars show a
significant effect on PPO and POD and colour parameter (L* and b*) at 0 min, 30 min and 60 min air
exposure timing. However, the a* parameter at 0, 30 and 60 min was not significant for both cultivars.
Water blanching showed a significant effect in 30 min and 60 min waiting time for PPO and POD
activity and all CIELab colour parameters. The effect of ascorbic acid was significant on most of the
responses except for L* and b* at 0 min air exposure timing. Citric acid and interaction effect (ascorbic
acid-variety, water source-variety) were non-significant for most of the responses, except POD, thus
these factors were eliminated from the model in compliance with the hierarchy approach.

3.3. Effect of Treatments on the Development of the CIE 1976 Colour Difference (AE)

As already stated, development of both AE and BI were more pronounced for Golden Delicious
samples. This might be due to the higher concentration of chlorogenic acid in the Golden Delicious
variety [57]. Chlorogenic acids act as a prominent substrate for PPO and POD EA, thus, accelerating the
browning reaction [14,54]. Perhaps, the higher level of sorbitol in the Elstar apple partially inhibited
the oxidative enzyme activity and helped to prevent browning processes [58,59].

There was no difference in colour change AE between control sample at 0 min and AA dipped
sample at 0 min. However, with increase in air exposure (i.e., at 30 min and 60 min), the colour change
was more pronounced in the control sample compared to sample treated with AA solution (Figure 2).
The anti-browning effect of AA treatment was much more distinguishable in 70 °C HWB than for
the other treatments used. Remarkably, the AE increased after 60 min of air exposure in the control
samples (Figure 2c). The effect of CA did not show a significant difference in the applied treatments
(Table S1). The AE was very high when a heat treatment was applied. This can probably be ascribed
to the occurrence of MR, in which the high content of sugar (mainly fructose in apple fruit) reacts in
presence of heat source resulting to discolouration [58,60]. At the higher water blanching temperature,
the AE increased. This might be due to a fast AA degradation when cells were disrupted, thus, MR was
accelerated [61]. However, the addition of AA reduced the AE at both 50 and 60 °C HWB treatments.
On the contrary, a pronounced increase in the AE in the slices (cv. Golden Delicious) was distinctive
for the 70 °C HWB in combination with a dipping solution of 1 % AA.
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Figure 2. Changes in the CIE1976 colour difference (AE) on slices (cv. Golden Delicious) at 0 (a), 30
(b) and 60 min (c) of air exposure. No = no physical and/or chemical treatment (control); HWB =
hot-water blanching; SB = steam blanching; X; = a: Water Source; X, = D: Variety; B: Citric acid 1% =
No; C: Ascorbic acid 1% = no; red point = D1 Golden Delicious; green point = D2 Elstar.

3.4. Effect of Treatments on Changes in L* and a* Values

Figure 3 showed trends of luminance (L*) for both Golden Delicious and Elstar slices before

applying treatments (Figure 3a) and after applying treatments measured at 0, 30 and 60 min
(Figure 3b—d).
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Figure 3. Changes in luminance (L*) on slices (cv. Golden Delicious [red colour] and Elstar [green colour])
before applying treatments (a) and at 0 (b), 30 (c) and 60 min (d) of air exposure. No = no physical
and/or chemical treatments (control); HWB = hot-water blanching; SB = steam blanching; X; = a: Water
Source; X, = D: Variety; B: Citric acid 1% = No; C: Ascorbic acid 1%= Yes; red point = D1 Golden
Delicious; green point = D2 Elstar.

Figure 4a,b indicated redness (a*) of Golden Delicious and Elstar slices respectively at control
conditions and 0 min (immediately applying the treatments). When air exposure was extended beyond
30 min, both cultivars did not show a significant difference of a* (Table 3) which is also shown by
Figure 4c,d. Considerably, lower L* values and higher a* values were observed up to 60 min of air
exposure for Golden Delicious slices. Based on the results from ANOVA (Table S1), the application of
AA and CA, alone or in combination, did not significantly affect the L* value at different air exposure.
However, with prolongation of exposure time (i.e., up to 60 min) the L* value decreased for slices
treated with hot-water blanching at 70 °C (Figure 3). The tendency of browning in different cultivars is
well perceived because of variation in characteristics of flesh, skin colour and browning potential [62].
Crichton et al., [63] and Delgado-Pelayo et al., [64] mentioned that apples consist of several pigments
such as flavonoids that might also be the cause of colour deterioration on the product’s surface. Redness
(a*) of slices from both cultivars did not show significant differences when exposed to air for 30 and
60 min. Thus, in our case, when slices were exposed for extended periods before processing, changes
in a* value were not significant regardless of cultivars (Table S1). The 70 °C HWB treatment was



Foods 2020, 9, 76 14 of 21

observed to be the worst as it significantly decreased L* and increased a* in both cultivars. Eventually,
the temperature at 70 °C was sufficient to inactivate the enzymes, while apple slices lost the tissue
integrity with cell breakage, facilitating more contact to air and the release of endogenous enzymes.
The enzymes ultimately encountered substrates in different cell compartments, resulting to surface
colour changes. Moreover, the opening of the cellular pores during the heating process might have led
to the induction of secondary product synthesis, including a variety of phenolic compounds. Therefore,
blanching treatments can have an adverse effect on cell membranes that might deteriorate in different
ways such as changes in composition, structure, function or the loss of protein functionality [65].
Decreases in luminance (L*) and yellowness (b*) and increases in redness (a*) of Golden Delicious
apple slices, treated with hot-water blanching at 100 °C for 4 min, were also reported by Lavelli and

Caronni, [22].
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Figure 4. Changes in the redness (a*) on slices (cv. Golden Delicious and Elstar) before applying
treatments (a) and at 0 (b), 30 (c) and 60 min (d) of air exposure. No = no physical and/or chemical
treatments (control); HWB = hot-water blanching; SB = steam blanching; X; = a: Water Source; X, = D:
Variety; B: Citric acid 1% = No; C: Ascorbic acid 1%= Yes; red point = D1 Golden Delicious; green point
= D2 Elstar.

3.5. Assessment of Oxidative Enzymes Activity at Optimum Goals

Our findings showed the two apple cultivars to have different PPO/POD enzymes activity. Both
specific enzyme activity and substrate availability, such as the total phenolic content, might influence
the extent of the apples’ browning [66,67].
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A low PPO and POD activity was achieved on Golden Delicious slices (Figure 5a) when treated
with 70 °CHWB + 1 % AA + 1 % CA and Elstar slices (Figure 5b) with 60 °C HWB + 1 % AA +1 % CA
as shown by the desirability index with a better prediction value.
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Figure 5. Optimum treatment for both polyphenol oxidase (PPO) and peroxidase (POD) enzymes
activities on Golden Delicious (a) and Elstar (b) slices expressed as desirability index. No = no physical
and/or chemical treatments (control); HWB = hot-water blanching; SB = steam blanching.

As expected, 70 °C HWB + 1 % AA + 1 % CA was found to be the optimum treatment to inhibit
both PPO and POD activity in Golden Delicious slices (Figures 6 and 7). This is most probably because
diffusion processes were enhanced at higher temperatures. According to Rico et al., [68] AA acts more
effectively when combined with other pre-treatments such as thermal treatment or citric acid. In this
study, AA treatment showed a significant effect on several treated apple slices. The efficacy of AA
seemed to control enzymatic browning. It is well known that AA reacts with oxygen and reduces
o-quinones produced by PPO-catalysed oxidation of polyphenols, back to dihydroxy polyphenol.
These findings are consistent with the results of Chow et al., [69]; Jang and Moon [70]. However,
the effect of ascorbic acid is temporary. Lamikanra and Watson [71] found that AA was incapable
of inactivating the PPO activity of cantaloupe melon. The reason might be due to oxidation of AA
entirely and formation of browning pigment by the accumulation of o-quinone [72]. Furthermore,
Yemenicioglu et al., [73] detected polyphenol oxidase enzymes in the Golden Delicious apple cultivar
are entirely deactivated at 68 °C which is close to the 70 °C temperature investigated in this study.
Moreover, water used in 70 °C heat treatment might be enough to retard gas exchange resulting in
oxygen deficiency and accumulation of carbon dioxide [74].

Both PPO and POD were inactivated with steam blanching at 75 °C and 85 °C. However, the
resulting AE in those samples was undesirable. Apparently, PPO denatured in the temperature range of
50-70 °C which may be due to the tertiary structure changes. Therefore, high-temperature blanching is
necessary to control the enzymatic browning caused by both PPO and POD enzymes [75]. Meanwhile,
brown colour development in apple slices might be ascribed to both ascorbic acid oxidation and
Maillard reaction in the presence of heat treatment [53].

As expected, the effect of heat treatments on the POD activity were lower than on PPO activity,
irrespective of treatments and air exposure time. However, assessment of POD is essential as it enhances
the browning reactions of PPO. Moreover, to monitor the thermal treatment, POD is frequently used
as indicator enzymes due to its higher thermal stability and easiness in being assayed. In fact, the
POD inactivation allows the reasonable assumption that other quality-deteriorative enzymes are also
inactivated [76,77]. Further, POD may be responsible for enhancement of degradation of phenols when
coexisting with PPOs [14].
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Figure 6. Polyphenol oxidase activity on treated slices (cv. Golden Delicious) exposed to air at room

temperature for 0 (a), 30 (b), and 60 min (c). No = no physical and/or chemical treatments (control);

HWB = hot-water blanching; SB = steam blanching.
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Figure 7. Peroxidase activity on treated slices (cv. Golden Delicious) exposed to air for 0 (a), 30 (b), and
60 min (c). No = no physical and/or chemical treatments (control); HWB = hot-water blanching; SB =
steam blanching.

4. Conclusions

This study investigated the effect of physical and chemical treatment and combination of these
treatment to reduce browning on apple slices at three different air exposure durations at room
temperature. Both ‘Elstar’ and ‘Golden Delicious’ showed a similar pattern of minimal colour change
at the beginning of the experiment. However, the two apple cultivars (Golden Delicious and Elstar)
showed great variation of colour discolouration and sensitivity to the EA with the applied treatments
at 30 min and 60 min air exposure at room temperature. The effect of treatments was noticeable
significantly only after 30 min of air exposure on both cultivars. From this study, it was clear that each
cultivar requires specific treatments to counteract the browning of fresh-cut apple slices. Treatment of
apple slices with AA was effective in minimising the discolouration at the beginning of processing but
incurred higher browning sensitivity with prolongation of air exposure at room temperature. Higher
blanching temperature reduced the EA but did not prevent the surface colour change. At 60 min
exposure time, the L* value decreased for slices treated with hot-water blanching at 70 °C. Thus,
the worst results for total colour change and browning index were obtained using the 70 °C HWB
in a combination with 1 % AA +1 % CA. However, the effect of HWB was substantial to reduce EA.
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Accordingly, the anti-browning effect and reduction of EA behaved contrary to each other under the
applied treatments. Further investigation should be carried out to assess the effect of these applied
treatments and air exposure on final processed products such as dried apples. Moreover, further
studies to investigate the effect of different packaging and microbial activity while exposing treated
slices at ambient temperature might be of interest.

Supplementary Materials: The following are available online at http://www.mdpi.com/2304-8158/9/1/76/s1,
Table S1: ANOVA table showing Total model (p < 0.05), main effects and interaction effect among the factors used
in the experimentation.

Author Contributions: Conceptualization, L.S., BK., and B.S.; methodology, L.S.; formal analysis, L.S.;
investigation, L.S.; resources, E.P,; data curation, B.K.; writing—original draft preparation, L.S.; writing—review
and editing, B.S., O.H., E.P,, RM. (Roberto Moscetti), and R.M. (Riccardo Massantini); visualization, L.S., and B.S.;
supervision, B.S., and E.P,; project administration, B.S. All authors have read and agreed to the published version
of the manuscript.

Funding: This research was funded by Core Organic Plus Programme for the financial support within the
SusOrgPlus project (project number BLE-170E005).

Acknowledgments: The authors would like to acknowledge the Katholischer Akademischer Ausldnder Dienst
(KAAD) Germany for providing a PhD stipendium to the first author. Special thanks goes to Quality of Plant
Products Section, Department of Crop Sciences, Faculty of Agriculture, Goettingen for facilitating the laboratory
for analysis. The authors also wish to express their appreciation to the Core Organic Plus Programme for the
financial support within the SusOrgPlus project (project number BLE-170E005). The authors also wish to thank Dr.
Marcel Naumann and Ms Gardis J E von Gersdorff for their support.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  Sinha, N.K. Apples and pears: Production, physicochemical and nutritional quality, and major products. In
Handbook of Fruits and Fruit Processing; Wiley-Blackwell: Hoboken, NJ, USA, 2012; pp. 365-383.

2. Weaver, C.M.; Dwyer, J.; Fulgoni, VL, King, J.C.; Leveille, G.A.; MacDonald, R.S; Ordovas, J.;
Schnakenberg, D. Processed foods: Contributions to nutrition. Am. J. Clin. Nutr. 2014, 99, 1525-1542.
[CrossRef]

3. Liu, X;;Ren, J.; Zhu, Y,; Han, W.; Xuan, H.; Ge, L. The preservation effect of ascorbic acid and calcium chloride
modified chitosan coating on fresh-cut apples at room temperature. Colloids Surf. Physicochem. Eng. Asp.
2016, 502, 102-106. [CrossRef]

4. Martin-Belloso, O.; Fortuny, R.S. Advances in Fresh-Cut Fruits and Vegetables Processing; CRC Press: Boca
Raton, FL, USA, 2011; p. 1238. ISBN 1420071238.

5. Lee, C.Y;; Whitaker, ].R. Enzymatic Browning and Its Prevention; American Chemical Society: Washington, DC,
USA; p. 2490. ISBN 0841232490.

6. Kim, A.N.; Lee, KY,; Kim, HJ.; Chun, J.; Kerr, W.L.; Choi, S.G. Effect of Grinding at Modified Atmosphere or
Vacuum on Browning, Antioxidant Capacities, and Oxidative Enzyme Activities of Apple. J. Food Sci. 2018,
83, 84-92. [CrossRef]

7. Queiroz, C.; Lopes, M.L.M,; Fialho, E.; Valente-Mesquita, V.L. Polyphenol Oxidase: Characteristics and
mechanisms of browning control. Food Rev. Int. 2008, 24, 361-375. [CrossRef]

8. Oke, M,; Jacob, J.; Paliyath, G. Biochemistry of Fruit Processing. In Food Biochemistry and Food Processing;
Benjamin, K.S., Nollet, L.M., Benjakul, S., Paliyath, G., Hui, Y.H., Eds.; John Wiley & Sons: New York, NY,
USA, 2012; ISBN 9780813808741.

9. Yildiz, G. Ultrasonic Cutting as a New Method to Produce Fresh-Cut Red Delicious and Golden Delicious
Apples. |. Food Sci. 2019, 84, 1-8. [CrossRef] [PubMed]

10. Jukanti, A. Polyphenol Oxidase(s): Importance in Food Industry. In Polyphenol Oxidases (PPOs) in Plants;
Springer: Singapore, 2017; ISBN 9789811057465.

11. Li, X.; Wu, X,; Bi, J.; Liu, X.; Li, X.; Guo, C. Polyphenols accumulation effects on surface color variation in
apple slices hot air drying process. LWT 2019, 108, 421-428. [CrossRef]

12.  Ioannou, I.; Ghoul, M. Prevention of enzymatic browning in fruit and vegetables. Eur. Sci. ]. 2013, 9,
1857-7881.


http://www.mdpi.com/2304-8158/9/1/76/s1
http://dx.doi.org/10.3945/ajcn.114.089284
http://dx.doi.org/10.1016/j.colsurfa.2016.05.018
http://dx.doi.org/10.1111/1750-3841.14013
http://dx.doi.org/10.1080/87559120802089332
http://dx.doi.org/10.1111/1750-3841.14798
http://www.ncbi.nlm.nih.gov/pubmed/31777956
http://dx.doi.org/10.1016/j.lwt.2019.03.098

Foods 2020, 9, 76 19 of 21

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

Burke, A. Quantifying Flesh Browning, Polyphenoloxidase, Total Phenolic Content and Vitamin C in Select
Apple Varieties and Progeny. Ph.D. Thesis, Cornell University, New York, NY, USA, 2010.

Taranto, F.; Pasqualone, A.; Mangini, G.; Tripodi, P.; Miazzi, M.M.; Pavan, S.; Montemurro, C. Polyphenol
oxidases in crops: Biochemical, physiological and genetic aspects. Int. J. Mol. Sci. 2017, 18, 377. [CrossRef]
[PubMed]

Bisswanger, H. Enzyme assays. Perspect. Sci. 2014, 1, 41-55. [CrossRef]

Cofelice, M.; Lopez, E; Cuomo, F. Quality Control of Fresh-Cut Apples after Coating Application. Foods.
Foods 2019, 8-189.

Han, Q.Y;; Liu, F; Li, M.; Wang, K.L.; Ni, Y.Y. Comparison of biochemical properties of membrane-bound
and soluble polyphenol oxidase from Granny Smith apple (Malus x domestica Borkh.). Food Chem. 2019,
289, 657-663. [CrossRef] [PubMed]

Chen, C.; Hu, W.; He, Y,; Jiang, A.; Zhang, R. Effect of citric acid combined with UV-C on the quality of
fresh-cut apples. Postharvest Biol. Technol. 2016, 111, 126-131. [CrossRef]

Rux, G.; Efe, E.; Ulrichs, C.; Huyskens-Keil, S.; Hassenberg, K.; Herppich, W.B. Effects of Pre-Processing
Short-Term Hot-Water Treatments on Quality and Shelf Life of Fresh-Cut Apple Slices. Foods 2019, 8, 653.
[CrossRef] [PubMed]

Jeong, L.H.; Jin, W.J.; Kwang, M.D.; Kee, J. Effects of anti-browning agents on polyphenoloxidase activity
and total phenolics as related to browning of fresh-cut “Fuji” apple. Int. Food Res. ]. 2008, 15, 79-87.
Putnik, P.; Bursa¢ Kovacevi¢, D.; Herceg, K.; Levaj, B. Influence of anti-browning solutions, air exposure,
and ultrasound on color changes in fresh-cut apples during storage. J. Food Process. Preserv. 2017, 41, 1-12.
[CrossRef]

Lavelli, V.; Caronni, P. Polyphenol oxidase activity and implications on the quality of intermediate moisture
and dried apples. Eur. Food Res. Technol. 2010, 231, 93-100. [CrossRef]

Pizzocaro, F.; Torreggiani, D.; Gilardi, G. Inhibition of apple polyphenoloxidase (ppo) by ascorbic acid, citric
acid. J. Food Process. Preserv. 1993, 17, 21-30. [CrossRef]

Hugque, R.; Wills, R.B.H.; Pristijono, P.; Golding, J.B. Effect of nitric oxide (NO) and associated control
treatments on the metabolism of fresh-cut apple slices in relation to development of surface browning.
Postharvest Biol. Technol. 2013, 78, 16-23. [CrossRef]

Fan, X.; Sokorai, K.; Phillips, J. Development of antibrowning and antimicrobial formulations to minimize
Listeria monocytogenes contamination and inhibit browning of fresh-cut “Granny Smith” apples. Postharvest
Biol. Technol. 2018, 143, 43-49. [CrossRef]

Putnik, P; Bursa¢ Kovacevi¢, D.; Herceg, K.; Levaj, B. Influence of Cultivar, Anti-Browning Solutions,
Packaging Gasses, and Advanced Technology on Browning in Fresh-Cut Apples During Storage. . Food
Process. Eng. 2017, 40, 1-11. [CrossRef]

Bertrand, C.; Raposo, M.ED.].; de Morais, RM.S.C.; de Morais, A M.M.B.D. Effects of different edible coatings
on polyphenol oxidase activity and colour of fresh-cut apple during cold storage. Int. J. Postharvest Technol.
Innov. 2015, 5,91-104. [CrossRef]

Rocha, A.M.C.N.; De Morais, A.M.M.B. Polyphenoloxidase activity of minimally processed “Jonagored”
apples (Malus domestica). J. Food Process. Preserv. 2005, 29, 8-19. [CrossRef]

Remorini, D.; Landi, M.; Tardelli, F.; Lugani, A.; Massai, R.; Graziani, G.; Fogliano, V.; Guidi, L. Effect of
Chlorine Dioxide and Ascorbic Acid on Enzymatic Browning and Shelf Life of Fresh-Cut Red Delicious and
Granny Smith Apples. J. Food Process. Preserv. 2015, 39, 2925-2934. [CrossRef]

Minatel, 1.O.; Borges, C.V.; Alonzo, H.; Hector, G.; Gomez, G.; Chen, C.O. Phenolic Compounds: Functional
Properties, Impact of Processing: Functional Properties, Impact of Processing and Bioavailability. Phenolic
Compd. Act. Tech. 2017, 236. [CrossRef]

Tison, A. A study of organic food consumers’ knowledge, attitudes and behavior regarding labor in organic
farms. Nature. Berkeley. Edu. 2012, 15, 1-26.

Igbal, A.; Murtaza, A.; Hu, W.; Ahmad, I.; Ahmed, A.; Xu, X. Activation and inactivation mechanisms of
polyphenol oxidase during thermal and non-thermal methods of food processing. Food Bioprod. Process.
2019, 117, 170-182. [CrossRef]

Tylewicz, U.; Tappi, S.; Nowacka, M.; Wiktor, A. Safety, quality, and processing of fruits and vegetables.
Foods 2019, 8, 569. [CrossRef]


http://dx.doi.org/10.3390/ijms18020377
http://www.ncbi.nlm.nih.gov/pubmed/28208645
http://dx.doi.org/10.1016/j.pisc.2014.02.005
http://dx.doi.org/10.1016/j.foodchem.2019.02.064
http://www.ncbi.nlm.nih.gov/pubmed/30955661
http://dx.doi.org/10.1016/j.postharvbio.2015.08.005
http://dx.doi.org/10.3390/foods8120653
http://www.ncbi.nlm.nih.gov/pubmed/31817779
http://dx.doi.org/10.1111/jfpp.13288
http://dx.doi.org/10.1007/s00217-010-1256-0
http://dx.doi.org/10.1111/j.1745-4549.1993.tb00223.x
http://dx.doi.org/10.1016/j.postharvbio.2012.12.006
http://dx.doi.org/10.1016/j.postharvbio.2018.04.009
http://dx.doi.org/10.1111/jfpe.12400
http://dx.doi.org/10.1504/IJPTI.2015.074313
http://dx.doi.org/10.1111/j.1745-4549.2005.00009.x
http://dx.doi.org/10.1111/jfpp.12544
http://dx.doi.org/10.5772/66368
http://dx.doi.org/10.1016/j.fbp.2019.07.006
http://dx.doi.org/10.3390/foods8110569

Foods 2020, 9, 76 20 of 21

34.

35.

36.

37.

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.
48.

49.

50.

51.

52.

53.

54.

55.

56.

Abbasi, N.A.; Akhtar, A.; Hussain, A.; Ali, I. Effect of anti-browning agents on quality changes of loquat
[Eriobotryca Japonica (Thunb.) Lindley] fruit after harvest. Pakistan |. Bot. 2013, 45, 1391-1396.

Chem, F. Characterization and role of polyphenol oxidase and peroxidase in browning of fresh-cut melon.
J. Agric. Food Chem. 2008, 1, 132-138.

Bartolini, S.; Viti, R.; Ducci, E. Local fruit varieties for sustainable cultivations: Pomological, nutraceutical
and sensory characterization. Agrochimica 2015, 59, 281-294.

Heras-Ramirez, M.E.; Quintero-Ramos, A.; Torres-Mufioz, ].V.; Salas-Mufioz, R. Effect of blanching and drying
temperature on polyphenolic compound stability and antioxidant capacity of apple pomace. Food Bioprocess.
Technol. 2012, 6, 2201-2210.

Aguayo, E.; Requejo-Jackman, C.; Stanley, R.; Woolf, A. Hot water treatment in combination with calcium
ascorbate dips increases bioactive compounds and helps to maintain fresh-cut apple quality. Postharvest Biol.
Technol. 2015, 110, 158-165. [CrossRef]

Moscetti, R.; Carletti, L.; Monarca, D.; Cecchini, M.; Stella, E.; Massantini, R. Effect of alternative postharvest
control treatments on the storability of ‘Golden Delicious” apples. |. Sci. Food Agric. 2013, 93, 2691-2697.
[CrossRef] [PubMed]

Perez-Gago, M.B.; Serra, M.; Rio, M.A. Del Color change of fresh-cut apples coated with whey protein
concentrate-based edible coatings. Postharvest Biol. Technol. 2006, 39, 84-92. [CrossRef]

Furumo, N.C,; Furutani, S. A simple method for assaying total protein, polyphenol oxidase and peroxidase
activity from ‘Kaimana’ Litchi chinensis Sonn. J. Hawaiian Pacific Agric. 2008, 15, 1-7.

Zhang, X.; Shao, X. Characterisation of polyphenol oxidase and peroxidase and the role in browning of
loquat fruit. Food Chem. 2015, 2015, 109-117. [CrossRef]

Design Expert; Version 10.0.5; Stat Ease Inc.: Minneapolis, MN, USA, 2015. Available online: www.statease.com
(accessed on 12 June 2019).

Jones, B.; Goos, P. D-optimal design of split-split-plot experiments. Biometrika 2009, 96, 67-82. [CrossRef]
Yolmeh, M.; Habibi Najafi, M.B.; Farhoosh, R. Optimisation of ultrasound-assisted extraction of natural
pigment from annatto seeds by response surface methodology (RSM). Food Chem. 2014, 155, 319-324.
[CrossRef]

He, Z.; Zhu, PE,; Park, S.H. A robust desirability function method for multi-response surface optimization
considering model uncertainty. Eur. J. Oper. Res. 2012, 221, 241-247. [CrossRef]

SPSS, version 20.0; IBM Corporation: New York, NY, USA, 2011.

Jaros, D.; Thamke, I.; Raddatz, H.; Rohm, H. Single-cultivar cloudy juice made from table apples: An attempt
to identify the driving force for sensory preference. Eur. Food Res. Technol. 2009, 229, 51-61. [CrossRef]
Petkovska, A.; Gjamovski, V.; Stefova, M. Comparison of different extraction solvents for assay of the
polyphenol content in the peel and pulp of apple cultivars from Macedonia. Maced. J. Chem. Eng. 2016, 35,
29-38. [CrossRef]

Pires, T.C.S.P,; Dias, M.L;; Barros, L.; Alves, M.].; Oliveira, M.B.P.P,; Santos-Buelga, C.; Ferreira, .C.ER.
Antioxidant and antimicrobial properties of dried Portuguese apple variety (Malus domestica Borkh. cv
Bravo de Esmolfe). Food Chem. 2018, 240, 701-706. [CrossRef] [PubMed]

Wolfe, K.; Wu, X; Liu, R.H. Antioxidant activity of apple peels. J. Agric. Food Chem. 2003, 51, 609-614.
[CrossRef] [PubMed]

Drogoudi, P.D.; Pantelidis, G. Effects of position on canopy and harvest time on fruit physico-chemical and
antioxidant properties in different apple cultivars. Sci. Hortic. (Amsterdam) 2011, 129, 752-760. [CrossRef]
Manzocco, L.; Mastrocola, D.; Nicoli, M.C.; Marangoni, V. Review of non- enzymatic browning and
antioxidant capacity in processed foods. Trends Food Sci. Technol. 2001, 11, 340-346. [CrossRef]
Janovitz-Klapp, A.; Richard, F.; Nicolas, J. Polyphenoloxidase from apple, partial purification and some
properties. Phytochemistry 1989, 28, 2903—2907. [CrossRef]

Persic, M.; Mikulic-Petkovsek, M.; Slatnar, A.; Veberic, R. Chemical composition of apple fruit, juice and
pomace and the correlation between phenolic content, enzymatic activity and browning. LWT-Food Sci.
Technol. 2017, 82, 23-31. [CrossRef]

Richter, P.; Hdder, D.P. Pigments. In Bioassays: Advanced Methods and Applications; Elsevier: Alpharetta, GA,
USA, 2019; pp. 143-167. ISBN 9780128118900.


http://dx.doi.org/10.1016/j.postharvbio.2015.07.001
http://dx.doi.org/10.1002/jsfa.6086
http://www.ncbi.nlm.nih.gov/pubmed/23553774
http://dx.doi.org/10.1016/j.postharvbio.2005.08.002
http://dx.doi.org/10.17221/384/2014-CJFS
www.statease.com
http://dx.doi.org/10.1093/biomet/asn070
http://dx.doi.org/10.1016/j.foodchem.2014.01.059
http://dx.doi.org/10.1016/j.ejor.2012.03.009
http://dx.doi.org/10.1007/s00217-009-1025-0
http://dx.doi.org/10.20450/mjcce.2016.871
http://dx.doi.org/10.1016/j.foodchem.2017.08.010
http://www.ncbi.nlm.nih.gov/pubmed/28946332
http://dx.doi.org/10.1021/jf020782a
http://www.ncbi.nlm.nih.gov/pubmed/12537430
http://dx.doi.org/10.1016/j.scienta.2011.05.036
http://dx.doi.org/10.1016/S0924-2244(01)00014-0
http://dx.doi.org/10.1016/0031-9422(89)80250-X
http://dx.doi.org/10.1016/j.lwt.2017.04.017

Foods 2020, 9, 76 21 of 21

57.

58.

59.

60.

61.

62.

63.

64.

65.

66.

67.

68.

69.

70.

71.

72.

73.

74.

75.

76.

77.

Kalinowska, M.; Bielawska, A.; Lewandowska-Siwkiewicz, H.; Priebe, W.; Lewandowski, W. Apples: Content
of phenolic compounds vs. variety, part of apple and cultivation model, extraction of phenolic compounds,
biological properties. Plant. Physiol. Biochem. 2014, 84, 169-188. [CrossRef]

Hecke, K.; Herbinger, K.; Veberic, R.; Trobec, M.; Toplak, H.; Stampar, F.; Keppel, H.; Grill, D. Sugar-, acid-and
phenol contents in apple cultivars from organic and integrated fruit cultivation. Eur. J. Clin. Nutr. 2006, 60,
1136-1140. [CrossRef]

Riva, M.; Campolongo, S.; Leva, A.A.; Maestrelli, A.; Torreggiani, D. Structure-property relationships in
osmo-air-dehydrated apricot cubes. Food Res. Int. 2005, 38, 533-542. [CrossRef]

Laroque, D.; Inisan, C.; Berger, C.; Vouland, E.; Dufossé, L.; Guérard, F. Kinetic study on the Maillard reaction.
Consideration of sugar reactivity. Food Chem. 2008, 111, 1032-1042. [CrossRef]

Rawson, A.; Patras, A.; Tiwari, B.K.; Noci, F.; Koutchma, T.; Brunton, N. Effect of thermal and non thermal
processing technologies on the bioactive content of exotic fruits and their products: Review of recent
advances. Food Res. Int. 2011, 44, 1875-1887. [CrossRef]

Toivonen, PM.A.; Brummell, D.A. Biochemical bases of appearance and texture changes in fresh-cut fruit
and vegetables. Postharvest Biol. Technol. 2008, 48, 1-14. [CrossRef]

Crichton, S.; Shrestha, L.; Hurlbert, A.; Sturm, B. Use of hyperspectral imaging for the prediction of moisture
content and chromaticity of raw and pre-treated apple slices during convection drying. Dry. Technol. 2018, 7,
804-816. [CrossRef]

Delgado-Pelayo, R.; Gallardo-Guerrero, L.; Hornero-Méndez, D. Chlorophyll and carotenoid pigments in the
peel and flesh of commercial apple fruits varieties. Food Res. Int. 2014, 65, 272-281. [CrossRef]

Gonzalez, M.E.; Barrett, D.M. Thermal, high pressure, and electric field processing effects on plant cell
membrane integrity and relevance to fruit and vegetable quality. J. Food Sci. 2010, 75, 121-130. [CrossRef]
Coseteng, M.Y.; Lee, C.Y. Changes in apple polyphenoloxidase and polyphenol concentrations in relation to
degree of browning. J. Food Sci. 1987, 52, 985-989. [CrossRef]

Amiot, MLJ.; Tacchini, M.; Aubert, S.; Nicolas, J. Phenolic composition and browning susceptibility various
apple cultivars at maturity. J. Food Sci. 1992, 57, 958-962. [CrossRef]

Rico, D.; Martin-Diana, A.B.; Barat, ].M.; Barry-Ryan, C. Extending and measuring the quality of fresh-cut
fruit and vegetables: A review. Trends Food Sci. Technol. 2007, 18, 373-386. [CrossRef]

Chow, Y.N.; Louarme, L.; Bonazzi, C.; Nicolas, J.; Billaud, C. Apple polyphenoloxidase inactivation during
heating in the presence of ascorbic acid and chlorogenic acid. Food Chem. 2011, 129, 761-767. [CrossRef]
Jang, J.; Moon, K. Inhibition of polyphenol oxidase and peroxidase activities on fresh-cut apple by
simultaneous treatment of ultrasound and ascorbic acid. Food Chem. 2011, 124, 444-449. [CrossRef]
Lamikanra, O.; Watson, M.A. Effects of ascorbic acid on peroxidase and polyphenoloxidase activities in
fresh-cut cantaloupe melon. J. Food Sci. 2001, 66, 1283-1286.

Javdani, Z.; Ghasemnezhad, M.; Zare, S. A comparison of heat treatment and ascorbic acid on controlling
enzymatic browning of fresh-cuts apple fruit. Int. J. Agric. Crop Sci. 2013, 5, 186.

Yemenicioglu, A.; Ozkan, M.; Cemeroglu, B. Heat inactivation kinetics of apple polyphenoloxidase and
activation of its latent form. J. Food Sci. 1997, 62, 508-510. [CrossRef]

Kim, D.M.; Smith, N.L.; Lee, C.Y. Apple cultivar variations in response to heat treatment and minimal
processing. J. Food Sci. 1993, 58, 1111-1114. [CrossRef]

Rojas-Grati, A.; Soliva-Fortuny, R.; Martin-Belloso, O. Effect of natural antibrowning agents on color and
related enzymes in fresh-cut fuji apples as an alternative to the use of ascorbic acid. . Food Sci. 2008, 73,
267-272.

Moscetti, R.; Haff, R.P; Ferri, S.; Raponi, F.; Monarca, D.; Liang, P.; Massantini, R. Real-time monitoring
of organic carrot (var. Romance) during hot-air drying using near-infrared spectroscopy. Food Bioprocess.
Technol. 2017, 10, 2046-2059. [CrossRef]

Moscetti, R.; Raponi, E; Ferri, S.; Colantoni, A.; Monarca, D.; Massantini, R. Real-time monitoring of organic
apple (var. Gala) during hot-air drying using near-infrared spectroscopy. J. Food Eng. 2018, 222, 139-150.
[CrossRef]

@ © 2020 by the authors. Licensee MDPI, Basel, Switzerland. This article is an open access
@ article distributed under the terms and conditions of the Creative Commons Attribution

(CC BY) license (http://creativecommons.org/licenses/by/4.0/).


http://dx.doi.org/10.1016/j.plaphy.2014.09.006
http://dx.doi.org/10.1038/sj.ejcn.1602430
http://dx.doi.org/10.1016/j.foodres.2004.10.018
http://dx.doi.org/10.1016/j.foodchem.2008.05.033
http://dx.doi.org/10.1016/j.foodres.2011.02.053
http://dx.doi.org/10.1016/j.postharvbio.2007.09.004
http://dx.doi.org/10.1080/07373937.2017.1356847
http://dx.doi.org/10.1016/j.foodres.2014.03.025
http://dx.doi.org/10.1111/j.1750-3841.2010.01763.x
http://dx.doi.org/10.1111/j.1365-2621.1987.tb14257.x
http://dx.doi.org/10.1111/j.1365-2621.1992.tb14333.x
http://dx.doi.org/10.1016/j.tifs.2007.03.011
http://dx.doi.org/10.1016/j.foodchem.2011.05.017
http://dx.doi.org/10.1016/j.foodchem.2010.06.052
http://dx.doi.org/10.1111/j.1365-2621.1997.tb04417.x
http://dx.doi.org/10.1111/j.1365-2621.1993.tb06126.x
http://dx.doi.org/10.1007/s11947-017-1975-3
http://dx.doi.org/10.1016/j.jfoodeng.2017.11.023
http://creativecommons.org/
http://creativecommons.org/licenses/by/4.0/.

	Introduction 
	Materials and Methods 
	Raw Material 
	Reagents and Chemicals 
	Sample Preparation 
	Sample Characterization 
	Anti-Browning Treatments 
	Colour Assessment 
	Enzyme Activity Assessment 
	Design of Experiments 
	Statistical Analysis 

	Results 
	Apple Fruit Characterization 
	Numerical Optimization for Colour Changes of Apple Slice Surface 
	Effect of Treatments on the Development of the CIE 1976 Colour Difference (E) 
	Effect of Treatments on Changes in L* and a* Values 
	Assessment of Oxidative Enzymes Activity at Optimum Goals 

	Conclusions 
	References

