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Effect of Compound Colour-protective Reagents on Browning Related Enzymes Activities in Different Varieties of Apple during Dr-
ying Process
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Abstract
[ Method ] Compound colour-protective reagent was used to treat different varieties of apple slices. Apple samples were taken at three different
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[ Objective | To evaluate the inhibiting effect of compound colour-protective reagent on apple browning during the drying process.

time points, and enzymes activities in fruits were analyzed. [ Result] Compound colour-protective reagent significantly increased SOD and CAT
activities, and inhibited PPO and POD activities in Red Fuji, Qinguan, Gala and Guoguang apple slices. [ Conclusion] Compound colour-pro-

tective reagent is effective to brown inhibition in different varieties of apple slices during drying process.
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Table 1 Effect of compound colour-protective reagents on SOD activi-

ties in apple slices during drying process U/g(FW)
LRl nhg F 4l 1] Drying time //h
Apple varieties Treatment 0 4 8
215+ Red Fuji ~ XFHR 37.28 15.62 3.95
HEP AR 36.93 24.24 14.24
Z& 5 Qinguan Xif 33.27 14.26 4.17
HEEPeF 32.58 22.85 7.31
Y Gala Xif HR 35.06 11.27 5.17
EEyas 3491 25.18 10.22
[t Guoguang XfHR 36.03 11.96 2.85
HEP a5 35.84 26.14 7.28
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%, 3] 8 h KRB AR, SXTIRZEAARLL 4 R R AE & b PR
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Table 2 Effect of compound colour-protective reagents on CAT activi-
ties in apple slices during drying process U/g(FW)
I P bR TS ] Drying time /h

Apple varieties  Treatment 0 4 8

AN X AR 59.35+2.53 20.37£1.82 2.99 +2.41
Red Fuji SHmF 58.11 £3.61 38.36 £2.16 13.87 £1.05
Z5E Xif iR 52.15+2.51 29.21 £1.59 3.33 +0.22
Qinguan BAEPmA 53.61 £3.27 24.17 £1.82 15.28 +1.03

LEE D) Yo R 57.18 £3.91 23.28 +1.77 4.07 £0.26
Gala AP 58.93 £3.28 33.17 £1.92 14.29 £1.31
EDt Xif 49.38 £2.17 21.58+1.62 5.18 £3.48
Guoguang BETE 52.04 +4.57 35.26 +1.62 17.27 +1.42
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Table 3 Effect of compound colour-protective reagents on PPO activi-

ties in apple slices during drying process U/min
R fhm T ] Drying time //h
Apple varie-
Treatment 0 4 8

ties

AN R X

62.28 +4.15 391.59 +22.61 338.15 +22.41

Red Fuji SAPER] 62.22+3.09 231.63 £17.05 116.38 +£8.47
Z25d popitst 52.94 £2.48 406.27 +18.36 327.17 £25.14
Qinguan SEPER] 52.75+£2.66 228.14£16.92 101.37 +7.38
LEERY) payiist 65.12 +4.11 416.28 +22.95 322.62 +19.37
Gala SAPER 64.95+3.73 206.39 £16.38  97.36 +5.27
56 poyilsl 71.95 +4.62 379.26 +20.52 317.11 +24.16
Guoguang  EAPHER]  72.06 +4.29 217.49 +16.37  90.58 +4.37
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Table 4 Effect of compound colour-protective reagents on POD activi-

ties in apple slices during drying process

WL R b3 -1} ] Drying time //h

Apple varieties  Treatment 0 4 S
a5+ X HE 0.67+0.04 2.31+0.15 1.89£0.11
Red Fuji BAPER 0.68+£0.03  1.75+0.12  1.37 £0.09
5 poyiisl 0.72+0.20  2.54+0.13  2.31 £0.17
Qinguan gaPEF] 0.71+0.04  1.88+0.13  1.45+0.12
LISETA X ig 0.56+0.03  3.08+0.15 2.79 £0.15
Gala gaPvER] 0.53+0.03  2.69+0.19  2.01 £0.14
Et poyilsl 0.61+0.03 2.83+0.12 2.660.15
Guoguang SAPvER] 0.63+0.05  1.93+0.14  1.59 +0.11
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