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Abstract

Consumption of minimally processed (MP) fruit and vegetable has dramatically increased in the
recent years Enzymatic browning isone of the most important limiting factors for the postharvest
life of many MP fruits. This study evaluates the ability of heat pretreatments and some chemica
treatments on preserving cut pear quality attributes, mainly colour and firmness during cold storage.
Fruits were subjected to different time/45 C treatments (40 min.(T40), 80 min(T80) &120 min.
(T120)) by emerging them in water baths. Slices of pears were dipped in solutions of Ascorbic acid2%
with N-acetyl-L-cysteine 0.75%(AA+NAC), Ascorbic acid 2% with calcium chloride 1%(AA+CaCl,)
, Ascorbic acid2% with calcium lactat 1% (AA+Cal) and Ascorbic acid2% with N-acetyl-L-cysteine
0.75% and calcium chloride 1%(AA+NAC+CaCl2) prior to storage in air for up to 6 days at 4+2 °C.
The result showed that a post-cutting dip of AA+NAC+CaCl;, did significantly extend shelf-life of
pear slices, by inhibiting loss of slice flesh firmness and preventing cut surface browning.

Key words: Pear, Enzymatically browning, Ascorbic acid, Calcium chloride, Calcium lactat, N-
acetyl-L-cysteine



