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Effect of Sulfur-Free Complex Colour-Protective Reagents on Titratable Acid and Soluble Sugar Levels in Drying “Fuji” Red Apples
LI Xin-ming et al
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Abstract [ Objective | To investigate the effect of sulfur-free complex colour-protective reagents on titratable acid and soluble sugar levels in
drying “Fuji” red apples. [ Method] Apple slices were dipped in NaCl(0.7% ), CaCl,(0.6% ), citric acid(0.7% ) ,EDTA-2Na (0.16% ), so-
dium-D-isoascrobate (1.3% ) or complex colour-protective liquid (NaCl 1.0% , CaCl, 0.6% , citric acid 0.9% , EDTA-2Na 0. 16% , sodium-
D-isoascrobate 1.6% ) liquid, respectively, for 2 h. Then, apple slices were taken out and dried at 60 °C in a electrothermal constant tempera-
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ture drying box. [Result] The results showed that all kinds of selected colour-protective reagents could delay the decrease of titratable acid and
soluble sugar levels in drying apple slices. Among them, effect of citric acid and complex colour-protective liquid against the decrease of titrat-
able acid content in drying slices was the best. Effect of sodium-D-isoascrobate and complex colour-protective liquid against the decrease of solu-
ble sugar content in drying slices was the best. [ Conclusion] Tt was thought that sulfur-free complex colour-protective liquid can prevent apples

slices brown mainly by inhibiting oxidase enzymes activity and delaying the decrease of antioxidant enzymes activity when drying.
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