Agricultural Sci. J. 46 : 3/1 (Suppl.) : 20-23 (2015) 2. e N 46 : 311 (WLAi) : 20-23 (2558)

g

msldanssudansinfinmadaaiusaasauiiiauslnalaiiaanainsfuima
usulanaganrasnclAsinusean
Utilization of Anti-Browning and Edible Coating Solutions to Reduce Browning
at the Tip of Fresh-Cut Lemongrass
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Abstract
After inhibiting internal leaf extension of lemongrass with hot water treatment and cutting into the length
of 8 inches, browning still occurred at the bottom of stem and the tip of cut surface. Therefore, lemongrass
sanitized with 100 ppm of NaOCI was dipped in hot water at 52°C for 10 min before it was cut into the length of 8
inches. Fresh-cut lemongrass was divided into 4 treatments : (1) non-dipped (control), (2) dipped in 1% calcium
chloride + 1% ascorbic acid+0.25% citric acid for 5 min., (3) dipped in CelloFresh and (4) dipped in 1% calcium
chloride + 1% ascorbic acid+0.25% citric acid for 5 min. followed by dipping in CelloFresh. 200 grams of fresh-
cut lemongrass was packed in LDPE plastic bags and stored at 5+1°C, 95+5%RH for 15 days. It was found that
fresh-cut lemongrass dipped in 1% calcium chloride + 1%ascorbic acid + 0.25% citric acid for 5 min, followed by
dipping in CeloFresh appeared less browning at the bottom of stem and the tip of cut surface and had lower
weight loss, total phenolics, PAL and PPO activities than other treatments. It was also found that non-dipped
lemongrass had less internal leaf extension than dipped treatments. However, lemongrass in all treatments had

acceptable internal leaf extension which was less than 0.5 cm.
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Figure 1 Shelf-life of lemongrass after treatment: control, chemical, CelloFresh and chemical + CelloFresh

after storage at 5°Cfor 15 days
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Figure 2 Internal leaf extension (A) and weight loss (B) of lemongrass after treatment: control, chemical,

CelloFresh and chemical + CelloFresh after storage at 5°Cfor 15 days
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Figure 3 Discoloration on L* of lemongrasses after treatment: control, chemical, CelloFresh and chemical +

CelloFresh after storage at 5°Cfor 15 days
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