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Enzymatic browning reaction in fresh-cut jicama
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Abstract

Jicama (Pachyizus erosus L. Urban) is consumed in the part of root (both intact and fresh-cut form),
which proposes to the succulent texture and good in sweet taste. Since the product perishes easily after harvest,
one major change is browning appearance reacting between the polyphenol oxidase (PPO) and total phenolic
content. Up to date, there have no investigation on related browning enzyme in fresh-cut Jicama. Therefore, this
work determined the PPO, peroxidase (POD) activities and total phenolic content change in stored cut Jicama at
13 and 25 °C. It was found that although PPO activity in stored sample at 13 °C increased more than that of stored
sample at 25 °C, however, lightness value, total phenolic content and POD activity did change slightly. Total
phenolic content, PPO and POD activities in stored sample at 25 °C increased sharply throughout the storage
period. Furthermore, the results indicated that lower temperature (13 °C) could delay the browning at cut surface
when compared with higher temperature (25 °C).
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Figure 1 Change in Lightness of fresh-cut jicama stored at 25 and 13 °C
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Figure 2 Changes in total phenol content of fresh-cut jicama stored at 25 and 13 °C.
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Figure 3 Changes in polyphenol oxidase (PPO) activity of fresh-cut jicama stored at 25 and 13 °C.
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Figure 4 Changes in peroxidase (POD) activity of fresh-cut jicama stored at 25 and 13 °C .



