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Effect of Ascorbic Acid Treatment on The Nutritional Compositions
and Browning in Fresh-cut Pear

Tian Mixia' 2, Hu Wenzhong?, Zhu Beiwei!, Jiang Aili’, Pang Kun®

1( College of Bio& Food Technology, Dalian Polytechnic University, Liaoning Dalian 116034 ,China) ;
2(College of Life Science, Dalian Nationality University, Liaoning Dalian 116600, China)

ABSTRACT  The effective of 0. 025 mol/L,0. 05 mol/L,0. 075 mol/L ascorbic acid (AA) on inhibiting
changes the nutritional compositions and browning of fresh-cut pear that were stored at 10°C, were studied.
The result indicated: AA inhibited PPO activity,reduced browning and slow down the degradation of firm-
ness and vitamin C. The treatment with AA remained nutritional composition and appearance of the fresh—
cut pear during storage period.
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