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Study on technology conditions of anti—browning
in banana peel blanching process
GE Ge, XU Shan-shan, LI Jiang—xue, YANG Yi—han, WANG Jian-zhong"

(Beijing Key Laboratory of Forest Food Processing and Safety, College of Biological Sciences
and Technology, Beijing Forestry University , Beijing 100083 , China)

Abstract: The effect of different blanching temperature, blanching time, solid-to-liquid ratio and citric acid addition
on the PPO ( polyphenoloxidase ) activity and browning degree of banana peel serous were studied through a
L, (3*) orthogonal test.The results indicated that the optimal condition to carry out a banana peel heat treatment
required a heating duration of 5min,100°C’ s heating temperature,a 1:6 solid-liquid ratio and 0.6% ’ s citric acid
addition.Under such conditions, the polyphenoloxidase activity was 16U and the browning degree of banana
serous was only 0.117 ,the color protection of banana peel and its freshness were efficiently enhanced in banana

peel processing.
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Table 1  Factors and levels of orthogonal experiments
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Fig.1 The effect of blanching temperature
on the banana peel heat treatment
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Fig.2 The effect of blanching time
on the banana peel heat treatment
FIE A HA T I 8] T LA R AR 7 A B R g s A R R
PRI A 7E 2 ~4min N, 7 88 B2 IR A48 A8 B2 T B4



@ésﬂﬁl’&l

TEHRA

TRTE 4~Smin N, #28JE A — D BEREZE L ;5 ~6min
P, M 28 B LT 15 A5 A8 4k s Tmin S, Bl 25 #4322 Bt [a] 4
T, ¥ A8 FE AN FEAT B R B, BB I 2 223k 3
T ALY H Y (p >0.05) o

Z5 L RTIR  FRGZ I [a] X0 7 4 B 09 (i R i k2
MBI E] Sy Smin I, BEA] LAXS PPO B {S AR AR 41 1Y
TSR , T B8 B IR A AL FE AR, P O B A .
23 RZERIENEFERAZNRIZI

MIEL 3 RT 0, Bl 25 A 22 [ 9% e 8 14 0 75 45 He vh
PPO i PEASWT T [, RIV3E R b 22 A A [0 94 L o
BB 1) PPO A W ZERCR (p <0.05) o B L
TE 1:3~1:4 N, FFFE B PPO AYIEPE T B T,
WL 951 982 L84 o 00 o Pt i 2 SR 48 55 5 (419 FUAE 1:4~1:7
Z 18], PPO % PE LT A28 10 5 [89 e fE 1:8 i,
PPO B i T% 7 T 2 ARAIG , 4k 852 198 K [ 90 Eb ok % 24 9%

fRIIAVEHIA I (p >0.05)
0471 135
035t 30
03}

25
el 20 H;,*QE
®o02f &
= 01st 15 E

01F A HWAE 10
0.05 —e—PPOfiI%E/U 15

ob— ..y
121 1:2 123 1:4 15 1:6 1:7 1:8 1:9
AR L
B3 PRI O A A5 B R R RICR 15T
Fig.3 The effect of solid—to—liquid ratio

on the banana peel heat treatment
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Fig4 The effect of citric acid content
on the banana peel heat treatment
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Table 2 Results of orthogonal experiment
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Table 3 Analysis results of variance of the browning degree
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A 0.016 2 1.231 <0.05
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Table 4  Analysis results of variance of the polyphenoloxidase
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