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Inhibition of Browning Reaction in Pasteurized Fragrant Banana Purée
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ABSTRACT

This research was to study the effect of
steamed heating and inhibition-browning agents
on polyphenol oxidase (PPO) activity for inhibition
of browning reaction in pasteurized fragrant
banana Purée. The results of sensory evaluation
showed that the fragrant banana flesh in the
ripening stage 7 had the most significantly
acceptable banana flavor, sweet taste and overall
liking. Therefore, the fragrant banana flesh in the
ripening stage 7 was selected to use in this study.
It was found that browning reaction in pasteurized
fragrant banana Purée is completely controlled by

adding 1.50 to 3.00% citric acid or ascorbic acid

together with 3-minute heating at 85°C. Moreover
it was also completely controlled by adding citric
acid at 2.00 to 3.00 % or ascorbic acid at 0.50% to
3.00% by weight together with 5-minute heating

at 85°C. However, there was only adding ascorbic
acid 0.50% by weight together with 5-minute
heating that showed no effect on tastes of
pasteurized fragrant banana purée. It also brought
about the best significantly scoring in sweetness,

sourness and overall liking.
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