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Effect of onion extract on browning reaction inhibition of organic Cos salad
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Abstract

Organic cos-salad is a popular healthy vegetable for consumer, because a consumer can eat a
fresh cos-salad with safety from residue and environmental friendly. However, organic cos-salad has a
shorter shelf life due to enzymatic browning affects the consumer’s acceptance. To prevent the
enzymatic browning, there are many methods such as inhibition of enzymatic activity, reduction of acid-
base and using chemical treatment-sulphite compound. Nevertheless, all mentioned methods might
affect the consumer health due to using chemical approach. Therefore the main objective of the study
was to extract a natural chemical compound from onion to remediate enzymatic browning in the organic

cos salad following a standard method of organic agricultural crops. The research methodology was
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blending onion with water 5 and 10 minutes. Soaking the cos salad in both fresh- and heated-wise
extracts for 5 min and kept at 10 °C for 7 day. The index of the enzymatic browning, enzymatic
polyphenoloxidase activity and sensory quality were determined by comparing efficiency of inhibition of
browning of samples solution with 3 different conditions such as pure water, 0.5 % (w/v) citric acid and
1 % (w/v) ascorbic acid. It was found that the extractfrom blending 10 minutes and heated onion was the
best solution among different methods to remediate the enzymatic browning and polyphenol loxidase
activity in the organic cos-saladwith 6 daysof shelf- life similar to the one with citric and ascorbic acid

conventional method.
Keywords: onion extract, browning inactivation, organic vegetable
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