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Colour was found to be the critical quality parameter limiting the shelf-life of
minimally processed apple (cv. Jonagored) stored in controlled atmosphere (CA).

Polyphenoloxidase (PPO) activity has been extensively reported as the main
factor involved on apple browning. An und ding of the specific enzyme is nec-
essary if a more effective means of controlling the enzymatic browning is to be '
achieved, or if a better understanding of the browning mechanisms under the specific
storage conditions is required. ; 3

The objective of this study was to elucidate the mechanism by which controlled
atmosphere, in particular, carbon dioxide, affects PPO activity, aiming to establish a
relationship between the surface browning of cut apple stored in CA and PPO activ-
ity. Minimally processed apple was stored under different CA storage conditions (2%
02 + variable CO2, between 4 and 12%) at 4C during 7 days. PPO activity was
determined periodically during storage, by measuring the increase in absorbance at
420 nm using catechol as substrate. Higher values of CO2 (12%) in the storage
atmosphere determined reduced PPO activity. Nevertheless, persistent apple surface
browning still occured.
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