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Effects of Ascorbic Acid and Blanching on Browning Inhibition of ‘Kluai Khai’ Banana Syrup
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Abstract

Browning is a major problem affecting visual quality of banana syrup. The purpose of this work
was to determine the effects of ascorbic acid, blanching and blanching incorporated with ascorbic acid
use on guality and browning inhibition of ‘Kluai Khai' banana syrup. The experiment was divided into
4 treatments; the first was control, the second was 1% ascorbic acid use by mixing into sugar, the third
was blanching at 80°C for 6 min and the last one was blanching incorporated with 1% ascorbic acid use.
Blanching incorporated with 1% ascorbic acid treatment increased the yield percentage of the syrup
higher than other treatment (P< 0.05), whilst the lowest yield percentage was found in the control.
All treatment had no effect on total soluble solids (TSS) content which it was about 43 °Brix. The highest
recovery soluble solids (RSS) content was found in blanching incorporated with and reduced pH of the
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syrup. The highest TSS/TA ratio was detected in blanching treatment following with control,
blanching incorporated with ascorbic acid and ascorbic acid, respectively. Blanching and ascorbic acid
treatment 1% ascorbic acid treatment and the lowest was found in the control. The use of ascorbic acid
increased total acidity could maintain brightness rather than the control which the highest brightness was
found in blanching incorporated with ascorbic acid treatment. Ascorbic acid use increased a* value and
chroma higher than other treatment and a* values of blanching and blanching incorporated with
ascorbic acid treatments were low. No significant difference in hue angle was found in all treatments.
Blanching and blanching incorporated with ascorbic acid evidently inhibited both browning index and
browning intensity. The highest clarity of the syrup was detected in blanching incorporated with ascorbic
acid treatment and the lowest clarity was found in the control. In conclusion, blanching incorporated with

ascorbic acid improved quality including browning inhibition of ‘Kluai Khai' banana syrup.

Keywords: 'Kluai Khai' banana syrup, browning, ascorbic acid, blanching
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Figure 1 Yield percentage (%) of 'Kluai Khai’ banana syrup treated with ascorbic acid and/or blanching.

Each bar represents the mean * standard deviation of the results from three replicates.

Table 1 Total soluble solids, recovered soluble solids, total acidity, pH and TSS/TA ratio of ‘Kluai Khai’
banana syrup treated with ascorbic acid and/or blanching.

Treatment  TSS ( Brix) RSS (Brix) TA (%) pH TSS/ITA ratio
Control 443106 917+0.80d 024:003b  554+012a  1855+23.0a
AsA 417 £ 1.1 19.49+061b 035:001a  478+0.02b  118.4+6.93¢c
B 407+03  1224:156c 0.19+0.01b  530+001a  209.4+13.62a
AsA+B 440+10  2638:075a 0.34:0.02a  469+005b  130.7+885b

Difference letters in the same column indicate signiticant differences at P < 0.05.
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Figure 2 Brightness (L* value), redness (a* value), hue angle (°H) and chroma (C*) of 'Kluai Khai' banana
syrup treated with ascorbic acid and/or blanching. Each bar represents the mean + standard
deviation of the results from three replicates.
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Figure 3 Browning index (BI) and browning intensity (OD 420) of ‘Kluai Khai' banana syrup treated with
ascorbic acid and/or blanching. Each bar represents the mean + standard deviation
of the results from three replicates.
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Figure 4 Clarity (%T;:SO) of 'Kluai Khai' banana syrup treated with ascorbic acid and/or blanching. Each

bar represents the mean + standard deviation of the results from three replicates.
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