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Research on Anti—-Browning of Disodium Stannous Citrate
in Canned Agaricus bisporus

ZHANG Ting—ting, XIA Wen—shui", JIANG Qi-xing, XU Yan-shun
(School of Food Science and Technology , Jiangnan University , Wuxi 214122, China )

Abstract. The investigation was conducted to determine the efficacy of DSC as a browning
inhibition agent of fresh—cut and canned A garicus bisporus. DSC and other anti—browning agents as
well as the new compound color fixative ware used in pretreatment and canned Agaricus bisporus.
Residual activity of PPO and the browning degree (BD) were measured as performance figures. DSC
played an important part in enzymatic browning inhibition, compared to other anti—browning agents
such as phytic acid, citric acid and VC. The sliced A garicus bisporuss pretreated with mixed liquor
containing 0.2% citric acid,0.03% DSC,0.02% phytic acid,0.03% VC were effectively kept from
enzymatic browning and then blanched. In addition,the products with DSC resulted in better
performance than those with sodium metabisulphite as well as other anti—-browning agents. The best
compound color fixative of anti —browning agents in the cans was to be 0.03% DSC,phytic acid
0.02% , citric acid 0.1% and 0.3% CaCl,,which leaded to a similar effect of browning inhibition,as
compared with 0.02% of sodium metabisulphite. In general ,DSC proves to be able to take the place

: 2012-03-01
(2011GB2E000003 ) .
* : (1958—), , ) , , s o E-mail:Xiaws@jiangnan.edu.cn

@  Journal of Food Science and Biotechnology Vol.32 No.l 2013



R4S IS H . AR B A AN AT T HE Lt P & AE A

of sodium metabisulphite and act as a new safe and effective anti—browning agent used in canned

Agaricus bisporuss.
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Table 1 Arrange test of single factor of anti —browning
agents for fresh —cut Agaricus bisporus
pretreatment
%

1 0010 0010 0.1 0005 001 0.1
2 0015 0015 02 0010 002 02
30020 0.020 03 0015 003 03
4 0025 0025 04 0020 004 04
5 0030 0030 05 0025 005 05
1 4.
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Table 2 Orthogonal design of anti—browning agents for

fresh—cut Agaricus bisporus pretreatment

0.01 0.010 0.01
2 0.3 0.02 0.015 0.03
3 0.4 0.03 0.020 0.05

1.2.4 DSC 5% B I & 7 xf 56,35 4 Sk 37 & 3 R
10F=4 1.2.2

0.2%
9 min N , 3
, ( )
° (25 C)
6 ;
(PPO) (BD),
3
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