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Inhibition of enzymatic browning in
minimally processed vegetables and fruits

HUANG Guang-rong, CHEN Jie
(Dept. of Biological & Chemical Engineering, Zhejiang University of Science and Technology, Hangzhou 310012, China)

Abstract; Consumes of minimally processed vegetables and fruits increase quickly in recent years because
of its freshness, conveniency, nutrition and no-pollution. Enzymatic browning is one of important disadvan-
tages during processing or storage of minimally processed vegetables and fruits. The principles and influence
factors of enzymatic browning and inhibition of enzymatic browning are discussed in this paper.
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