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Advances on the inhibition techniques of browning of fresh-cut potato
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ABSTRACT: With the change of people’s lifestyle and the improvement of their living standards, fresh-cut fruits and
vegetables are more and more popular in modern people, and fresh-cut potatoes is popular because of their nutrition
and convenience. After being cut, potato will arise enzymatic browning, secondary metabolism and oxidative damage
etc., which make potato browning and thus lose its commodity value quickly. In recent years, researches on the
inhibition of potato browning has not been reduced in the world, and many new technologies for browning inhibition
have appeared. This paper reviewed the latest browning inhibition techniques in the world, including physical,
chemical and biological browning suppression technologies, summarized the methods of browning inhibition of
fresh-cut potato at home and abroad and put forward corresponding suggestions, so as to provide a reference for the
development of new technology of fresh-cut potato browning inhibition.
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