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Effects of nano-copper molybdate and nano-lithium molybdate on browning
and physiological index changes in fresh-cut Malus
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ABSTRACT: Objective To study the effects of nano-copper molybdate and nano-lithium molybdate on the
browning of fresh-cut Malus. Methods The 3 groups of fresh-cut apples were immersed in deionized water,
nano-copper molybdate and nano-lithium molybdate solutions for 30 minutes, respectively, and then left in the air.

Samples were taken at 0, 1.5, 3.0 and 6.0 h to measure flesh browning and related physiological indicators (total
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phenol content, malondialdehyde content, flavonoid content, phenylalanine ammonia-lyase activity, and

polyphenol oxidase activity). Results After treatment with nano-copper molybdate and nano-lithium molybdate

(within 0 to 6.0 hours), the flesh color of fresh-cut Malus did not change significantly compared to that at 0 hours,

while the flesh of the control group Malus showed obvious browning at 1.5 hours. Compared with the control group,

the degree of browning, malondialdehyde content, flavonoid content, phenylalanine ammonia-lyase and polyphenol

oxidase activity of the treated group Malus were all significantly reduced. Conclusion Nano-copper molybdate and

nano-lithium molybdate significantly delayed the browning rate of the Malus. This study provides a theoretical basis

for the application of nano-copper molybdate and nano-lithium molybdate in the preservation of fresh-cut fruits.
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