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Effectiveness of Silkworm Cocoon Extract on Preventing Browning Incidence in Fresh-Cut Mango
cv. ‘Nam Dok Mai’

A aua3 " g3t gninanily’ wdudy a3 Fedal wegding’ S0 wwes’ wae wilan ygavisles™’

Chimvaree, C.i’z, Supapvanich, S.B, Wongs-Aree, c.t? , Techavuthiporn, C.3, Tepsorn, R. * and Boonyaritthongchai, p."?

Abstract

This study was to investigate the effectiveness of sericin extracted from silkworm cocoon to prevent
browning incidence in fresh-cut mango cv. ‘Nam Dok Mai’. Ripe mango pieces were immersed in hydrolysate
and non-hydrolysate sericin, and in distilled water for 1 minute. All treatments were placed in semi-rigid
package and stored at 10+2°C, 80-90% RH for 4 days. Results showed that both types of sericin could
effectively delay the increases of flesh browning incidence greater than the other treatments. The lightness
(L*) values of sericin treatments were higher and the browning scores were lower than that of the control, but
there was not significant difference between two types of sericin. Hydrolyzed and non-hydrolyzed treated
mango revealed the lower activity of PPO and higher total phenolic content than the control during storage.
Sericin treatments had the storage life for 4 days while non-treated fruit had the storage life for 1 day.
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Wunedwes awnsanaudvarsluianalvelad fanvasiludy LLazi’Jaﬁﬁ’umiquﬁaﬁﬂﬁﬁ (Sothomvit  way
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A3sHa thautsyanmaasdsll gnaiuay (uzsislalldduaislag) fuieaisazats non-hydrolysated sericin A7
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MnmaveRemUIRzwunsAsdt el hmnenmesemaensvesmMAUII (Figure 1 A) M3
Aedimaveutioumstautaiuialu i 1 vemaiuinm lnsyamuesiiesiuunisindimageni weiigueiduiees
slinegfitudAyneadAnaenssezamaiusnw (p<0.05) sgndlsinu wmmmuumimmamma&ummammamﬂu
asazanelUsiugiduismesialidamuuanduiumnadifnaosszaznmmafiuing uaswuiidamuEing L wemmn
nasediniltiana: (raidimannntu) (Fieure 1B uay 3) Telusswinmaiiusnvmuin msanasesrrmeinduea
AfulumsaranelsiusiduRadnimhaililidumsasanelUsiuesdusshied i ameedn (p<0.05) Tuuneitan L* voq
m:u'Nﬁf\iﬂumsavmaiﬂiaum%%uﬁy’a 2 48in oA non-hydrolysate tag hydrolysate lifiamunnansneedia

Avnssueuluinedfuensendina (PPO) sumszmmww:uLwmJu‘LmuLLsﬂsuaamimUiﬂmmvmaqmﬂuuuLLquuamaa
paenszEzMMAUIIY luiuSusumaiuin WU’J’]LU@@J“’&J’N‘U@ﬂ’JUﬂ@J@Jﬂﬂﬂiim@uiﬁljll PPO gafigawiniu 0.49 unit/mg
protein Iusumwmmqfqu non-hydrolysate Wag hydrolysate fifanssueulwil PPO i 0.26 unit/mg protein LLaZL‘ua
wphsuansiiuaonidedifnsameuls PPO shningaeuauRasAsvEzIaMaAUTI sgdlsfienamuinfanssueulss]
PPO vaadlassaiiifuluasaraelusiusifuiaosndalidanuuanineneadi (Fieure 2 A) YinumsUssneufiuodnd
wldufstulussrinemaduiom WUIMZYAPIUAN WAz 297193 non-hydrolysated seridin ST inauensUsznaufiuedn
geminmizaiaedigy hydrolysated sericin waglufuil 3 WmfmmjqummuamﬁU’%mmmsﬂssnauﬁluaéﬂqmdmzmﬂajmﬁ%uﬁa
aosuiln (Figure 2 B)

30lNa
uzshainudsmieuuilnafifuieanngifuausoanmaindimald nsguuzsialuasazanslusiueddy
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wulaal PPO 16 2 19 Taevinuiseniu o-quinones wagvihmihiidufiafuaud (Kahn, 1985; Goetghebeur ua
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Kermasha, 1996) ilesnnis3dudsznousensnesilufiiivylensendags Ssmylansendaandidufiaraaudiflag
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a1 Wunsifinuszansamlunisifuansiafaeaws Wiiieadu Thongsook wag Tiyaboonchai (2011) 51847137
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wulggidiieadas Neuyen et al (2003) $7891u37 mnﬁu%’ﬂwmﬁwﬁqmmﬁ 6 perwaidea Wasnndieisu
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USinmwesansusenaviiueaifistuiioninansusznevitueasivazgninanldluniniadinie oglsfinuuzaag
ﬁmaniﬂﬁmLLﬁiqw%famu%Iﬂﬂﬁf\jué’wmiazmEJ non hydrolysated sericin taz@nsazany hydrolysated sericin %78
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oondian waniesudfinnantfiduasiiafaaud aunsnanazauansitmaldidoioudsusugaaunuilaili
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Figure 1 Browning score (A) L* value (B) of fresh cut mango cv. Nam Dok Mai treated with non-hydrolysated

sericin, hydrolysated sericin compared to non-treated mango (control) during storage at 10°C for 4 days.

-5 Contral 1
— 236 non-hydrolyssted sericin
—&— 2% hydrolys sted sericin )

_ 08 : : . =
= -a- Control e
-g - = 2% non-hydrolysated sericin g
& 0.6 -« 2% hydrolysated sericin '? .
‘™ : g
S 044 3 'g' .
B 0.2 g 05
2 A s
o =
0.0 T T T ° a0
0 1 2 3 4 = 00

Days after storage

2 3 4
Days after storage

Figure 2 Polyphenol oxidase (PPO) activity (A) Total phenolic contents (B) of fresh cut mango cv. Nam Dok Mai

treated with non-hydrolysated sericin, hydrolysated sericin compared to non-treated mango (control) during

storage at 10°C for 4 days.
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Figure 3 Appearance of fresh cut mango cv. Nam Dok Mai treated with non-hydrolysated sericin, hydrolysated

sericin compared to non-treated mango (control) during storage at 10°C for 4 days.



