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The enzymatic browning is a major problem for the preservation of shredded vegetables during storage. The effect

of allyl isothiocyanate (AITC) on the enzymatic browning of shredded lettuce was evaluated. When shredded lettuce

was dipped for 3 min in very dilute AITC solution (>0.50 mM), browning of shredded lettuce stored at 5C was sup-

pressed compared to the wter-dipped, control sample, during storage at 5C. Browning of shredded lettuce treated

with AITC was suppressed for 6 days at 5C, while control sample turned to brown during 3 days storage at 5C.

From the results, it was suggested that AITC was considered to act as an effective inhibitor to prevent it from enzy-

matic browning and its use.



