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A Novel Storage Method for Cut Lettuce. Mechanism of |Inhibitory Effect of
Cinnamaldehyde against Browning of Cut Lettuce and the Effect on Its Quality
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FERC R OME (F3) : When vegetables and fruits are cut and stored, the cut vegetable
and fruits often turn brown during storage. We experience this phenomenon in usual
food-life. Recently consumption of cut lettuce has been increasing, but its shelf
time is limited by this browning. Ii is very difficult to regulate this browning,
although cold transportation and storage partly repress the rate of browning. New
method to regulate the browning is needed. We recently found that cinnamaldehyde
inhibited the browning of cut lettuce. Here I examined how cinnamaldehyde inhibited
the browning of cut lettuce during storage and the effect of cinnamaldehyde treatment
on the microbiological quality of cut lettuce. We clearly showed that cinnamaldehyde
inhibited the transcription of phenylalanine ammonia lyase (PAL). As PAL expression
is repressed, the PAL activity was not raised during storage. As a result, the de
novo synthesis of polyphenols was inhibited and the browning was repressed. Cut
lettuce treated with cinnamaldehyde was compared with control lettuce. The number
of microbes of treated lettuce was almost similar level to that of control during
cold storage
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