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Research Progress on the Mechanism and Control of Discoloration
in Fresh—cut Chinese Water Chestnut
TENG Yong—xin, KONG Meng-jie, CHEN Xuan, HU Wan-feng * , XU Xiao—yun, PAN Si-yi

(Colloge of Food Science and Technology/MOE Key Laboratory of Environment
Correlative Dietology , Huazhong Agricultural University , Wuhan 430070, China)

Abstract ; After the fresh — cut processing, Chinese water chestnut is under mechanical pressure and its self — resistance
mechanism induces a series of physiological and biochemical changes, resulting in discoloration and shelf life shortening, which
limits the rapid development of the Chinese water chestnut industry. Currently, discoloration control methods of fresh — cut
Chinese water chestnut are mainly focused on the use of composite preserver,and there are also a few other methods such as
thermal processing treatment, modified atmosphere treatment, and coating treatment. This paper analyzes the causes of fresh—cut
Chinese water chestnut browning, sorts out the comprehensive mechanism of fresh—cut Chinese water chestnut discoloration , and
summarizes the main discoloration control methods used at present.

Key words: fresh — cut Chinese water chestnut; discoloration substrate ; discoloration — related enzymes ; discoloration control
method ; fresh—keeping agent preservation technology
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Fig.1

Fresh—cut Chinese water chestnut involved in yellow metabolic pathway
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