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Obj ectives/Goals Abstract
The objective was to determine which preservation method would besti bi{ the oxjlgtion reaction that
alow melanins to form on a cut avocado and turn the surface broy
Methods/M aterials

_asthe ontrol method. The

lemon juice, olive oil, onion, and plastic wrap. A plai
gerator after applying the

avocados were placed in identical plastic containers

8l c acid in the lemon juice slowed the
gen from reacting with the phenolic
compounds and reducing the activity of the Qwering the pH. The other methods
produced |ess effective results with the onio
Conclusions/Discussion Q

My hypothesis that the onion metho

proven incorrect. The use of ageQrhic achs

wd slow the en=ymatic browning of a cut avocado the most was
Q) Ui ce was superior to the other methods tested
&leased from the onion did not perform as expected.

Opening the containers to observs 7| ssissted the gas and made it less effective. In conclusion,
this experiment shows that the best.xg [ e enzymatic reaction in multiple ways. S-oxide gas
may have worked but the intrg Q OrQ.0Xygen every nine hours allowed the enzymes to stay

@ S corbic acid from the lemon juice inactivated the enzyme

Summary ent N
My projagt INpou ch preservation method inhibits the enzymatic browning of cut avocados the best.

Help Received N
My mother supervised for safety. My father taught me how to develop the graphs. My mother, father, and
sister helped me judge the relative level of browning for each sample during the experiment.
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