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Objectives/Goals Abstract \)
When fruits are cut, they release polyphenol oxidase (PPO). When PF :

antioxidant.
Methods/Materials
Last year: Banana peels cut in 2cm by 2cm were dipped i

browning followed by exposing them to variou
browning.
Results
Previous year's experiment showed that solf
difference in slowing down the en
accel erated the enzymatic browningof
ant versus preserved sources of antioxidant
also did not show appreciableq Nation of enzymatic browning.
Conclusions/Discussion

banana peels.

Vinegar with low pH actuall . ymatic browning by breaking down the cell wall and we
were able to utilize thisuniq e effe A’to further study other known deactivators of enzymatic
browning.
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Summary ent N
The aciy the source of antioxidant did not deactivate the enzymatic browning of the banana
peels.

Help Received N
Our parents helped design the expirements and we performed the expirements.
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