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Abstract

In this study, the effect of whey protein isolate-inulin conjugates (1: 1 and 1: 2) and apple pulp extract (200 and
300 ppm) as alternatives to sodium metabisulfite was used for drying of apple. Polyacrylamide gel
electrophoresis (SDS-PAGE) and Fourier transform infrared (FTIR) were performed to perform the Millard
reaction. Also the content of total phenol, total flavonoids, antioxidant activity by DPPH and total antioxidant
methods, water activity, amount of soluble solids, color index, activity of peroxidase enzyme (POD) and
polyphenol enzyme Oxidase (PPO), structure analysis as well as sensory evaluation of the dried apple samples
coated with whey protein isolate-inulin conjugates and apple pulp extract were investigated. The results of this
study showed that the samples coated in 1% of whey protein isolate - inulin (1: 2) containing 300 ppm of apple
extract had higher phenolic and flavonoid compounds than the other samples. Also, the concentration of 1%
whey protein isolate - inulin (1: 2) containing 300 ppm of apple pulp extract had higher score of aroma, taste,
color, texture and acceptability attributes. The results showed that of whey protein isolate-inulin conjugates and
apple pulp extract showed strong inhibition against the browning of the dried apple. Therefore, it can be used as
a preservative to prevent browning in apple slices as a substitute for sodium metabisulfite.
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Table 1. The coating formulation of dried apple pieces based on whey protein isolate-inulin conjugates and apple pulp extract
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Fig 1. SDS-PAGE profile of Whey Protein Isolate — Inulin Conjugates (Line 1: WPI, Line 2:WPI- Inulin (1:1), Line 3:WPI- Inulin (1:2) and
Line 4:Marker)
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