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- INTRODUCTION ~

Fennel essential oil antimicrobial activities against certain bacteria and microorganism in general are well documented 4 OJ ECTIVE )
in scientific literaturel2.Fresh-cut potatoes (FCP), besides its suitability for use, are prone to the fast deterioration. » The aim of this study was to investigate the effect of fennel essential oil (EO) treatment on the
Peeling and slicing made it susceptible to microbiological growth and undesirable color changes as well as the losing aerobic mesophilic bacteria count and color parameters of raw fresh cut potatos (FCP) as well as
quality as a whole3. Therefore, among a lot of examined different techniques to prolong shelf-life of fresh-cut potato, sensory properties of raw, and subsequentely boiled and fried FCP during 12 days storage at 8 °C.
using natural essential oils derived from certain plant species also attracts scientists attention especially when chemical \_ )
preservatives are sought to be avoided®. Essential oils application in fresh-cut potato processing could also contribute to

\enrichment of potato aroma profile but could have negative impact on potato color, too®. j

MATERIALS & METHODS

e Washing, peeling, slicing of potatoes cv. Birgit harvested in Slavonia region (Croatia) in 2020
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Thermal
treatment e CIELab - redness/greeness - a*3 by colorimeter (Spectrophotometer CM-3500d, Konica Minolta, Japan)

e Sensory evaluation3: by 5 trained panelist, Quantitative Descriptive Analysis (scale 0 to 5). Color of raw and
boiled, as intensity of browning (0O=absent to 5=complete browning). Characteristic color of fried potato:
Analysis O=absent to 5=characteristic. Intensity of potato taste, fennel taste and off-taste: O=absent to 5=very
pronounced.

e Aerobic mesophilic bacteria count (AMB) by method HRN EN ISO 4833-1:2013 4
Statistical analysis was carried using two-way ANOVA (*p<0.05).

RESULTS & DISCUSSION
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CONCLUSION

Despite the antibacterial activity of EO, spoilage of FCP was not prevented during storage. In general, after 6 days, the best results, in terms of the
absence of browning and off-odor of raw and off-taste and sour taste of boiled and fried FCP, with 25 mg/L EO treatment were obtained.
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