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Abstract 2 3 7 2 3 4

Sericin is water-soluble globular protein or glue-like protein derived from silk industry
wastewater. Studies showed that sericin contains both proteins and antibrowning propertles
The objective of the present research was to study the utilization of sericin for applications in
the food industry. Moreover, previous studies on the inhibitory effects of sericin o'nly ‘
investigated its effect on purified mushroom PPO. Therefore, in the present study we also
~ focused on investigating the effects of sericin on PPO extract from mangoes and applés; ;
Results indicated that sericin retarded PPO activity regardless of the sources of the enzyme
and substrates used. The kinetic behavior of mushroom PPO and mango PPO dUi‘ing }the"
oxidation of catechol indicated that the mode of inhibitory effect of sericin was compétiﬁv‘e’. The
inhibitory effect of sericin was enhénced when sericin was prepared into sericin hydrc‘ly:sate by
enzymatic hydrolysis using Alcalase at 60 °C and pH 8.0 for 3 h. The use of edible coating
prepared from sericin on fresh-cut Red Delicious apples significantly reduced Weight loss-and
improved the color and texture of fresh-cut apples. Sericin, which contains both proteiné,and
antibrowning properties, is an appropriate material for the preparation of edible coatings, and
can be used for quality improvement of minimally processed fruits and vegetables and for other
applications in food industries. Sericin was not appropriated for preventing browning reaction in
fruit juice because the presence of sericin enhanced nonenzymatic browning reaction resulting
in dark brown juice. Sericin hydrolysate was a more effective PPO-inhibiting agent than sericin.
Although sericin hydrolysate was not usable for preparing edible coatings, it might be an
appropriate antibrowning agent in other applications. Application of sericin as antibrowning
agent in mango juice was not appropriated because sericin enhanced non-enzymatic br‘owning

causing browning since the beginning of the storage.





