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Antibrowning & Acrylamide Solutions for the Produce Processing Industry

SAS represents both a performance & cost-effective
approach for fruit & vegetable processors as an effective
option to preserve optimal color ™

When is used at a

3% concentration, as an acidulant dip
treatment, potatoes treated in an SAS
solution maintained a significantly
lower color (i.e. less “brown”) and
superior texture than those treated in
a Citric Acid solution, over a 14 day

A study in Journal of Food Science states period. (Calder et al) '
Sodium Acid Sulfate, at 3% was shown to 00
be the most effective treatment to inhibit 16000
enzymatic browning in fresh cut apples &
proactively minimizes microbial food safety
hazards.?
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In French fried potato applications,
potatoes dipped in an SAS solution,

prior to frying, resulted in lower
acrylamide formation. *
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