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Abstract:. Extending shelf life and keeping quality of Anna apple slices fresh-cut by using 
ascorbic acid and citric acid as well as aqueous extracts of rosemary and green tea as anti-

browning and antimicrobial agents were evaluated. Solutions of 2.5 and 5% were used as 

dipping treatments prior to storage at 4°C up to twelve days as compared to untreated control. 

All treatments enhanced storage ability of apple slices as compared to control. Both rosemary 
and green tea aqueous extracts improved overall antioxidant activities of stored apple fresh-cut 

by the end of the storage period. Green tea aqueous extract at 5% was the most effective 

treatment in terms of reducing decay and total count of microbial load as well as inhibition of 
both peroxidase and polyphenol oxidase enzymatic browning activities. 
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