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Abstract: Globe artichoke (Cynara scolymus L.) heads were harvested ,characterized 
and blanched with water or with different blanching solutions prior to freezing. Effect of lactic or 
citric acid with or without sodium chloride in blanching solution were studied 
Polyphenoloxidase (PPO) activity in blanched artichoke , pH of solution , pH of blanched 
artichoke , sensory attributes for blanched and frozen artichoke , proximate composition of 
blanched artichoke , Inulin content of blanched and frozen artichoke , total phenolic content in 
blanched artichoke and vitamin C were determined . ThE: obtained results, clearly, showed that 
citric and lactic acid were effective in blanching process . Sodium chloride, also, improved the 
sensory attributes and reduced the blanching time . The highest inhibition was obtained in 
solution containing 2% citric acid or lacttc with 2% salt (Nacl) for 6 min . These results indicate 
that citric or lactic acid accelerated the blanching process and reduced time required for 
complete inactivation of Polyphenoloxidase(PPO) .Texture was improved by decreasing the 
blanching time,where sensory score increased from 5.1 with blanching solution free of acids 
and salt to 8.6 with blanch>ng solution contained 2% citric acid with salt . The same trend of 
results were obtained for colour , taste and odour. Raw globe artichoke contained 72.32 , 19.31 
, 1.21 and 7.16 g/1 OOg on dry weight basis for carbohydrate , protein , fat and ash , respectively 
. The protein content was not affected by blanching with acidified solution while blanching with 
non acidified solution decreased protein content from 19.31 to 18.43 g/1 OOg. A little decrease 
was occurred in fat content. Ash content decreased 2.0% in case of blanching solution in non 
acidified solution ,while decreased 1% in case of acidified blanching solution. Inulin content 
decreased from 0.380 mg/g to 0.198 mg/g and 0.280 mg/g in blanching with water and 
blanching with acidified solution,each in turn. Total phenolic decreased from 3.1 g/kg·1 in raw 
sample to 2.70 g/kg 1 in blanched sample with water ,while blanching with acidified solution of 1 
or 2% of acids increased the total phenolic to 3.22 and 3.31 g/kg· 1 ,respectively. Total phenolic 
contents were almost stable during storage at -18C up to three months . Blanching with water 
decreased vitamin C 21% while it was reduced to 12% with acidified blanching solution 
.Keywords:Giobe artichoke( CynaraScolymus L.), polyphenoloxidase , blanching , total 
phenolic , freezing ,sensory evaluation . 

Introduction 
Globe Artichoke (Cynara scolymus L.) is a herbaceous perennial 

plant native to the Mediterranean Basin. Egypt is ranked the fifth world producer 
of artichoke with a total production of 74 thousand tons (FA0,2007). Not only 
globe artichoke is a tasty food in the Mediterranean diet, but also known since 
ancient time as a folk medicine for its choleretic and diuretic effect . 

In recent year, an increasing demand for functional foods with 
added value has led to a renewed interest in this crop(Lombardo et 
a/.,2010).Giobe artichoke has a low content of fat and high levels of minerals 
(potassium, sodium, phosphorus), vitamin C, fibres, polyphenols, flavones, 
inulin and hydroxycinnamates - caffeoylquinic acid derivatives. (Pandino eta!., 
2011 a, b).The edible part of artichoke heads is characterized by a high reducing 
sugar content and a high percentage of water-soluble polysaccharides (inulin) 
as reported by Lattanzio eta/. (2002). 

The daily intake of phenolics in western countries has been estimated to 
be between 10 and 500 mg (Kanner, 2000). The edible artichoke fraction has 
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