
 

To: Food Standards Australia New Zealand  

In relation to: Application for extension of use of L-cysteine as a food additive      

  

 

 
 
 

APPENDIX 3 – PROCESS FOR TREATMENT OF FRESH-CUT 

AVOCADO AND BANANA WITH L-CYSTEINE 

 

 

Commodity BAS6 concentration applied (%w/v) 

Avocado 2.5 – 5.0 

Banana 1.25 – 3.0 for at least 60 seconds 

Raw fruit 

selection 

Washing and 

disinfection 

Peeling, cutting, 

shredding 

Washing 

Dipping 

treatment 

BAS6 applied [1] 

 

Packaging 

Refrigeration 


