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Studies on Preservation Technology of Fresh—cut Vegetables
LIN Yong- yan, XIE Jing

(College of Food Science and Technology, Shanghai Ocean University, Shanghat 201306, China)

Abstract: Factors which influenced quality of fresh- cut vegetables were analyzed in the paper. Many
preservation methods of fresh- cut vegetables were introduced, such as low- temperature, modified atmo-
sphere, cold sterilization and preservative preservation. Some research progresses related to the preservation
methods of other fresh- cut vegetable products were also reviewed. At last, the trend of future development
was proposed for fresh- cut vegetables storage and the basis for development of preservation technology was
provided.

Keywords: Fresh—cut vegetables; Preservation methods; Prospect

g (Fresh— Bl
cut vegetables)

(minimally processed (MP) vegetable)

el !
1.1
°
2011-08- 16
2010 (10391900404) ’
(J50704) >
(1986-) Cl,

E- mail jxie@shou.edu.cn



62 37
1.2 10C 4 d
N [7]0
8
Bl
1.3
. o [o-13]
60~70 d",
[
1.4 o
2.2
0,.CO,.N,
5 (s-16]
1.5 (Controlled atmosphere
storage) CA-
N (Modified atmosphere storage)
MA-
07,
Bl 0, (0~10%) CO, (5%~
> 10%) MAP
0, MAP U8l Xuewu Duan
2.1 NO PPO.POD
! (91
10C  0~10C 0C -18°C 2.3
“, 2.3.1
0.5C 10 d (ultra- high pressure processing

UHP)



63

100~1 000 MPa,

[20]
o

600 MPa 10 min

4°C 9d
C 1]
2.3.2

[22]
o

N o

(400.1 000 Gy 2 000 Gy)
1000 Gy 2000 Gy

Ve e,

2.3.3

50C

150 kV/m

20 min
[24]

2.3.4

[25]
o

30°C
10 min
C
30C 50 W
2.3.5
, PPO
28]
2.4
KU
I
3

180 W,

10 min

[27]
o

o]

40 kHz

[26]
o

1291
]

B A.B. Martin- Diana

120 mg/kg

3%



64 37
[7. 2010 10(6) 1-5.
N [13] . [D] .
2009 .
[14] . [D]. 2008 .
° [15] . MAP [D] .
2005 .
[16] . 0.
. 2010 41(1) 117-126.
[17] : [M] .
2004 45-48.
[18] . MAP [7.
~ N S 2008 47(9) 1073-1076 .
N [19] Xuewu Duan, Xinguo Su, Yanli You et al. Effect of nitricox-
ide on pericarp browning of harvested longan fruit in relation
to phenolic metabolism [J] . Food Chemistry 2007 (104)
o]
’ 571-576 .
[20]
[7. 2007 23(1) 36-38.
> [21] .
5 [7. 2006 22(11) 334-337.
[22] . [7.
] ) 2000 16(5) 102-105 .
0. 2010 31(9) 191-194 . [23]
[2] ) 0. [7. 2010 26(2) 9-13.
2000(4) 33-36 . [24] . [.
[3] ) 2009(23) 355-358.
. 2010 56(10) 3-6 . [25] . 1.
[4] _ 1. 2003 23(5) 56-59 .
2006(9) 259-262 . [26]
[5] . 0. 2001 22 [. 2010 26(2) 140- 144 .
(8) 82-83. [27]
[6] . 1. 2011 27(1) 32-35.
M. 2008 24(2) 38-42. [28]
[71 [I7. 2004 30(3) 128-131.
7. 1999 15(4) 80-83. [29] : o1
[8] . . M] . 2005(1) 6-9 .
2007 84-85. [30] . 1. 1998(3) 39.
[9] . [I1. 1998(12) [31] . [A]. —
39-40 . [C].
[10] . 2001 118-124.
7. 2010 26(4) 828-832. [32] A.B. Martin- Diana, D. Rico, J. Frias, et al. Whey permeate
[11] M. as a bio- preservative for shelf life maintenance f fresh- cut

2009 27(2) 38-43.
[12]

vegetables [J]. Innovative Food Science and Emerging Tech-
nologies, 2006(7): 112- 123 .



