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ABSTRACT: Fresh-cut vegetables have gained much more welcome from consumers since they are very suitable for
the modern life. In recent years, the output of this industry of fresh-cut vegetables has increased rapidly. However,
due to the active metabolism of fresh-cut vegetables, it is prone to quality deterioration and rot, resulting in a short
shelf life. For this reason, the research and development of fresh-cut vegetable preservation technology has been
strengthened at home and abroad. This paper reviewed the change in quality and development in preservation
technology of fresh-cut vegetables during storage, especially some novel handlings in recent years, and then briefly
discussed the trend of preservation technology of fresh-cut vegetables in the future, so as to provide a basis for the
development of new technologies.
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7% BB 2 1.5 log CFU/g, %5 1 A B 1 /0 24
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Navarro-Rico 2577145 i o HE P R R P L i K (% 70 #n
100 mg/L A %)L BREE YT VY 2 L e g HE m bbbk, 1%
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Table 1 Effects of different chemical treatments on storage of fresh-cut vegetables
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ZHEALFEG. 5 mg/l) AR FEAR AT TR TS [83]
TAEARE (10, 50 F1 100 mg/L) SERE i 7 [84]
TAALE (3 mg/L) LIENEE WP E. coli O157:HT 38 X 53¢, (HXHVP 1] R AL [85]
ZH AL (3 mg/L)+HUCABR (100 mg/L) B FEAR R T il 2k B, AN I R it o [86]
FLEEEER A YI(14. 28 mg/L) 3 Tl PPO i, A AR T B [87]
LI LS B YI[3% (V:V)] e $E AL R Y B [88]
FLIEE 1(23.5 g/L) R (5.9 g/Ly+ +5=, N e s Nty 1B A B N e B
AFELL8 gL W WA, REEK AT . B RIE A b R A [89]
PATRERES(30 /100 g)+ - I S R SR e
IG5 20656 2/100 gy 114 Vol /U e B RD B R R, RN AR . BB AN Y i [90]
M TE R A5 (4%) 1 AR -2 1) 4 i X y ‘ .
MRRE@ORAIASRAA0mLIM VG 0, e H AT 0 1]
KSR
EPEEFR[0.5. 1.0, 2.0%(W:W)] +5 00 ) g A1 409 A5 [92]
EPERR(0.1%. 0.3%. 0.5%. 1.0%) T i W IR AR A AL [93]
L I 2R (0.5%) e RRAR K R B R 25 ) I 5 o [94]
B H(0.001%~1.0%) 5 FLER K AL f#i 4 log CFU U1 QB K% [95]
1-MCP(1 pL/L) [iiEvia SELR AL RIS R SR, WK [96]
1-MCP(1.5 mg/L)+IF 5 R 44 (100 mg/L) HXR U SRR i, BRI R R [97]
2, 4-F2MZEFE AR (80 nmol/L) SERE FRACER 28 . T B iE, BRIk PPO. PAL. LOX itk [98]
EFR(1. 3 mmol/L) P REARY T MK 2, ORI R TORN = 22 A W v PR o [99]
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R, P RNIFTRERAR IR YISE FRA: s e, A D ARCEDI
AL (25. 80, 150 F1250 mg/L) ;f%b ;:F# S ERE(0.5-3.5 log CFUNR), JEAERAG(0.4-1.4 log CFUJg) [100]
N B2 S
KB . 2. 4 mmol/L) =3 FEFAAE, (RFFE TRy [3]
. " . . Pl B ER A 4 AF, (PSR M BR Ok, BT BRERIAI i PAL
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1 AL (0.4 mg/L)+ (5 mg/L) H3k PR AR . AT R . BRI RO [104]
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A A2 1 §2(0.01%)+HHT U 1L 82 7K 42 3 7 X i
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