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ABSTRACT: Objective To study the effects of 4 kinds of vegetable cleaning agents (hydrogen peroxide,
peracetic acid, sodium hypochlorite and chlorine dioxide) on the shelf life quality of chives after washing. Methods
By comparing effects of 4 kinds of cleaning agents on the weight loss rate, relative electrical conductivity, total
number of bacterial colony, number of mold and yeast, decay index and total sensory value on the shelf of chives, the
influence of different cleaning agents on the shelf quality of chives after washing was discussed. Results The
influence of four kinds of cleaning agents on various test indexes of chives at room temperature after cleaning was

significant (P<0.05). Among them, 100 mg/L peracetic acid solution and sodium hypochlorite solution with available
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chlorine of 100 mg/L could significantly reduce the weight loss rate, tissue conductivity, total number of colonies, the

number of molds and yeasts, and the increasing of the rot index of shelf period chives, delay the deterioration of the

overall sensory quality of chives, and extend the shelf life of chives after cleaning to about 5 d. Conclusion Four

kinds of tested cleaning agents can affect the shelf life quality of chives in different degrees, among which 100 mg/L

peracetic acid solution and 100 mg/L sodium hypochlorite solution have the best effect.
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