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Effect of storage environment on microbial indexes of ready to eat fresh cut
vegetables and fruits during shelf life
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ABSTRACT: Objective To study the effect of preservation environment on microbial index of ready to eat fresh cut
vegetables and fruits, so as to obtain the appropriate storage conditions and determine the economic and safe storage
period. Methods Five kinds of fresh cut vegetables and fruits (cucumber, pear, lettuce, tomato, pitaya) were selected.
After washing, cutting, packaging and other operations, and without special disinfection treatment, the samples were
stored at 2, 4 and 6 °C and relative humidity of 50% and 70%. Samples were tested every 24 h (until 4 d after
production), and the microbial growth curve was drawn. Results According to the contrast experiment, the
microorganism pollution was lower when the temperature was kept at 2 °C, and the preservation effect was better when
the humidity was kept at 70%. Conclusion The condition that temperature 2 °C and humidity above 70% is the
suitable storage conditions for fresh cut vegetables and fruits. The shelf life of 1 d is more economical and safe.
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Fig.7 Change of coliform number of pears samples with date(n=3)
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