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Research development on effects of ultraviolet-C treatment on antioxidant
system of fresh-cut fruits and vegetables
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ABSTRACT: As a green, pollution-free and non-heat treatment technology, short-wave ultraviolet-C (UV-C)
irradiation has been used in fresh-cut fruits and vegetables preservation more and more in recent years. The main
research focused on the effect of UV-C on the antioxidant system of fresh-cut fruits and vegetables. Fresh-cut
processing, storage, transportation, marketing and other processes can lead to a series of physiological and
biochemical, quality characteristics changes that are not conducive to the storage of fruits and vegetables, resulting in
the decline of their edible quality and commercial value, bringing significant economic losses. The antioxidant

system of fresh-cut fruits and vegetables is mainly composed of phenolic substances, flavonoids, vitamins, which
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composed a non-enzymatic antioxidant system, superoxide dismutase, catalase, peroxidase, ascorbate peroxidase

which composed a enzymatic antioxidant system, which jointly play a regulatory role in the storage quality of

fresh-cut fruits and vegetables. This paper introduced the characteristics of UV-C and fresh-cut fruits and vegetables,

summarized the effects of UV-C on the non-enzymatic antioxidant system and enzymatic antioxidant system of

different fresh-cut fruits and vegetables, and prospected the future research prospects, in order to explore the effect of

UV-C treatment on the response mechanism of antioxidant system of fruits and vegetables under the condition of

fresh-cut injury and the mechanism of the effect of UV-C treatment on the storage quality characteristics of fresh-cut

fruits and vegetables, and to provide reference for the further promotion and application of UV-C in fresh-cut fruits

and vegetables.

KEY WORDS: ultraviolet-C; fresh-cut fruits and vegetables; non-enzymatic antioxidant system; enzymatic

antioxidant system
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