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Effect on preservation of fresh-cut lettuce by ozonated water
combined with modified atmosphere packaging
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Abstract; Investigated, ozonated water combined with modified at-
mosphere packaging on preservation of {resh-cut lettuce stored at 4
°C. Results indicated that ozonated water treatment combined with ’ 2.01 v,
modified atmosphere packaging had prominent effect of controlling N ’

the reproduction of bacterial, the decline of water content , the deg- . .

radation of chlorophyll and the activity of polyphenol oxidase (PPO) ,

reducing its rotten, wilting, yellowing and browning rate. This [5.6]
method maintained high Ve content and sensory quality of fresh-cut ‘
lettuce at the same time. Also, it extended shelf-life of fresh-cut let-

tuce and kept its commodity value at 14" day. In addition. results al- B
so indicated that after the long time storage(more than 6 days), dif-

ferent proportion of gas had no significant impact on the quality of (controlled atmosphere, CA) (modified at-
mosphere, MA), CA s

MAP Lol

fresh-cut lettuce when modified atmosphere packaging contain O, and
CO; in a suitable low range(5% ~10%).
Keywords: ozonated water; modified atmosphere packaging; fresh-cut

lettuce; preservation
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[7—12] 1
s Table 1 Packaging method
1 CK
1.1 A
. ) B 10% CO2/10% O2/80% N
. ; C 5% CO/10% 0,/85% N,
NaCl, v 26 +NaHCO; . D 5% CO./5% 0,/90% N,
. . . . Na, HPO, - 12H, O, KH,
PO, . 9596 , ; 1.3.4 GB 4789.2—2010
1.3.5 N (D
1.2
; PYXQLSOSH =" X 100% (D
.VS1300L-U ;
:DHG-9053A >— e
; my 285
:BCD-252MHV ; my -3
.DHP-9162 ; 1.3.6
.UV-1102 (1) Ve : GB 61951986 .
; (2) : bl
:0Z-6000 ; (3) : ,
.H-2050R-1
3 4) . Zhan % s
WYT-32 ; .D . 5.0g . .
:DQB-360W 5.0 mL (50 mmol/L,pH 7.0),
o . , 15 mL .
1.3 4 °C .20 000 r/min 20 min, s
1.3.1 . @ . 2. 85 mL 2
. GB/T 5770.11—2006 .5 mmol/L (50 mmol/L,pH 7.0
. : 1.8 mg/L, . 25 C 30 min) 0.15 mL
1.3.2 3 cm s R s 15
5 min, PE . 80 480 nm ,
g, 5 1 ( Ferndandez- , 15 s , , 6
Leon (117 , 0, CO, ). 4 ) 0
T . , 0.01,
3 o 1.3.7 SPSS Statistics 19
L.3.3 . . origin 8. 5
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Table 2 Evaluation of sensory quality of fresh-cut lettuce s
(n=3) o
CK i i
/d
o (8d )
0 9.040.00 9.040.00 9.0+0.00 9.0£0.00 9.0=40.00
(P<C0.05) s B
2 8.040.57 8.240.53 8.440.45 8.2+0.67 8.040.61
4 6.84+0.07 7.240.21 8.040.21 7.8+0.00 7.8+0. 14
6  6.440.46 7.040.24 7.8+0.18 7.6-£0.20 7.6+0. 38 9801 (K
8 6.04+0.86 6.440.66 7.640.36 6.8+0.44 7.040. 46 91.5
10 5.440.33 6.240.34 6.8+0.46 6.4+0.34 6.640.33 %\: 7.0
s
jo)
12 4,840.90 5.640.84 6.840.55 6.4+0.44 6.240.43 % 965
<
= 96.0
14 4.440.63 5.040.81 6.4+0.45 6.2+0.17 6.240. 36 %
= 955
2.2 930
94.5 L Il L L L L Il ]
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Figure 1  Aerobic bacterial count during fresh-cut lettuce o ol Co,
storage (n=3) O, CO,
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Figure 3

Chlorophyll content/(mg-g™)

Figure 4 Chlorophyll content during fresh-cut lettuce
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