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Effect of acidic electrolytic water combined with modified atmosphere

packaging on the quality of fresh-cut lettuce
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Abstract: The influence of acidic electrolytic water combined with
modified atmosphere packaging (MAP) on preservation of fresh-cut
lettuce during storage at 4 “‘C was studied. Results indicated that
compared with the control group of acidic electrolytic water (pH 2.3,
available chlorine content 60 mg/L.) combined with air packaging
(21% O3 +1% COy), the pretreatment of electrolysis water com-
bined with MAP could effectively inhibit the growth and reproduction
of microorganisms, delay loss of moisture and vitamin C, inhibit me-
tabolism and reduction of soluble solids content as well. Moreover, it
could inhibit the decomposition of chlorophyll and reduce its
yellowing and browning rate. In addition, it also helped to maintain
the good appearance and sensory quality of fresh-cut lettuce. There-
fore, the shelf-life of fresh-cut lettuce could be extended {rom 6~9
days to 15 days by using acidic electrolytic water combined with MAP
of 5% Oz and 10% CO; to maintain good sensory quality.
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Figure 1 Effect of electrolytic water combined with
modified atmosphere packaging on the sensory

quality of fresh-cut lettuce
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Figure 2 Effect of electrolytic water combined with Figure 3 Effect of electrolytic water combined with
modified atmosphere packaging on total modified atmosphere packaging on the chloro-
bacterial count of fresh-cut lettuce phyll content of fresh-cut lettuce
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Table 2 Effect of electrolytic water combined with MAP on color of fresh-cut lettuce
SR WA 0d 3d 6d 9d 12.d 15 d 18 d 21d
CK 56.61+0.16 54.93+0.26¢ 53.64+0.15¢ 49.4940.264 48.3140.25¢ 47.32+0.16¢ 45.2840.154 44,92+0.49°
A 56.61+0.16 55.6540.3% 54.794+0.07* 52.48+0.11¢ 50.36+0.13¢ 48.2940.14" 46.2740.25° 44.2340.14"
L* B 56.61+0.16 55.78+0.13% 54.4440.17" 53.0240.49* 51.65+0.27" 47.2440.15¢ 45.75+0.16¢ 44,4240.15°
C 56.61+0.16 55.52+0.15 54.1740.13¢ 52.5440.21%  51.764£0.08% 49.194+0.05% 45.85+0.15¢ 43.22+0.12¢
D 56.61+0.16 55.8240.05% 53.93+0.11¢ 52.824£0.31%  50.8940.07% 48.1640.26" 46.53+0.16% 44,3840.15°

CK —20.43+0.12 —19.1240.12* —18.52+0.15* —18.434+0.08* —18.14+0.13* —17.23+0.21* —17.2540.09*> —17.024+0.11°

A —20.43+0.12 —19.31+0.15> —18.834+0.08" —18.65+0.12> —18.47+0.08° —17.36+0.15* —17.564+0.13> —17.1540.12

a” B

—20.43+£0.12 —19.25+0.13®> —18.80+0.12> —18.59+0.08" —18.3240.15" —17.53+0.14> —17.68+0.12"> —17.09+0.1*

C —20.43£0.12 —19.2840.07®» —18.74%+0.11> —18.66+0.12> —18.34+0.12®> —17.61+0.08" —17.36+0.11* —17.23+0.15"

D —20.434+0.12 —19.23£0.12% —18.65+0.08" —18.564+0.11> —18.42+0.12" —17.68+0.23"> —17.284+0.08* —17.2340.11*

T IR R AN [ Ak B 2 ) Y 35 4 22 5 (P<C0.05)
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modified atmosphere packaging on water
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