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Establishment and evaluation of shelf life model on fresh cut Hang

cabbage processed by ozone water
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Abstract: Fresh cut hang cabbage was cleaned by 1.8 mg/L ozone
water for 5 min, and then stored under 0, 5, 10, 15 and 20 C in
thermostats, respectively. The total number of colonies, vitamin C
and chlorophyll content index were measured, and combined with the
Arrhenius equation to establish first order dynamic prediction model.
The values of activation energy (EA) of shelf life model were 49.08,
54.87 and 38.8 kJ/mol respectively, referring to former factors A,
were 4,.93X107, 1X10%, 1.22X10°, The indexes of 10 °C were used
to validate the model whose relative error of the predicted and the
measured values were less than 10%. It showed that the shelf life
model could be used to predict accurately the shelf life of fresh cut
Hang cabbage in the temperature of 0~20 °C.
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Figure 1  Effect of different temperatures storage on total

viable count of fresh cut Hang cabbage
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Figure 2 Effect of different temperatures storage on sensory

quality of fresh cut Hang cabbage
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Figure 3 Effect of different temperatures storage on

Vitamin C content of fresh cut Hang cabbage
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Figure 4 Effect of different temperatures storage on chloro-

phyll content of fresh cut Hang cabbage
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Table 1 The regression equation of each indicator at different temperatures of fresh cut Hang cabbage
WEFRAR WA/ C [ml )5 75 SN HR R R HRFRER?
0 y=0.022 2x+1.515 6 0.022 2 0.993 4
o 5 ¥=0.026 3z +1.507 0 0.026 3 0.990 6
VR SR
15 y=0.057 8x+1.511 3 0.057 8 0.994 5
20 y=0.095 2x+1.516 4 0.095 2 0.985 4
0 y=—0.036 8x+3.407 2 0.036 8 0.975 9
5 y=—0.036 3x+3.320 3 0.036 3 0.925 3
Vefri
15 y=—0.112 92 +3.401 3 0.112 9 0.987 3
20 y=—0.178 42 +3.409 1 0.178 4 0.989 6
0 y=—0.042 22 —0.090 5 0.042 2 0.980 4
) 5 y=—0.050 1 —0.076 5 0.050 1 0.971 1
LRSS S8y
15 y=—0.112 4 —0.160 8 0.112 4 0.996 4
20 y=—0.155 92 +0.190 7 0.155 9 0.993 0

B S i SR AR I 20k AL T B 8L 6 1g CFU/g
Sy Al B FIBRAE AR TR T BB I A 3 L RDRE O B 2R 0 &
A 5% 2R 300 S0 {5 00 A Y SR A5 A WL 3R 2.
F2 10 CEBEGETHYIMAZEEZHTNIRE
Table 2 The shelf life prediction error of fresh cut Hang
cabbage at 10 C
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