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Advances in Cleaning Technologies of Fresh Vegetables

QIAO Yong-xiang, XIE Jing
(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: The work aims to review the research status of different cleaning methods for vegetable processing, so as to
provide references for further research. The application of cleaning technology in vegetables and its effect on vegetable
quality were introduced from two aspects-cleaning disinfectants and mechanical cleaning. The cleaning disinfectants in-
cluded sodium hypochlorite, chlorine dioxide, ozone, hydrogen peroxide, electrolyzed water; the mechanical cleaning in-
cluded water-jet washing, air-bubble washing and ultrasonic bubble cleaning technology. It was particularly important to
use suitable processing for the harvested vegetables. Reasonable and effective cleaning technology could keep the nutri-
tional value of vegetables and inhibit the growth of microorganisms. In the future, the research can focus on the combina-
tion of cleaning disinfectant and mechanical cleaning technology, and the effects of compound cleaning disinfectant on the
preservation of vegetables, thus providing references for the prolonging of fresh vegetables’ shelf life and the improve-
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ment of vegetable commercialization rate.
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