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Effect of Compound Cleaning Methods on the Quality of Fresh-cut Leafy Lettuce

QIAO Yong-xiang, XIE Jing, LEI Hao, ZHANG Shuan-shuan
(Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: The work aims to study the effect of compound cleaning methods on the quality of fresh-cut lettuce, so as
to provide a theoretical basis for the application of new cleaning and disinfection methods in fresh-cut vegetables. The in-
fluences of cleaning conducted respectively with tap water, sodium hypochlorite, acidic electrolytic water combined with
sodium hypochlorite and ozone combined with sodium hypochlorite on the sensory quality, physical and chemical indices
and microorganism of fresh-cut leafy lettuce during storage at 4 C were studied. The fresh-cut lettuce treated by
ozone combined with sodium hypochlorite had the highest sensory score, and it could effectively maintain the content of
vitamin C and chlorophyll, inhibit the growth and reproduction of microorganisms and the activity of polyphenol oxidase
(PPO), and its mass loss rate was still lower than 5% with edible value at the 12th day. The fresh-cut leafy lettuce
treated by ozone combined with sodium hypochlorite for 10 min maintains very good sensory quality and its shelf life is
also extended.
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Fig.1 Effect of compound cleaning ways on the sensory qual-
ity of fresh-cut lettuce
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Fig.2 Effect of compound cleaning ways on the total bacteri-
al count of fresh-cut lettuce
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Fig.3 Effect of compound cleaning ways on the weight
loss rate of fresh-cut lettuce
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Fig.4 Effect of compound cleaning ways on the vitamin C of
fresh-cut lettuce
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Fig.5 Effect of compound cleaning ways on the chloro-
phyll content of fresh-cut lettuce
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Fig.6 Effect of compound cleaning ways on the relative
electrical conductivity of fresh-cut lettuce

2.7 ZWMEMNEEME

LW A AL (PPO)FE B (Z 4B S h s E R EK, H
b Z ik A BT A S B8
Ay, — 2y AR R, WA K. A
T 0k AR D) A= S 22 M SR Ak B M G S i DL 7
7 AT, A Ab A F I S L R Y, B S BT
Jo R, XA S T7REPR TF SEARAT o 7RI
%6 K, XHRYL PPO JEME I EIE AN, FE5 9 KikF|
He I, AT B RN FE I R ], AR S 2 fief bl b
Joi, AU SUPEREIR , A AR B N R R 5 R IR
12 K, PPO JGMEll TR, X0l EJE i T Rl E I
] AT, ) A SR B I A Y], WA S JEE B
Wb, SR MRS . AN YR ], 45 AbBE A
WEEAESS 12 KA B, UL PHTE DEAL B AT L SiE 22 46 78
WA, HAp LA A AR AL B PPO TP
i, HIGEMAR T HABAL PR . X Al 2 K o 48 BA
sEAAARYE, ATH0 2 B AL BT T, R R K A
Yy, WA G e A SR S S R v R B RS AR I, [
KA AR, M8 PPO % PEAR R 1 A2



$38% £l

TeaRREA - S AU 2O U B A 538 a6 B 2 15

30

25

20

15

PPOIEM:/(U-g ™)

10§

-3t fB]/d
B 7 BANE U SO B AR S £ W S A B I 1 R T
Fig.7 Effect of compound cleaning ways on the activity of
polyphenol oxidase in fresh-cut lettuce
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