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Study on Preservation Technique for Fresh—Cut Lettuce

SUN Jincai', CHEN Huihui’, ZHAO Chuanchuan’
(1. School of Food Science and Technology , Zhejiang Pharmaceutical College , Ningbo 315100, China; 2. Ningbo
Haitong Food Science and Technology Co., Ltd, Cixi 315300, China )

Abstract: The key processing technology of fresh lettuce including, pre—cooling, cutting, sterilization,
preservation, centrifugal dehydration, modified atmosphere packaging (MAP) and storing. Respiration
intensity and sterilization effect were determined to optimize the process parameter of the preservation
and sterilization. The results showed that the fresh lettuce treated with pre—cooling for 12 hours under
10 °C, 60 mg/L acetic acid, 50 mg/L. peroxyacetic acid and 20 mg/L. H,0, for 2 minutes, 0.2% citric
acid and 6% calcium ascorbate for 2 minutes, then centrifugal dehydration and MAP with 4%0.,, 5%
CO; and 91% N.. The shelf life of the fresh lettuce would be 10 days under 10 °C.

Keywords: fresh—cut lettuce, preservation, modified atmosphere packaging (MAP)
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Table 2 Results of sensory score

BT 1/ d

0 10.00 10.00
2 9.80 8.78
4 9.35 7.50
6 8.48 7.26
8 7.90 5.25
10 7.46 4.30
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Table 3 Inactivation of aerobic bacteria during storage

igﬁ(ﬁgf;@ff?az;&/ éfél(igf?f?éé&/
0 220 5.8x10*
2 240 5.9x10*
4 270 6.1x10*
6 340 6.3x10*
8 430 6.7x10*
10 580 7.2x10*
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