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Physiological Changes in Fresh-Cut Fruitsand Vegetables
and Their Quality Controlling Strategies

Peng L itao’, Jiang Yuem ingl, Yang Shuzhen®
(1 South China Institute o B otany, ChineseA cademy o Sciences, Guangzhou 510650, China;
2 College of H orticulture, N orthw est Science & T echnology U niversity o A griculture
and Forestry, Yangling, Shaanxi 712100, China)

Abstract: FreshZut fruitsand vegetables are important part of food industry and thispart increases rapidly
in recent years How ever, freshZut products aremore perishable than the intact fruits and vegetables due
to the physical injury and physiological reponses to wounding T he advances on the physical effects of
wounding, the possiblewounding signals, and the subsequent eventsof tissue to wounding such as eleva?
tion of regiration and ethylene production, enhancenent of wounding healing and secondary metabolisn,
etc are comprehensively summarized Several strategical approaches to control or to alleviate those detri2
mental reponses including rav material selection, processing line optimum, chemical and physical treat2
ments, low temperature storage, and modified atmoghere storage are al9 illustrated and discussed

Key words freshZut fruits and vegetables physiological regponses quality controlling strategies
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