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Tablel Treatmentsof experiment 1

AER A BRI (1)
Xt 1E/(CK) NS

AbEE 1 48~49°C#uK, 10min
AbE 2 48~49°C#uK, 15min
Qb 3 48~49°C#H/K, 20min
Qb 4 51~52'CH#K, 5min
W5 51~52'C#/K, 10min
T 6 51~52'C#/K, 15min

2 W 20EAE
Table2 Treatments of experiment 2

AbFRAH Ak BTV

5 MR JR—THN 200 mg/L YRR IRV (pH {4 7.0)

Bl
Ok T3S min PRI K
T 5CW
HY 5 AR 3% JR— BN 200 mg/L YR GURE . (pH {4 7.0)
X} 2 HEA 3~5 min— TR VIR — BN 50mg/L SN

(CK2, ) ¥l (pHAH 7.0) $iE 3~5 min—>#p Ak -3 —
I AET 5CHEH

b T HY 5 AR 3% R— BN 200 mg/L YR EURE W (pH {4 7.0)
(48~49CHUKM i 3~5 min— A 48~49°C /K 10 min—HX H
LT, 10min) grp, KBS AR T 5T

SbF T X 5 MR R—H 200 mo/L (R EIE (pH 1E 7.0) 2

(48~49°C#UK il 3~5 min—N 48~49C/KHH4AH 10 min—IH Byt

HWALIE, T, YISO 50 mglL YCRIRENRL (pH i 7.00 b
10min, ) i 35 min ALK RS I AT 5T

1.2 TsEEA ) E D B R A&
1.2.1 REIFE
IR VR AL R Y RS, AR 3dERE IR
FEFP AL BEPBELE 15 Fr, 2P AR (K 3) AT
P
*3 REITERE
Table3 Standards of sensory evaluation
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Table4 Hedth indicators of fresh-cut vegetables (Hong Kong

Department of Health)
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Fig.1 Flavor, decay and overall sensory evaluation of fresh-cut
cucumbers treated by different heat shock during storage at 5°C for
9 days
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Fig.2 Firmness, moisture content, soluble solids concentrations, vitamin C content and decay rate of fresh-cut cucumbers treated by
different heat shock during storage at 5°C for 9 days
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Fig.3 Total plate counts of fresh-cut cucumbers during storage
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Fig.5 Survival and elimination of coliform in fresh-cut
cucumbersat 5°C
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Fig.6 Survival and elimination of yeast and mold in fresh-cut
cucumbers during storage at 5C
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Effects of heat-shock treatments on storage of fresh-cut cucumbers

Su Yadong', Wang Qingguo*, Chen Yuzhen?, Feng Xiaohui’, Zhou Xiaolin®

(1. College of Food Science and Engineering, Shandong Agricultural University, Tai’an 271018, China;
2. Shandong Center for Disease Control and Prevention, Jinan 250014, China)

Abstract: In order to explore the effective method to extend shelf-life of fresh-cut cucumbers and improve its quality
and safety, effects on storage quality and microorganism of heat-shock treatment on fresh-cut cucumbers during storage
were studied. The results showed that the reduction of water content, soluble solids concentrations, firmness and vitamin
C content were defered by heat-shock treatment, and high quality was maintained throughout storage. The 48-49°C,
10 min heat-shock treatment showed the best effects, and storage time was up to 9 days. During storage of fresh-cut
cucumbers at 5°C, populations of coliforms, molds and yeasts increased by days while staphylococcus aureus was not
detected. After heat-shock treatment, populations of coliforms, molds and yeasts were reduced effectively and the growth
of them was clearly inhibited. Preliminary studies showed that microbial resistance of fresh-cut cucumbers was induced
by heat-shock treatment, and the growth of microorganism was also inhibited by heat-shock treatment at the later period
of storage.
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