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Application of Precooling Technique on Preservation of
Fruits and Vegetables After Harvest: a Review

LI Jian'?,  JIANG Wei-bo’

(1. School of Food and Chemical Engineering/Beijing Higher Institution Engineering Research Center of
Food Additives and Ingredients/Beijing Key Laboratory of Food Flavor Chemistry, Beijing Technology and
Business University, Beijing 100048, China;

2. College of Food Science and Nuiritional Engineering, China Agricultural University, Beting 100083, China)

Abstract; The process of precooling is a rapid method to remove field heat by low temperature water, air
or other media, prior to storage, transportation or handling. Precooling technique is non-toxic, non-resid-
ual and easy to operate, having been applied on the preservation of many fruits and vegetables. The
effects of precooling on the storage and transportation of fruits and vegetables were reviewed in this paper,

various different precooling methods also being introduced.

Key words: precooling; fruits and vegetables; preservation
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Effects of Superatmospheric Oxygen Modified Atmosphere Combined
with High Barrier Film Packaging on Quality of Fresh-cut Carrots

WANG Cheng'”,  CHEN Yu-long', XU Yu-juan', WU Ji-jun',
ZHANG Yan', LIU Zhong-yi’, YAO Xi-zhen'
(1. Sericulture & Agro-food Product Processing Research Institute/ Guangdong Open Access Laboratory of
Agricultural Product Processing, Guangdong Academy of Agricultural Science, Guangzhou 510610, China;
2. College of Chemical Engineering, Xiangtan University, Xiangtan 411105, China)

Abstract; High oxygen modified atmosphere packaging was one of the hottest packaging techniques on
fresh-cut fruit and vegetables in recent years. The aim of this study was to investigate the effects of super-
atmospheric oxygen modified atmosphere combined with high barrier film packaging on the quality of
fresh-cut carrot during storage at different temperature (4 °C, 15 C, and 25 °C). Using the packaging
box filled with air as control, the results showed that the loss of weight, loss of vitamin C and total caro-
tene and the respiratory intensity of fresh-cut carrot packaged by superatmospheric oxygen were signifi-
cantly increased than the control. But the content of phenol compounds in fresh-cut carrot was higher than
the samples packaged with air. In general, the quality of fresh-cut carrot was not effectively maintained

by superatmospheric oxygen modified atmosphere combined with high barrier film packaging.

Key words: superatmospheric oxygen; modified atmosphere packaging; fresh-cut; carrot quality
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