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R LEERERRRAEFHFREOT - 5C ~ 10C ~ 15C RBEIEE) Z BELHR
Table 1. The shelf life of minimally processed vegetables at different temperatures(0°C, 5°C, 10
‘C, 15°C and ambient temperature)

HEHR(R)
ambient temp. 15C  10C 5T 0C
FE |
A <1 1 2 5 8 I ~ B - By
HEEF 1 3 5 12 15
HIREE % 1 2 4 10 40 [ I -7
HEE R 1 2 9 20 40
HEM <1 1 2 6 15 AR 32
TEHk <1 1 2 7 14 e - By
HEHR <1 1 2 7 14
R (ATEIKEE) <1 <1 <1 1 2 2e
CE/NEFRKEE) <1 <1 <1 1 2 (ERRE))RS
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FEHR (RABE) <1 1 2 6 10 BT - B
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FHEH <1 1 4 4 4 %1t
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Storage days

L BFRERE KR FAECEE.
B A, B, C.RA:D,E,F.
BEEE: REE-A, D. 2% % 1L8A-B, E. (REFH-C, F.
BRI 0°C(O) ~ 5°C(@) ~ 10°C(V) ~ 15C(V) KRR (25-28°C, L))
Fig.1. The changes of "a" values of sliced pear cv. Shing-shoei at different temperature
0°C ~5°C ~ 10°C ~ 15°C and ambient temperature)
core: A, B, C. flesh: D, E, F.
dipping treatment: no treatment-A, D. 2%NaCl-B, E. preservation-C, F.
storage temp.: 0°C(O) ~ 5°C(@) ~ 10°C(V) > 15°C('¥)and ambient temp. (25-
28°C, .



FHEEELZHETE 225

A B C
T T T T T T T T T T T T
2+ 4 2+ ] 2 - _
0} 4 0-¥Y . -
()]
=
© — 4 -
N 2 2 - -
©
-4 | 4-4F 4 -4t -
-6 - -4 =6 I - —6 -
I I 1 ! 1 ! ! ! 1 ! ! ]
o] 2 4 6 8 10 0 2 4 6 8 10 Q 2 4 [$) 8 10
D E F
T T T T T T T T T T
2+ 1 2 4 2L |
<1 0k 4 ok -
[}
=
g 1-2t 42t .
©
v
RV RN AN 4 —4 L _
)/
1-ck0® 1 ek / ]
L . | L ! L i I L i

Storage days

B2 FREHRERMEECHY SRR
Hi:A,B,C. RA:D,E,F
REEHE: REE-A, D. 2% &1L84-B, E. {REFK-C, F.
EFEBRE:0°C(O) ~ 5°C(@) ~ 10°C(V) ~ 15°C(V) R BRI (25-28°C, )
Fig 2. The changes of "a" values of sliced guava cv. Thailand at different temperature
(0°C ~ 5°C ~ 10°C ~ 15°C and ambient temperature)
core: A, B, C. flesh: D, E, F.
dipping treatment: no treatment-A, D. 2%NaCl-B, E. preservation-C, F.
storage temp.: 0°C(O) ~ 5°C(@) ~ 10°C(V) ~ 15°C('¥)and ambient temp. (25-
28°C, ).



226

a value

EESRREEEEH R & HT

A B C
-1.0 T T T T -1.0 T T T T -1.0 T T T T
~15k 4 —1.5¢t 91 1.5+ B
v
-2.0F 4 -20} 4 —20F -
-2.5 4 —-25F © -2.5 L _
-3.0 - —3.0 -4 —-3.0H N
-3.5 | - =35 1 =35 =
—4.0 1 i l I —4.0 I 1 I 1 —4.0 L 1 1 1

0 2 4 6 8 10 0 2 4 6 8 10 0O 2 4 6 B8

Storage days

H 3. fEFREN - HREEGRT AR E.

B.IvA B C.RA:D,E,F
BEBRHE: REMH-A, D. 2%&1L-B, E. & K-C, F.
BEEBEE: 0°C(O) ~ 5°C(@) ~ 10°C(V) ~ 15°C (V) R EBRBIBE (25-28°C, [)

Fig.3. The changes of "a" values of sliced carambola cv. Erh-lin at different temperature

(0°C ~ 5°C ~ 10°C ~ 15°C and ambient temperature) \
core: A, B, C. flesh: D, E, F.
dipping treatment: no treatment-A, D. 2%NaCl-B, E. preservation-C, F.

storage temp.: 0°C(QO) ~ 5°C(@) ~ 10°C(V) ~ 15°C('¥)and ambient temp. (25-

28°C, [).
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The Storage of Minimally Processed Fruits and Vegetables

Ru-Yin Chen, Meii-Ju Tsai and Ming-Sai Liu
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Summary

Consumption of minimally processed vegetables has increased due to convenience, fresh
characteristics and human health benefits. Slicing fresh fruits and vegetables causes many physio-
logical changes that influence quality and shelf life.

In this paper a wide range of vegetables were minimally processed and stored at different
temperature. The storage life of these vegetables were studied and listed in a table. Storage
temperature is the major factor which affects the keeping quality of cut vegetables. Cutting
method, sanitary condition of processing and residual water on the cut surface also significantly
affect the shelf life of vegetables.

Fresh sliced fruits such as pear, guava and carambola were dipped in 2% NaCl or solution A
(0.05M of sodium acid pyrophosphate, ascorbic acid, calcium chloride and citric acid) and then

| stored at different temperature. NaCl solution was not so effective in inhibiting darkening of fruits
as solution A. The combination of solution A dip/low temperature storage resulted as an effective

method in retaining the original color of fruit cuts.

Key words: minimally processed fruits and vegetables, storage.
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