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Abstract:Cleaning is one of the key point in fresh—cutting
vegetable preservation process, which demands
removal of dirt and bacteria without hurting
vegetables texture. The results of the experiments
on ultrasonic—bubbling cleaning method show that
when the power of the ultrasonic was 50kHz, the
temperature 25°C, after processing the fresh -
cutting celery 10 minutes, the rate of bacteria
removal from fresh—cutting celery was up to 80%,
the enzyme activity was lowered down by 50%,
the respiration rate was obviously inhibited without
mechanical hurt and vitamin ¢ destroying and the
sensory evaluation was still good. All the above
showed that these conditions were favorable for
freshness keeping of the celery.
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