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Quality changes and construction of shelf life prediction model
about microbial of fresh—cut leafy vegetables

GAO Can-can,LIU Jia-mei, LU Zhao—xin,LV Feng-xia, ZHANG Chong,ZHAO Hai-zhen, BIE Xiao—mei "

(College of Food Science and Technology , Nanjing Agricultural University , Nanjing 210095, China)

Abstract . In order to study the changes in the quality of fresh—cut cabbage and fresh-cut lettuce during storage
and predict the shelf life, fresh—cut cabbage and fresh-cut lettuce were researched on their quality and microbial
indicators, including colony-forming unit( CFU) and the number of coliform bacteria.With CFU as the independent
variable, the shelf life prediction models at 4 °C and 25 °C were calculated. The results showed that when stored
after 10 d and 3 d at4 °C and 25 “°C respectively, the quality evalution were reached at 5, which were unacceptable
to consumers;and the number of total bacterial count and coliform bacteria beyond standards.According to these
indicators, the shelf life were found out to be 10 d and 3 d at 4 °C and 25 °C separately. The shelf life prediction
In{ln[&]}—l In{ln[ﬁ }—1
(N,-1.990) (N,=3.651)
0279 +7.452 and Sl = 1124
respectively.The deviation factor,0.979 and 1.001, and accurate factor, 1.050 and 1.040, showed that the models
were effective.They provided a theoretical basis for the calculation of shelf life of fresh—cut cabbage and fresh-cut

models at 4 °C and 25 °C were SL, « = +1.512,

lettuce.
Key words : fresh—cut cabbage;fresh-cut lettuce ;microbial; shelf life prediction model
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Table 1  Scale for sensory evaluation of fresh—cut cabbage and lettuce
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and lettuce stored at 25 °C
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Fig.2 Quality changes of fresh—cut cabbage
and lettuce stored at 4 °C
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Fig.3 Sensory appearance of fresh—cut cabbage

and lettuce in different storage time at 4 °C and 25 C
VE BT RG0S U SEAS TR 5 [ 4 B (] I Ay e 1) A
SORTRIPI TR I 3Erf A R GRS B % 25 T
i3 d AR, C O 25 CIEES d I APIRAS , D S 4 CIE:
O d ISR E Sy 4 CIEGHE 12 d I AARZS,F g 4 CIE
15 d RS
FR2 RIS A R L]/
AR LA K 1% 28
Table 2 Kinetic parameters of CFU on fresh—cut

cabbage and lettuce stored at low and room temperature
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