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Research progress in decay microbial infection and safety control
of fresh—cut fruits and vegetables
SONG Xiao-xue', HU Wen-zhong>*,BI Yang', JIANG Ai-li?>, DENG Shu-ling?, JIANG Yan-rong’

(1.College of Food engineering, Gansu agricultural university, Lanzhou 730070, China;
2.College of Life Science, Dalian Nationalities university, Dalian 116600, China)

Abstract: The quality of fresh—cut fruits and vegetables decreased rapidly due to cutting—wound damage,
such as tissue softening and decay. The occurrences of decay were mainly caused by microorganism’s
growth and reproduction. These microorganisms which on the surface of fresh—cut fruits and vegetables
mainly included bacteria such as Erwinia, Pseudomonas, Xanthomonas, Bacillus and mycete such as Bortytis,
Penicillium, Rhizopus and Aspe —rgillus. At present the main use of non thermal sterilization means has
physical sterilization, biological sterilization and plant source sterilization. Research results recently on the
species of the microorganisms in tissue decay of fresh—cut fruits and vegetables and non—thermal sterilization
methods by postharvest technology which could control the tissue decay of fresh—cut fruits and vegetables
were reviewed.
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