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The Preservation of Minimally Processed Cucumbers in Supermarkets

XIAO Gong-nian ZHANG Min  TANG Jian
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Minimal process of fruits and vegetables is a new food industry in the world. The physiolog-
ical and physical changes of cucumbers were studied after treated by coating and ozone water. It
showed that the treatments with 4.2 mg m® ozone and the coating C inhibited respiration and chloro-
phyl breakdown. Furthermore it also reduced the loss of soluble solids and inhibited PPO activity.
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