110

Journal of Food Science and Biotechnology FAEEIHBE300H | 2025 F3 A | ERSEMEARZER

DOI:10.12441/spyswjs.20250118001 (&4 5] 1673-1689(2025)03-0110-09

N

BalE IS ILINE A IHE 7 X 8] & 3KV
REER IR

IRR' BEZER" FHit' KFER' EIXB' E #°

(LIFEBERFEFERAREEMIIREZR,/IH ERHE 222005; 2. EnELmANFLBRAR,IH
ESE 222207)

mE: IEE’JVM&HJJéXé’m%/Mﬁ«% (k)R Ao A R AL ME A B EH AT ERERR,HF
BELRFRBRERETERRB 4 CEAE2dEN e XERIFT:AEER TR ERAEOHRE.EF,
Roxt A BB e R ER] gL BBR A3 gL ANMEASHERNHESmn KR RE , SEWEET
4°CIgk , WRMTET, REIFSHNTTI29, 8 % L3384 586, 150 mg/L = A AL F % 200 mg/L &
A EENSHEMAEERENE2d[FEIL)1 g/L B B A= 3 g/L 09 AL 84 £ A48 &7 8 & 5 min & —#r &
HHEMERXGRHLLNEET R, BHARTARBAARAS D EES AT LERREN, LA TR LT
JORFRBF, TEESRA, D AT LA B R LA,
ERIF AL BB AP AR e TFE B TS

Preservation of Fresh-cut Coriander by a Acetic Acid-sodium

Chloride Compound Sanitizer

WANG Chenchen' CHENG Yuanxia" WEI Chengyan' ZHANG Yuchengmin'
WANG Lingzhao' ZHAN Yang’

(1. School of Ocean Food and Biological Engineering, Jiangsu Ocean University, Lianyungang 222005, China;
2. Lianyungang Ziyan Agricultural Development Co., Ltd., Lianyungang 222207, China)

Abstract: [Objective] This study aims to develop an effective sterilization method for fresh-cut coriander.
[Method] Acetic acid and sodium chloride were used as sanitizers. Single-factor experiments were first
conducted, followed by the orthogonal experiment based on the results of single-factor experiments. After storage
at 4 °C for 2 days, the aerobic plate count, chlorophyll mass fraction, hardness, color, flavor substances, and
sensory quality were determined. [Result] The treatment with 1 g/L acetic acid and 3 g/L sodium chloride for
5 min achieved the best sterilization effect. Under refrigerated storage (at 4 °C), coriander treated with this
compound sanitizer maintained a shelf life of 7 days, with a sensory score of 7.72 and a total bacterial count of
5.86. This treatment extended the shelf life by 2 days compared with the treatment using 150 mg/L chlorine
dioxide or 200 mg/L sodium hypochlorite. [Conclusion] The compound sanitizer composed of 1 g/L acetic acid
and 3 g/L sodium chloride is an effective and safe alternative for sterilizing fresh-cut coriander. This method not
only improves the quality and prolongs the shelf life of coriander but also reduces water consumption and
production costs, providing a theoretical foundation for commercial application.
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Fig. 9 Effect of different sterilization methods on the aerobic
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Fig. 10 Radar diagram of electronic nose detection
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