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Effect of lighting-gas combined surroundings on preservation of fresh-cut
vegetables
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The irradiation of near-infrared light was effective in suppressing the

number of viable bacteria and weight loss during storage of fresh-cut lettuce. However, the browning
rate increased slightly under the conditions of 30s and 60s near-infrared light irradiation that
could deteriorate the appearance quality. It was considered that this result could be due to the
increased PAL activity and total polyphenol content. In contrast, it was not increased in browning
rate at 10 s, and there was no difference in PAL activity and total polyphenol content from Control.
Thus, the range of irradiation conditions should be 10 seconds which was expected to be effective
in suppressing the number of general viable bacteria and mass, without affecting polyphenol
synthesis. The degree of those positive effects was slight, it would be necessary to consider the
combined treatment with the existing quality maintenance technology such as MA packaging for the
further improvement of storability.
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