Hans Journal of Food and Nutrition Science ‘& -5 & 758}, 2016, 5(3), 73-80 Hans X
Published Online August 2016 in Hans. http://www.hanspub.org/journal/hjfns
http://dx.doi.org/10.12677/hjfns.2016.53010

Microbial in Fresh-Cut Vegetables and Its
Control Method

Yonghang Ma?23, Xiangning Chen123*

1CoIIege of Food Science and Engineering, Beijing University of Agriculture, Beijing

2Beijing Food Quality and Safety Laboratory, Beijing

3Microbiological and Safety Inspection and Control of Pesticide Residues in Agricultural Products Harmful
Beijing Key Laboratory, Beijing

Email: yonghangma@163.com, ‘chenxn1111@vip.sina.com

Received: Jul. 13", 2016; accepted: Aug. 2™, 2016; published: Aug. 5™, 2016

Copyright © 2016 by authors and Hans Publishers Inc.
This work is licensed under the Creative Commons Attribution International License (CC BY).
http://creativecommons.org/licenses/by/4.0/

Abstract

Fresh-cut vegetables contain a lot of water, but because of cutting surface, tissue has been de-
stroyed so that it is no longer a whole, so vulnerable to pathogenic microorganism pollution. Pa-
thogenic microorganism is one of the main factors affecting the safety of fresh-cut vegetables.
Fresh-cut vegetables sterilization treatment can increase the food safety of fresh-cut vegetables.
This article has carried on the discussion and prospect of microorganisms in fresh-cut vegetables
and some existing methods of sterilization.
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