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Abstract
Fruits and vegetables are plant derived products which can be consumed in its raw form
without undergoing processing or conversion. Fresh-cut fruits and vegetables (FFV) are
products that have been cleaned, peeled, sliced, cubed or prepared for convenience or
ready-to-eat consumption but remains in a living and respiring physiological condition.
Methods of preserving FFV to retain its wholesomeness includes washing with hypochlorite, hydrogen peroxide, organic acids, warm water and ozone for disinfestation and
sanitization; use of antimicrobial edible films and coatings; and controlled atmosphere
storage and modified atmosphere packaging of fruits and vegetables. Exposure of intact
or FFV to abiotic stress and some processing methods, induces biosynthesis of phenolic
compounds and antioxidant capacity of the produce. Conversely, loss of vitamins and
other nutrients has been reported during processing and storage of FFV, hence the need
for appropriate processing techniques to retain their nutritional and organoleptic properties. FFV are still faced with the challenge of quality retention and shelf life preservation
mostly during transportation and handling, without impacting on the microbiological
safety of the product. Hence, food processors are continually investigating processes of
retaining the nutritional, organoleptic and shelf stability of FFV.
Keywords: fresh-cut fruits, fresh-cut vegetables, preservation, bioactive compounds,
organoleptic properties

1. Introduction
According to the International Fresh-Cut Produce Association (IFPA), fresh-cut fruit and
vegetable products (FFVP) are defined as fruits or vegetables that have been trimmed,
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peeled or cut into a 100% usable product which has been packaged to offer consumers
high nutrition and flavour while still maintaining its freshness [1, 2]. The importance of
fresh-cut produce lies in its major characteristics of freshness, convenience, nutrient retention and sensory quality while providing extended shelf life [3, 4]. Fresh-cut fruits and
vegetables (FFV) are products partially prepared and which require no additional preparation for their use. This makes it unavoidable that their overall quality diminishes during processing and storage. It is made more so, as the operations involved in preparing
fresh-cut products damage the integrity of the cells, promotes contact between enzymes
and substrates, increases the entry of microorganisms and creates stress conditions on the
fresh-cut produce [4, 5].
According to Artes-Hernandez et al. [6] FFVP are also referred to as products prepared with
slight peeling, cutting, shredding, trimming and sanitizing operations and which have been
packed under semipermeable films and stored under refrigerated temperature. Fresh-cut
products are also reported to contain similar nutrients and ingredients as whole products
with the added advantage of short time preparation and the low prices at which they are
been sold [7]. Fresh-cut products constitute a major rapidly growing food segment which
is of interest to food processors and consumers. The fresh-cut industry is expanding more
rapidly than other sectors of the fruit and vegetable market due to its supply of both the
food service industry, retail outlet as well as its expanding production and access to new
markets across the globe. The growth rate of the sector is reported to be in the region of
billions of dollars in recent years with USA as the main producer and consumer while the
UK and France follows after [6]. FFVP presently sold in markets across the globe includes:
lettuce (cleaned, chopped, shredded), spinach/leafy greens (washed and trimmed), broccoli
and cauliflower (florets), cabbage (shredded), carrots (baby, sticks, shredded), celery (sticks),
onions (whole peeled, sliced, diced), potatoes and other roots (peeled, sliced), mushrooms
(sliced), jicama/zucchini/cucumber (sliced, diced), garlic (fresh peeled, sliced) as well as
tomato and pepper (sliced) [2].
Despite the fact that food processing methods extend the shelf life of fruit and vegetable products, processing of fresh-cut produce however reduces the shelf life of the commodity, rendering the product highly perishable as a result [6]. This biological changes may lead to flavour
loss, cut-surface discolouration, decay, rapid softening, increased rate of vitamin loss, shrinkage as well as shorter shelf life of the fresh-cut produce. Interactions between intracellular
and intercellular enzymes with substrates as well as increased water activity may also lead
to flavour and textural changes upon processing [8]. A major effect of fresh-cut processing is
stress on vegetable tissues with the resultant phytochemical accumulation and loss induced
through reduced activity in key enzymes of secondary metabolic pathways. Fresh-cut processing also results in cell breakdown as well as the release of intracellular products such as
oxidizing enzymes thereby quickening product decay [2].
Several factors are reported to affect the overall quality of fresh-cut produce. Among many of
such factors is appearance [1, 9]. Appearance according to Kays [10] and Lante and Nicoletto
[11] in combination with size, shape, form, colour as well as the absence of defects are factors
which greatly affects the purchase of fresh-cut produce by consumers. All of these factors can
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also be influenced by several pre-harvest factors. Available nutrients inherent in fruits and made
available upon consumption includes antioxidant vitamins beta-carotene (pro-vitamin A),
α-tocopherol (vitamin E) and ascorbic acid (vitamin C). Research has also shown that regular
consumption of fruits and vegetables reduces risk of cancers, cardiovascular diseases and several inflammations [12, 13]. This apart from regular body exercise and genetics has made fruit
and vegetable consumption one of the main factors that contributes to a healthy lifestyle. With
studies showing the nutritional benefits of fruits and vegetables, consumption of FFVP therefore promotes health through increase in the supply of antioxidant and other phytochemical
nutrients to the body.

2. Processing of FFV
FFV have been known to have a shorter shelf-life compared to intact fruit and vegetable
products due mainly to processing. Several processes involved in the production of FFVP
have been known to alter greatly the shelf stability of the cut-produce. There are traditional
processing procedures involved in obtaining fresh-cut products and this procedures usually requires an order of unit operations such as peeling, trimming, shredding, dicing, cutting, washing/disinfecting, drying and packaging. Shelf life extension of the cut produce is
therefore dependent on a combination of these unit operations as well as proper temperature
management during storage, use of antibrowning agents, proper packing conditions as well
as good manufacturing and handling practices [6, 7]. The unit operations required in the handling and processing of FFVP is shown in Figure 1.
Cutting
An essential aspect of processing of fresh-cut produce is cutting. Cutting helps divide whole
harvested fruit and vegetable products into minute fractions before packaging. The effect of
cutting however on the products is the wounding stress which the cut tissues are allowed to
suffer thus accelerating the rate of spoilage and deterioration of the cut produce [14]. Cutting
has been attributed to be the main factor responsible for the deterioration of FFV thereby
enabling the product to experience a more rapid rate of deterioration than whole products
[15]. Cutting increases respiration rate [16], induces deteriorative changes associated with
plant tissue senescence and thus the consequential decrease in shelf life when compared to the
unprocessed produce [4]. Cutting shape as well as the sharpness of the cutting blade has been
attributed as some factors that affect the quality attributes of fresh-cut products [17, 18]. The
works of Portela and Cantwell [19] showed that melon cylinders cut with a blunt blade demonstrated higher ethanol concentrations, off-odour scores, electrolyte leakage, and increased
potential for ethylene secretion when compared to products processed with a sharp blade.
It was also reported that use of sharp cutting implements reduces wound response, lignin
accumulation, white blush, softening and microbial growth in fresh-cut carrots [18, 20–22].
Cutting-induced injury has been implicated as affecting the immediate visual quality of
fresh-cut products and has also been known to have longer-term effects on metabolism with
the concomitant quality changes that are detected at a later time. The actual cutting process

49

50

Postharvest Handling

Figure 1. Unit operations and maximum recommended temperatures for each step in the processing of fresh-cut fruit
and vegetable produce. Adapted from Artes-Hernandez et al. [6].

results in great tissue disruption as formerly sequestered enzymes and substrates mix are
found to mix, hydrolytic enzymes released, while signalling-induced wounding responses
may be initiated [23].
During the process of cutting, phenolic metabolism takes place: breakage of the plasma membrane with the resultant effect of inducing oxidative enzymatic reactions thus triggering browning of tissues and oxidation of polyphenols [14, 24]; and production of injury signals which
induces the secretion of more secondary metabolites including phenolic antioxidants to heal the
wound damage [14, 25, 26]. It has been reported that the content of phenolic acids increases in
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fresh-cut products. This fact can be attributed to the cutting of fresh fruits and vegetables with
knives thereby inducing the activity of polyphenol oxidase (PPO) in the cut fresh fruit and vegetables. FFV are thus easily susceptible to browning reaction as a result [27, 28]. Accumulation
of phytochemicals can also be as a result of altered O2 and CO2 levels during packaging as well
as the use of preservatives such as [14] ascorbic and citric acid [28–31].
Wounding as a result of cutting has been attributed as one of the basic source of stress experienced by fresh-cut produce. Some factors can however affect the wound response of the
fresh-cut produce and these factors include stage of maturity, cultivar, storage, processing
temperature, cutting method, water vapour pressure as well as O2 and CO2 levels [18, 19].
According to literature, wounding stress as a result of cutting of fruit and vegetables has been
shown to increase the antioxidant activity as well as the polyphenolic content in fresh-cut
produce such as carrots [32, 33], celery [34], lettuce [35], broccoli [36], mushroom, onions, and
mangoes [37]. Consequences of wounding includes increase in respiration rate; production
of ethylene; oxidative browning; water loss; and degradation of membrane lipids [4, 5]. This
therefore increases the susceptibility of FFV to increased perishability than their source commodity [38].
Sanitation and hygiene in processing facilities
During the production process, cut fruits are exposed to environmental microbes in the processing facility. Reducing the level and rate of contamination will be dependent on the use of
the appropriate disinfectants and sanitizers. One of such disinfectants of high use in the FFV
industry is chlorine. The use of chlorine as a disinfectant is however of great concern and is
presently prohibited in some European countries due to issues of public health [39]. Chlorine
is generally used in the food industry due mostly to its low price and its wide application
of antimicrobial effectiveness [39, 40]. However, under certain conditions, chlorine has been
shown to be weak in reducing microbial loads [41] as it can easily be inactivated by organic
matter [40, 42] and its action is highly pH reliant. Chlorine has also been shown to produce
unhealthy by-products which are carcinogenic and mutagenic such as chloroform, trihalomethanes, chloramines and haloacetic acids, when reacting with organic molecules [43, 44].
Chlorine is also corrosive with its use banned in some European countries such as Belgium,
Denmark, Germany and The Netherlands [40, 45–47]. Presently, alternative chemical compounds, biological methods and physical technologies which are more environmentally
friendly and possess less risk to the health of workers and consumers have been developed to
replace the use of chlorine [45–52].
Concentrations of 50–200 ppm and exposure time of 5 min of chlorine is commonly applied as
hypochlorous acid and hypochlorite and as disinfectant in the FFV industry in order to enhance
microbial safety of the produce [1, 49]. The exposure time of 5 min (depending on the microorganism) has been shown in literature as the maximum exposure time required as longer times
of > 5–30 min did not result in increased removal of the pathogenic organisms [39, 53].
In the handling and processing of FFV, common practices are undertaken and needs to be
taken note of. These practices consist of protection from damage as a result of poor handling and poor functioning of machinery, foreign body contamination, improper washing,
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drying and unhygienic practices by personnel. Hence worker sanitation which is most often
neglected in the fresh cut industry in collaboration with good manufacturing practices must
be enforced by food processors. In accompanying this process, training of food handlers in
food hygiene techniques must be undertaken [6].
Presently, new and alternative technologies for safety, improved quality and extended shelf
life of processed fresh-cut products have been developed. Such technologies include: ozone
(O3), a strong oxidizing agent in destroying microorganisms which has also been suggested
as an alternative to sanitizers due to its effectiveness at low concentrations, short contact
times and in the breakdown of nontoxic products; chlorine dioxide (ClO2), which is known
for its efficacy against pathogenic spores, bacteria and viruses; organic acids and calcium (Ca)
salts applied for maintenance of cell wall structure and firmness (Ca), inhibition of enzymatic
and non-enzymatic browning as well as in the prevention of microbial growth at heights that
did not affect flavour of the fresh-cut products with their efficacy against microbes higher for
bacteria than molds; electrolyzed water employed due to its strong bactericidal effect against
pathogens and spoilage microbes [6].
2.1. Inhibition of browning in FFV
It has been shown that fresh-cut process increases the metabolic activity mainly as a result of
the enzymes polyphenol oxidase (PPO) causing discoloration and peroxidase (POD) causing
enzymatic browning as well as de-compartmentalization of enzymes and substrates in tissues
causing changes in flesh colour [54]. PPO can induce the browning occurrence by catalyzing
the oxidation of phenol to o-quinones which are polymerized to produce brown pigments.
Postharvest techniques maintaining the quality of fresh-cut fruit have been investigated by
several researchers [55–57] including physical and chemical treatments. Many anti-browning
agents or mixtures have been investigated like: calcium ascorbate with citric acid and N-acetylL-cysteine [58], citric acid [59], ascorbic acid with citric acid and calcium chloride [30], 4-hexylresorcinol with potassium sorbate and D-isoascorbic acid [60] and modelling of the effects
anti-browning agents on colour change in fresh-cut [57].
In a study using mathematical modelling (Table 1), the effects of different anti-browning
compounds (ascorbic acid, citric acid, L-cysteine and glutathione) at four concentrations of
0% as control, 0.5, 1.5 and 2.5% on L*-value, hue angle, brown scores and brown pigments
of fresh-cut mangoes were investigated by Techavuthiporn and Boonyaritthonghai [57] and
they observed similar changing tendency of L*-value and hue angle decreasing in time during
storage at 10°C, while the brown scores and amount of brown pigment increased. They also
observed that treatment with L-cysteine or glutathione was effective in suppressing tissue
metabolism, PPO and POD activities, while citric acid significantly inhibited the growth of
microorganisms.
2.2. Microbial safety of FFV
The unit operation employed in processing of FFV involves peeling, cutting, slicing and shredding; all of which cause disruption of surface cells, tissue and cytoplasm exposure, coupled with
high water activity and low pH; thereby providing a breeding ground for growth of pathogenic
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Treatments

KL ± S.E. (day−1)a

KH ± S.E. (day−1)a

KBS ± S.E. (day−1)a

KBP ± S.E. (day−1)a

Control

0.0209 ± 0.0012

0.0158 ± 0.0008

0.2604 ± 0.0474

0.2616 ± 0.0187

0.5%

0.0132 ± 0.0012

0.0132 ± 0.0002

0.3313 ± 0.04567

0.1566 ± 0.0231

1.5%

0.0088 ± 0.0007

0.0090 ± 0.0004

0.2146 ± 0.0777

0.1272 ± 0.0062

2.5%

0.0066 ± 0.0010

0.0079 ± 0.0003

0.2231 ± 0.0572

0.1186 ± 0.0129

0.5%

0.0213 ± 0.0023

0.0120 ± 0.0014

0.1859 ± 0.0466

0.1981 ± 0.0212

1.5%

0.0210 ± 0.0030

0.0098 ± 0.0012

0.1642 ± 0.0971

0.1559 ± 0.0177

2.5%

0.0164 ± 0.0023

0.0097 ± 0.0007

0.1443 ± 0.1053

0.1386 ± 0.0062

0.5%

0.0068 ± 0.0019

0.0095 ± 0.0011

0.1776 ± 0.0521

0.1427 ± 0.0263

1.5%

0.0053 ± 0.0008

0.0077 ± 0.0011

0.1342 ± 0.0400

0.1188 ± 0.0127

2.5%

0.0025 ± 0.0002

0.0041 ± 0.0001

0.1385 ± 0.0213

0.0653 ± 0.0047

0.5%

0.0180 ± 0.0010

0.0107 ± 0.0004

0.1866 ± 0.0487

0.1993 ± 0.0095

1.5%

0.0094 ± 0.0011

0.0089 ± 0.0004

0.1676 ± 0.0262

0.1311 ± 0.0115

2.5%

0.0061 ± 0.0007

0.0087 ± 0.0004

0.1329 ± 0.0229

0.0973 ± 0.0167

Ascorbic acid

Citric acid

L-Cysteine

Glutathione

kL and kH represent the estimated rate constant of decreasing L*-value and Hue angle in Qt = Q0·e−k·t (Eq. 1) and kBS and
kBP represents the estimated rate constant of increasing brown colour (score) and brown pigment in Qt = Q0·ek·t (Eq. 2).
Qt = measured value of colour variables at time t, Q0 = initial value of colour variables at time zero, t the storage time
(day), and k reaction rate constant (day−1).

a

Adapted from Techavuthiporn and Boonyaritthonghai [57].
Table 1. The estimated parameters k and the standard error of estimates (S.E.) in Eqs. (1) and (2) for dipped fresh-cut
mangoes at different concentration and anti-browning agents.

microorganisms such as Escherichia coli 0157H7, Salmonella spp. and Listeria monocytogenes.
Peeling and cutting of fruits and vegetables removes the protective epidermal layer, thus exposing the product to air and possible contamination by bacteria, molds and yeast. Contamination
of produce can occur at any stage from production till consumption. During growth, harvest,
transportation and further processing and handling, fresh-cut produce can be contaminated
with pathogens from human, animal, or environmental sources [40, 61]. Since most FFV are consumed raw without any further treatment, consumption poses a potential health risk in cases
where there is contamination. Several outbreak incidences have been documented by Centre for
Disease Control and Prevention as reviewed by Ramos et al. [40]. Some of the sources of these
microorganisms include soil, manure, silage, sewage, water, raw meat, and domestic animals.
Presence of up to 104 of Listeria monocytogenes cells can cause food infection with up to 90 days
incubation period. Symptoms of its infection includes flu-like symptoms, septicemia, encephalitis, still birth and abortion in pregnant women [62]. There are a number of factors affecting the
microbial safety of FFV and which will be elucidated as follows:
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Product
Microbial growth and survival depend largely of the quality or type of fruit or vegetable in question. The quality factors of a product that may affect microbial growth include pH, water activity, respiration rate, type of packaging, competitive microflora and innate antimicrobials [61].
The pH of a product strongly influences microbial growth. Most vegetables are known to have
a pH of ≥ 5 which supports the growth of pathogenic microorganisms. Despite the acidic pH of
most fruits, organisms such as E. coli 0157H7 and some Salmonella spp., still grow and survive in
such acidic environment. L. monocytogenes was reported survive on cantaloupe & melon cubes
[63] and apple slices at pH 3.42 [64]; Salmonella also survived on apple slices with 4.1 pH [65].
Fresh fruits and vegetables provide an ecological niche to some microorganisms; and these vary
from one product to another depending on the type of product, climatic conditions, geographical location, harvesting, handling and transportation. Microflora of fruits and vegetables include
bacteria such as Erwinia herbicola, Enterobacter agglomerans, Xanthomonas, Leuconostoc mesenteroides, Lactobacillus spp. Flavobacterium; and moulds like Penicillium, Fusarium, and Aspergillus [40].
An antagonistic behaviour of native microflora of fruits and vegetables against pathogenic
microorganisms have been reported [61]. The growth of L. monocytogenes on lettuce was reduced
by Enterobacter [66]. The natural microflora may help control growth of pathogenic microbes
through (a) direct competition for nutrients and space; (b) production of antimicrobials [61].
Processing
Peeling and cutting increases respiration and ethylene secretion rate of fruits which in turn
increases senescence, which makes more sugar available thereby allowing rapid microbial
growth on fresh-cut fruits. Microbial contamination of fresh-cut produce can also be facilitated
by cross-contamination of produce through: (a) transfer of organisms from surface of fruits
onto FFV; (b) attachment of pathogens onto shredders and slicers which can be re-introduced,
for instance L. monocytogenes has been recovered from the environment of vegetable processing plant [61]; (c) re-use of the same water for washing fruits and vegetables allows transfer of
microorganisms from contaminated parts to uncontaminated parts. Packaging conditions also
has influence on the growth of pathogenic microorganisms during storage. Modified atmosphere packaging which uses low oxygen and increased carbon dioxide for preservation of
fresh-cut produce influences growth of pathogenic organisms. E. coli 0157:H7 grew on chicory
slices when atmospheric CO2 was increased to 30% when stored at 13 or 20°C. Storage temperature is one of the most important factor that affects the growth and survival of pathogenic
microorganisms. Storage of FFV at temperatures ≤ 4°C reduces the growth of psychotropic
organisms such as L. monocytogenes which can survive at low temperatures. However coliforms like Salmonella and E. coli 0157:H7 are unable to survive at low temperatures, but they
proliferate at ambient temperatures. Fluctuations in storage temperatures should be avoided
at all costs in order to maintain the safety of fresh-cut vegetables from microbial contamination.
2.2.1. Methods for detection of spoilage and pathogenic microorganisms on fruits and vegetables
2.2.1.1. Isolation using plate count method
Conventional method of bacterial enumeration works exquisitely on the recovery of viable
bacteria from fruits and vegetables. Many food microbiology laboratories lack availability
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and utilization of novel molecular-based technologies. Due to this, conventional methods
such as standard plate count, selective or differential media for isolation and detection and
of bacteria samples; and further identification using biochemical methods such as gram stain
and other commercially available profiling systems [67]. Non-selective media such as nutrient
agar, tryptone soy agar can aid proliferation of bacteria cells at incubation time of 4 h before
subsequent transfer to a selective media such as Mac Conkey agar for E. coli, and SalmonellaShigella agar for Salmonella detection. Bacteria can be further separated into gram positive
and negative using gram stain. The process of transfer from non-selective to selective media
allows sub-lethally injured bacteria to recover in time for detection. Other biochemical tests
used as follow up to conventional isolation of pathogenic bacteria include catalase test for
identification of gram positive bacteria and oxidase test for gram negative bacteria [67].
2.2.1.2. Use of fluorogenic and chromogenic media
Another media used for isolation and detection of pathogenic bacteria is the use of fluorogenic and chromogenic culture media. Identification of bacteria on fluorogenic media is made
possible through the incorporation of enzyme substrates (which consists of a sugar/amino
acid-fluorogen complex) into a selective media which in turn speeds up biochemical confirmation of the bacterial identity [68]. For example, methylumbelliferyl is a fluorogen that has
been incorporated in an array of media for detection of coliforms such as E. coli 0157:H7 which
forms a blue fluorescence upon exposure to ultraviolet light. Rainbow agar, BCM O157:H7
(and other coliforms), CHROMagar, and Colilert are some examples of fluorogenic or chromogenic media for coliforms detection. The most commonly used culture reference methods
for the detection of Listeria in foods are the ISO 11290 standards [69, 70]; FDA-BAM method
to isolate Listeria spp. from vegetables [71].
2.2.1.3. Molecular-based methods
Nucleic acid-based systems designed for the detection of genomic DNA specific to particular microorganisms are capable of achieving rapidly and highly sensitive identification even
when the target microbe is present in low numbers [72]. In order to achieve this, polymerase
chain reaction (PCR) is quite useful. PCR is a molecular-based detection method. This method
is focused on extraction of bacteria DNA; and it works best when there is enough bacterial cells
from which is boosted by the enrichment step. Enzyme-linked immunosorbent assay (ELISA)
is another molecular-based method that works on the principle of antigen-antibody interaction. It is more sensitive and specific to a bacteria strain than standard plate count method.
Steps in Antigen (food slurry/extract) is added to sample wells in a microtiter plate containing
an antibody with specificity to the target molecule. ELISA has been successfully used to detect
virulence determinants of pathogens such as Campylobacter, E. coli 0157:H7 and L. monocytogenes. Serotypes of Listeria spp. were categorized based on specific heat-stable somatic (O)
and heat-labile flagellar (H) antigens [71]. ELISA procedure entails adding sample, washing,
adding antibody complexes, adding detection reagents; and these steps are labour intensive.
This has led to automation of the ELISA process, thus cutting back on time and labour. A
good example is BioMerieux’s Vidas System in which the entire procedure is finished in 2 h
after addition of overnight enrichment broth. This system is available for assays of pathogenic
bacteria such as L. monocytogenes, Salmonella, E. coli, and Campylobacter [72].
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2.2.1.4. Rapid methods of microbial pathogenic detection
Standard methods of isolation and identification of pathogenic microorganisms in foods are
slower and time consuming which has led to demand of quicker methods; and for the past two
decades the latter have been developed for both on-site and laboratory tests. A method can
be characterized as rapid when it gives quicker results that the conventional method. Other
factors that determine its effectiveness are sensitivity, standardization, reliability, accuracy,
specificity, evaluation, ease of use, cost, validation, convenience and potential for automation.
Most of the advances in development of rapid methods are in molecular-based methods and
other areas including impedance and conductance, bacteriophages, biosensors, microscopy as
well as in miniaturized, automated biochemical detection kits [72]. There are currently many
diagnostic systems like RapID, Minitek, API, Biolog, MicroID, Crystal ID and VITEK systems
which are commercially available for identifying different microorganisms [8].

3. Prevention of contamination, safety and hygiene practices during
processing of FFV
The rate of contamination of FFVP after processing (cutting or wounding) is greater when
compared to those of whole fruits and vegetables [73, 74]. This has been largely attributed to
high moisture content in the fruits and vegetables as well as wound occurring in the tissues
due to processing [75]. Wounding of tissue as a result of slicing, cutting or peeling releases the
nutrients inherent in these products thereby enhancing microbial contamination and growth
[76]. Upon growth of these microbes on the FFV surface, susceptibility to the formation of
biofilms increases in the produce thus bringing about difficulty in the elimination of these
microbes [77]. Microbial biofilms are thus able to attach, grow and spread to any surface
with the cells associated with the biofilms possessing an advantage in growth and survival
over planktonic cells. Growth and survival advantage over planktonic cells by biofilms has
been attributed to the formation of exopolysaccharide matrix which surrounds the biofilms,
thereby building a wall against the environment and protecting the biofilms from sanitizers
[74, 78].
Pathogens of major concern in FFVP include Listeria monocytogenes, pathogenic Escherichia coli
and Salmonella spp. A number of human pathogens have also been implicated in the contamination of FFV with a reported increase in recent years in the number of produce-linked foodborne occurrences. Agricultural practices during harvesting, human handling, quality of water
and soil, contaminated equipment, processing methods, use of contaminated packaging materials as well as transportation and distribution have all been implicated in the contamination of
fresh-cut produce [6, 79]. Similarly, microbial adhesion on conveyor belts, containers and food
contact surfaces used along the food chain has been shown to lead to the formation of biofilms
[41, 80]. Microbial contamination has also been shown to lead to internalization of pathogens
into the fresh-cut fruit and vegetable produce. According to Golberg et al. [81], E. coli and
Salmonella typhimurium are capable of penetrating the leaves of iceberg lettuce. The works of
Seo and Frank [82] also showed that E. coli O157:H7 can penetrate between 20–100 μm below
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the surface of lettuce leaves. Internalization of such pathogens has been reported to occur in the
stomata, vasculature, cut edges and intercellular tissues [83] with elimination of such pathogens rather impossible thus hindering assurance of product safety and rendering processing
and preservatory methods completely futile [83, 84].
Some of the biological methods employed in the reduction of pathogenic attack and spoilage
of processed FFV include bacteriocins such as lactic acid bacteria which produces organic
acids and bacteriocins that can act as antimicrobials [85]. For instance bacteriocin nisin is a natural preservative produced by Lactococcus lactis and is effective against mostly gram positive
bacteria [86, 87]. Nisin acts on the cell membrane of the microbe thereby forming pores that
result in cell death during the process [86, 88]. Other biological methods employed include
the use of bacteriophages which has found application as disinfectants and preservatives.
Other biological methods applied include the use of bacteriophages used in the destruction of
bacteria. Bacteriophages are virus that infect bacteria thereby bringing about their death and
destruction as a result. Its advantages in its application includes specificity in action; effectiveness [89]; availability and accessibility; and reduced effects on the organoleptic properties of
the fresh-cut products [90].
Enzymes have also been employed in the control of pathogenic organisms in fresh-cut products. According to Simões et al. [91] and Thallinger et al. [92], enzymes are able to target
directly the biofilms that interfere with their development process, speed up the formation of
antimicrobials and even destroy mature biofilm. In attacking biofilms, enzymes mostly target
the extracellular polymeric matrix which surrounds the biofilm cells and influences the shape
of the biofilm structure as well as its resistance to shear forces [93]. Hence, enzymes can be
used as an alternative to conventional chemical disinfectants in the removal of biofilms from
fruits, leaves and other abiotic surfaces [39]. However, the use of enzymes requires prolonged
contact times for effectiveness against biofilms and the fact that extracellular polymeric substances produced by biofilms are mostly heterogeneous confers some disadvantages on the
use of enzymes [39]. Accordingly, use of enzymes alone as a biological control against pathogens in fresh produce does not guarantee total removal of biofilms. Lequette et al. [93] and
Augustin et al. [94] therefore suggested the use of enzymes in combination with other treatments especially with antimicrobial agents.

4. Storage of FFV
4.1. Modified atmosphere packaging (MAP) of fresh-cut produce
One of the various ways of processing fresh-cut fruits and vegetable is the use of modified
atmosphere packaging (MAP) of the produce. The process of MAP helps in altering the
gaseous composition within a food packaging system. MAP relies greatly on the interface
between the rate of respiration of the produce and the transfer of gases through the packaging
material without any further alteration to the initial gas composition [95–98]. MAP can either
be passive: which involves generation of MAP in a packaging material by reliance wholly
on the natural process of respiration of the packaged produce as well as the permeability of
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the packaging film material in bringing about the desired gas composition. MAP can also be
active: involving the replacement of the gaseous composition in a packaged material through
the introduction of gas scavengers or absorbers such as ethylene scavengers, oxygen and carbon (iv) oxide, thereby establishing the preferred gas mixture within the package [95, 98–100].
FFV have a short shelf life due to respiratory metabolism (Figure 2). Modified atmosphere
packaging (MAP) has been used to reduce the rate of respiration and water loss leading to
prolonged storage period. MAP comprising of low O2 and elevated CO2 atmospheres have
been used to extend the shelf life and leading to high organoleptic characteristics of pear [101],
apple [102], mango [55] and peach [103] fresh cut. The effects of low O2 and CO2-enriched
atmospheres associated to different packaging, traditional and compostable, on shelf life of
fresh-cut nectarine slices stored (1°C) for 7 days by Maghenzani et al. [104] showed that low
permeability of the film has a positive influence on weight loss and firmness as the less permeable film allowed a greater water retention, which caused a lower weight loss. They observed
that MAP, acting on the respiratory metabolism, reduced respiratory metabolism with positive effect on colour, total soluble solids, titratable acidity, firmness and PPO activity, though
efficacy differed among two cultivars of the fruit. Biodegradable films performs better than
polyethylene film as a packaging material.
4.2. Freezing of FFVP
Freezing is a widely known and applied preservation process of various foods which offers
the advantage of producing high-quality nutritious foods with prolonged shelf life. Freezing
has also been described as one of the best methods used in preserving foods such as fruits and
vegetables. Freezing of FFV will reduce the problem of spoilage experienced by the fresh-cut
commodities. However, there is a perception by consumers that freezing reduces and affects
negatively the nutritional composition of the fruits [106, 107]. A point of comparison is based
on the fact that fresh produce could maintain its keeping quality in the consumer’s home for
a number of days prior to consumption [108].
During freezing most of the liquid water constituent of the food materials is transformed into
ice, thereby reducing water activity, which slows down the physical and biochemical changes

Figure 2. Fresh foods such as fruit and vegetables are alive and continue to respire after harvest. Reducing the respiration
rate and reducing the heat produced through efficient airflow inside ventilated packaging is important in maintaining
product quality [105].
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involved in the deterioration of foods as well as the growth and reproduction of spoilage
microorganisms. Fruits and vegetables are composed of approximately 85–90% water which
crystallizes during freezing. The freezing process prevents microbial growth, reduces water
activity, and decreases chemical and enzymatic reactions [109]. According to Jaiswal et al.
[110], decrease in temperature experienced during freezing impedes metabolic reactions taking place in the fruit and vegetable after harvesting. Freezing also reduces the rate of microbiological activities occurring in the FFV positively affecting the overall product quality. During
the process of freezing, conversion of water to ice brings about various stress mechanism
such as volumetric change of water converting into ice, spatial distribution of ice within the
system as well as the size of the ice crystal [111, 112]. The effect of this stress mechanism is
the deterioration of the frozen products by affecting the texture and structure of the cut fruit
and vegetable.
It is well known that FFV undergo faster physiological deterioration, biochemical changes
and microbial degradation [113] which may result in degradation of the colour, texture and
flavour. However, the high water content of fresh-cut products adversely affects the textural
quality of the products after thawing due to the formation of ice crystals and water solids
within the cell structure. When thawing takes place the cellular structure of the fruit and
vegetables is destroyed [114]. The reduction in the product water content results in improved
freezing performance and ameliorated product quality including better preservation of structural and textural characteristics [115]. Thus, in order to preserve the structural and textural
characteristics and improve freezing performance, the water content of the fruits and vegetables are reduced by dehydration before freezing. Frozen fruits and vegetables are mostly
consumed cooked with majority of vegetables blanched prior to freezing. Blanching action
prior to freezing has been reported to influence greatly the structure of the vegetable thus
resulting in an initial loss of firmness due to disruption of the plasma lemma and an increase
in the ease of cell separation accompanied by swelling of the cell wall [112, 116].
Several novel freezing practices are presently being investigated to overcome the problems of
FFV and other food produce undergoing physical and chemical changes as a result of freezing. One of such novel methods which is presently being explored is dehydrofreezing [115].
During dehydrofreezing process, the food is first dried up to a needed moisture content level
before the onset of freezing. Hence it is aptly described as a process of freezing relatively
dehydrated foods [117]. For fresh-cut products, non-thermal dehydration techniques such
as vacuum and air drying are mildly applied prior to freezing. When the method of drying the FFV is through osmosis then it is termed osmodehydrofreezing. Dehydrofreezing is
particularly well suited for fresh-cut fruits and vegetables due to the fact that reducing the
moisture content in the produce will allow for the formation and expansion of ice crystals
without damaging the cellular structure of the product [115]. Theoretically, the dehydration
treatment not only reduces the amount of water to be frozen but also makes cell structures
less susceptible to breakdown by changing cell turgor pressure [118]. The reduced water content has the potential to reduce the freezing time, the initial freezing point and amount of
ice formed within the product [117]. As a consequence, the damage to plant cells caused by
ice crystal formation and the post-thawing quality degradation such as softening and loss
of good textural attributes are alleviated. Reduction in moisture content before freezing also
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leads to reduced freezing time since there is less water to freeze as well as a reduction in the
amount of ice formed within the produce [119, 120]. According to Li and Sun [118], fruits and
vegetables are said to exhibit better quality over those that are frozen without any form of
reduction in moisture content.
Generally, the texture of a thawed frozen fresh-cut fruit and vegetable product is much softer
than normal produce due to cell rupturing caused by expansion of the plant cells during freezing. Hence the recommendation that the moisture content of fresh-cut produce be reduced
before freezing in order to mitigate the effect of freezing on the thawed product.

5. Nutritional content of FFV
FFV are derived from whole fruits by cutting them into desired shapes and sizes. However,
peeling and cutting cause serious damage to vegetable tissues which leads to dissociation of
cell components that brings about biochemical reactions such as accelerated oxidative browning and chlorophyll degradation. Other quality deterioration include water loss, development
of off-flavours, stimulation of microbial growth and tissue softening which makes fresh-cut
fruits have short shelf life [121–123]. Wounding stress as a result of cutting first causes the
plasma membrane to break thereby inducing reaction of oxidative enzymes with existing
phenolic compounds causing oxidation of the latter [24].
Nutritional value of fresh-cut fruits is usually a measure of vitamins A, B, C, E, polyphenolics and carotenoids; while that of vegetables include the previously mentioned vitamins,
glucosinolates, carotenoids and polyphenolics through spectrophotometric and colorimetric
methods [121]. Li et al. [123] tested the effect of cutting a whole pitaya fruit into slice, half and
quarter slices on its nutritional quality. Their results revealed that the various cutting styles
had little influence on vitamin C and soluble solids. However, total phenolic content, antioxidant activity, increased significantly with cutting wounding intensity up to first two days of
storage before deterioration set in. Some nutritional contents of selected fruits and vegetables
are highlighted in Table 2.
5.1. Sugars
Total sugar content of swede were not affected by storage temperature; while lower temperatures (0 & −2°C) increased the sugar content of turnip than higher temperatures as a result of
glucose and fructose metabolism by enzymes at lower temperatures [124]. Benítez et al. [122]
reported that soluble solid content of kiwi slices coated with aloe vera gel, alginate and chitosan did not significantly change up till day 8 of storage at 5°C.
5.2. Vitamin C
Vitamin C is the vitamin that usually degrades most rapidly and can be used as an index of
freshness. Vitamin C is unstable in many vegetables such as asparagus [121]. There was no
significant difference in the ascorbic acid contents of FC papaya stored at 10–20°C for 0 to 24 h
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Fruits/veg

Sugars (oBrix)

Vitamin C (mg/100 g) Polyphenols
(mg/100 g)

Antioxidants
(%DPPH)

Kiwi

12.6

44.99

-

-

Apple

-

3.00

329.30–660.00

12

Pitaya

0.15 g/kg

0.16 g/kg

0.6–1.2 g/kg

40–70

Papaya

11.82

13.3–18.0

1.9–3.5

-

Pineapple

-

76.27–142.41

42.28–46.70

30–60

Banana

-

46.75–53.25

60.25–85.24

70–90

Guava

-

65.16–198.25

96.51–178.51

-

Radicchio leaves

-

-

143–360

-

Swede

535.2 g/kg

-

-

-

Turnip

468.9 g/kg

-

-

-

Source [1, 122–124, 127].
Table 2. Nutritional content of some fruits and vegetables.

but a significant decrease was observed at storage temperature and time of 4C, 48 h [125]. There
was no significant influence of cutting style on vitamin C content of pitaya fruit when cut in
slice, half and quarter shape [123]. Exposure of fresh-cut banana, pineapple and guava slices
to ozone for 0–30 min drastically reduced vitamin C contents of the fruits by 12.21, 46.44 and
67.13% respectively [126]. Vitamin C content of kiwi slices coated with chitosan and alginate,
stored at 5°C depreciated at storage time from day 1 to day 11. However, kiwi slices coated
with aloe vera gel significantly increased from 44.99 to 47.99 mg/100 g at the same storage
conditions [122].
5.3. Polyphenols
When wounding stress occurs, plants produce injury signals to induce the production of more
secondary metabolites including phenolic antioxidants to defense and heal the wounding
damage [24]. Wounding stress also activates phenylalanine ammonia lyase (PAL) - an enzyme
responsible for synthesis of phenolic compounds in plant tissues. For example, carrots synthesize lignin along wound barriers [127]. Flavonoid contents of fresh-cut papaya significantly
increased at storage conditions of 20°C at 24, 36 and 48 h when treated with 405 nm LED illumination [125]. Li et al. [123] reported a gradual increase in total polyphenol content of pitaya
fruit with storage time of 4 days. An approximate increase of 63, 78 and 90% was reported for
slice, half and quarter slice respectively at day 2; after which a decline was observed. Total
polyphenols and flavonoids in fresh-cut pineapple, and banana increased as the fruit slices
were exposed to ozone for up to 20 min; but a reverse trend was observed for guava slices. The
reason for increase polyphenols by ozone treatment was attributed to activation of PAL [126].
Upon 1 day in storage, total phenolic content of untreated and fresh-cut apples treated with
citric acid and UV light decreased by 50% Ref. [128].
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5.4. Antioxidants
Kim et al. [6] observed no significant difference in antioxidant capacity of fresh-cut papaya
stored at 4–20°C for 0 to 48 h. Antioxidant capacity of fresh-cut pineapple and banana
increased when exposed to ozone for 20 min and declined upon further treatment; while that
of fresh-cut guava reduced with ozone treatment and increased when ozone exposure time
was increased to 30 min [126]. A drastic loss of antioxidant potential of fresh-cut apples was
observed in both untreated and fruit pieces treated with pulsed light and gellan-gum coatings
during the first week of storage [129].

6. Emerging/future trends in processing and preservation of FFV
Fruits and vegetables remain important health food with low in fat, sodium and calories and
high concentrations of vitamins, minerals and phytochemicals especially antioxidants protecting body cells against free radicals [130, 131]. Emerging technologies to fresh-cut fruits
and vegetables to inactivate bacteria and viruses are focusing on modified atmosphere packaging process. The microbial inactivation effect of this technologies has to be further assessed.
The number of studies is still low in the area of emerging technologies such as low-pressure
application to reduce microbial populations in FFV. Very few studies have focused on viral
inactivation during MAP processes. More evidence is needed that MAP process can contribute to reduce or eliminate specific foodborne pathogens to reduce the risk for foodborne infection associated with FFV when consumed as such or when used further in the food supply
chain as ingredients.
Packaging material, including low density polyethylene (LDPE), laminated aluminium foil
(LAF), high density polyethylene (HDPE), polypropylene (PP), polyethylene (PE), is an essential component of the FFV, assuring the safe handling and delivery of such food products
from the point of production to the end user. Technological developments in smart packaging
offer new prospects to reduce losses, maintain quality, add value and extend shelf-life of agricultural produce [105]. More novel and emerging packaging technologies are therefore still
needed in the way we handle and package FFV to meet the increasing consumer demand for
consistent supply of high quality, wholesome and nutritious products.
Smart, active and intelligent packaging with food spoilage indicator label (Green = fresh;
orange = warning) are beginning to emerge in FFV industry. We are also beginning to see
freshness and leakage indicators are commercially available for monitoring food [132]. Recent
advances in biotechnology, nanotechnology, nano-sensors and material science offer new
opportunity to develop new packaging materials and design for the fresh-cut fruit and vegetable industry. Incorporation of nano-sensors in the packaging material could capture and
analyze environmental signals and adjust stress response treatments on fresh fruits and vegetables. Evidently, recent developments and applications of nanotechnology could lead to
the development of antimicrobial packaging in response to spoilage. As stated by Opara and
Mditshwa [105], the application of emerging technologies in packaging design offers new
prospects for advanced quality monitoring using electronic devices that monitor and report
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real time information on nutritional quality and safety of food. This and other areas of packaging design remain a challenge for food, chemical and mechanical engineers.

7. Conclusion
FFV are increasing in demand due to its less processing and high nutritional content.
However, the impact of processing and storage conditions should be taken into consideration by consumers due to the fact that nutritional quality of the produce can change as a
result of storage and due largely to biochemical and enzymatic reactions. While conventional
food processing method extends the shelf life and wholesomeness of fruits and vegetables,
fresh-cut processing renders the products highly perishable and undesirable by the consumers. Suitable technology and techniques for preservation, retention of wholesomeness and
consumer desirability of fresh-cut products are therefore required to meet the present day
growing consumer demands.

Author details
Afam I.O. Jideani1, Tonna A. Anyasi1*, Godwin R.A. Mchau2, Elohor O. Udoro1 and Oluwatoyin
O. Onipe1
*Address all correspondence to: tonna.anyasi@univen.ac.za; tonna.anyasi@gmail.com
1 Department of Food Science and Technology, School of Agriculture, University of Venda,
Thohoyandou, Limpopo Province, South Africa
2 Department of Horticultural Sciences, School of Agriculture, University of Venda, Thohoyandou,
Limpopo Province, South Africa

References
[1] Rico D, Martin-Diana AB, Barat JM, Barry-Ryan C. Extending and measuring the quality of fresh-cut fruit and vegetables: A review. Trends in Food Science & Technology.
2007;18:373-386
[2] Pradas-Baena I, Moreno-Rojas JM, Luque de Castro MD. Effect of processing on active
compounds in fresh-cut vegetables. In: Preedy V, editors. Processing and Impact on
Active Components in Food. Oxford, UK: Academic Press, Elsevier Inc; 2015. pp. 3-10.
DOI: 10.1016/B978-0-12-404699-3.00001-9
[3] Gonzalez-Aguilar GA, Ayala-Zavala JF, Ruiz-Cruz S, Acedo-Felix E, Dıaz-Cinco ME.
Effect of temperature and modified atmosphere packaging on overall quality of freshcut bell peppers. LWT. 2004;37(8):817-826

63

64

Postharvest Handling

[4] Smetanska I, Hunaefi D, Barbosa-Canovas GV. Nonthermal technologies to extend the shelf
life of fresh-cut fruits and vegetables. In: Yanniotis S, Taoukis P, Stoforos N, Karathanos
VT, editors. Advances in Food Process Engineering Research and Applications, Food
Engineering Series. New York, USA: Springer Science+Business Media; 2013. pp. 375-413.
DOI: 10.1007/978-1-4614-7906-2_18
[5] Fonseca SC, Oliveira FAR, Brecht JK, Chau KV. Development of perforation-mediated
atmosphere packaging for fresh-cut vegetables. In: Oliveira FAR, Oliveira JC, Hendrickx
ME, Korr D, Gorris LGM, editors. Processing Foods: Quality Optimization and Process
Assessment. Boca Raton: CRC Press; 1999
[6] Artes-Hernandez P, Gomez PA, Artes F. Unit processing operations in the fresh-cut horticultural products industry: Quality and safety preservation. In: Lima GPP, Vianello F,
editors. Food Quality, Safety and Technology. Vienna, Austria: Springer-Verlag; 2013.
pp. 35-52. DOI: 10.1007/978-3-7091-1640-1_3
[7] Artes F, Gomez P, Aguayo E, Escalona V, Artes-Hernandez F. Sustainable sanitation
techniques for keeping quality and safety of fresh-cut plant commodities. Postharvest
Biology and Technology. 2009;51:287-296
[8] Sandhya M. Modified atmosphere packaging of fresh produce: Current status and future
needs. LWT- Food Science and Technology. 2010;43(3):381-392
[9] Toivonen PMA, Brummell DA. Biochemical bases of appearance and texture changes in
fresh-cut fruit and vegetables. Postharvest Biology and Technology. 2008;48:1-14
[10] Kays SJ. Preharvest factors affecting appearance. Postharvest Biology and Technology.
1999;15:233-247
[11] Lante A, Nicoletto FTM. UV-A light treatment for controlling enzymatic browning of
fresh-cut fruits. Innovative Food Science and Emerging Technologies. 2016;34:141-147
[12] Greenwald P, Clifford CK, Milner JA. Diet and cancer prevention. European Journal of
Cancer. 2001;37:948-965
[13] Temple NJ, Gladwin KK. Fruit, vegetables, and the prevention of cancer: Research challenges. Nutrition. 2003;19:467-470
[14] Li X, Qinghong Long Q, Gao F, Han C, Jin P, Zheng Y. Effect of cutting styles on quality
and antioxidant activity in fresh-cut pitaya fruit. Postharvest Biology and Technology.
2017;124:1-7
[15] Degl’Innocenti E, Pardossi A, Tognoni F, Guidi L. Physiological basis of sensitivity to
enzymatic browning in ‘lettuce’, ‘escarole’ and ‘rocket salad’ when stored as fresh-cut
products. Food Chemistry. 2007;104(1):209-215
[16] Del Nobile MA, Baiano A, Benedetto A, Massignan L. Respiration rate of minimally processed lettuce as affected by packaging. Journal of Food Engineering. 2006;74(1):60-69

Processing and Preservation of Fresh-Cut Fruit and Vegetable Products
http://dx.doi.org/10.5772/intechopen.69763

[17] Aguayo E, Escalona V, Artes F. Metabolic behavior and quality changes of whole and
fresh processed melon. Journal of Food Science. 2004;69:149-155
[18] Hodges DM, Toivonen PMA. Quality of fresh-cut fruits and vegetables as affected by
exposure to abiotic stress. Postharvest Biology and Technology. 2008;48:155-162
[19] Portela SI, Cantwell MI. Cutting blade sharpness affects appearance and other quality
attributes of fresh-cut cantaloupe melon. Journal of Food Science. 2001;66:1265-1270
[20] Bolin HR, Huxsoll CC. Control of minimally processed carrot (Daucus carota) surface
discoloration caused by abrasion peeling. Journal of Food Science. 1991;56:416-418
[21] Tatsumi Y, Watada A, Wergin W. Scanning electron microscopy of carrot stick surface to determine the cause of white translucent appearance. Journal of Food Science.
1991;56:1357-1359
[22] Barry-Ryan C, O’Beirne D. Quality and shelf-life of fresh cut carrot slices as affected by
slicing method. Journal of Food Science. 1998;63:851-856
[23] Myung K, Hamilton-Kemp TR, Archbold DD. Biosynthesis of trans-2-hexenal in
response to wounding in strawberry fruit. Journal of Agricultural and Food Chemistry.
2006;54:1442-1448
[24] Saltveit ME. Wound induced changes in phenolic metabolism and tissue browning are
altered by heat shock. Postharvest Biology and Technology. 2000;21(1):61-69
[25] Rakwal R, Agrawal GK. Wound signaling-coordination of the octadecanoid and mapk
pathways. Plant Physiology and Biochemistry. 2003;41(10):855-861
[26] Cisneros-Zevallos L. The use of controlled postharvest abiotic stresses as a tool for
enhancing the nutraceutical content and adding-value of fresh fruits and vegetables.
Journal of Food Science. 2003;68:1560-1565
[27] Mishra BB, Gautam S, Sharma A. Browning of fresh-cut eggplant: Impact of cutting and
storage. Postharvest Biology and Technology. 2012;67:44-51
[28] Alarcón-Flores MI, Romero-González R, Vidal JLM, González FJE, Frenich AG. Monitoring
of phytochemicals in fresh and fresh-cut vegetables: A comparison. Food Chemistry.
2014;142:392-399
[29] Kenny O, O’Beirne D. Antioxidant phytochemicals in fresh-cut carrot disks as affected
by peeling method. Postharvest Biology and Technology. 2010;58:247-253
[30] Robles-Sánchez RM, Rojas-Graüb MA, Odriozola-Serrano I, González-Aguilar GA,
Martín-Belloso O. Effect of minimal processing on bioactive compounds and antioxidant activity of fresh-cut ‘Kent’ mango (Mangifera indica L.). Postharvest Biology and
Technology. 2009;51:384-390
[31] Son SM, Moon KD, Lee CY. Inhibitory effects of various antibrowning agents on apple
slices. Food Chemistry. 2001;73:23-30

65

66

Postharvest Handling

[32] Torres-Contreras AM, Nair V, Cisneros-Zevallos L, Jacobo-Velazquez DA. Plants as
biofactories: Stress-induced production of chlorogenic acid isomers in potato tubers as
affected by wounding intensity and storage time. Industrial Crops Products. 2014;62:61-66
[33] Surjadinata BB, Cisneros-Zevallos L. Biosynthesis of phenolic antioxidants in carrot tissue increases with wounding intensity. Food Chemistry. 2012;134 (2):615-624
[34] Vina SZ, Chaves AR. Antioxidant responses in minimally processed celery during refrigerated storage. Food Chemistry. 2006;94 (1):68-74
[35] Zhan LJ, Li Y, Hu JQ, Pang LY, Fan HP. Browning inhibition and quality preservation of
fresh-cut romaine lettuce exposed to high intensity light. Innovative Food Science and
Emerging Technology. 2012;14:70-76
[36] Benito Martinez-Hernandez G, Artes-Hernandez F, Gomez PA, Formica AC, Artes,
F. Combination of electrolysed water: UV-C and super atmospheric O2 packaging for improving fresh-cut broccoli quality. Postharvest Biology and Technology.
2013;76:125-134
[37] Maribel Robles-Sanchez R, Alejandra Rojas-Gratue M, Odriozola-Serrano I, GonzalezAguilar G, Martin-Belloso O. Influence of alginate-based edible coating as carrier of
antibrowning agents on bioactive compounds and antioxidant activity in fresh-cut kent
mangoes. LWT—Food Science and Technology. 2013;50(1):240-246
[38] Kader AA. Quality parameters of fresh-cut fruit and vegetable products. In: Lamikanra
O, editor. Fresh-Cut Fruits and Vegetables: Science, Technology and Safety. Boca Raton,
USA: CRC Press LLC; 2002. DOI: 10.1201/9781420031874
[39] Meireles A, Giaouris E, Simões M. Alternative disinfection methods to chlorine for use in
the fresh-cut industry. Food Research International. 2016;82:71-85
[40] Ramos B, Miller FA, Brandão TRS, Teixeira P, Silva CLM. Fresh fruits and vegetables —
An overview on applied methodologies to improve its quality and safety. Innovative
Food Science & Emerging Technologies. 2013;20:1-15
[41] Yaron S, Romling U. Biofilm formation by enteric pathogens and its role in plant colonization and persistence. Microbial Biotechnology. 2014;7(6):496-516
[42] Parish ME, Beuchat LR, Suslow TV, Harris LJ, Garrett EH, Farber JN, Busta FF. Methods
to reduce/eliminate pathogens from fresh and fresh-cut produce. Comprehensive
Reviews in Food Science and Food Safety. 2003;2:161-173
[43] Bull RJ, Reckhow DA, Li X, Humpage AR, Joll C, Hrudey SE. Potential carcinogenic hazards of non-regulated disinfection by-products: Haloquinones, halo-cyclopentene and
cyclohexene derivatives, N-halamines, halonitriles, and heterocyclic amines. Toxicology.
2011;286(1-3):1-19
[44] Legay C, Rodriguez MJ, Sérodes JB, Levallois P. Estimation of chlorination by-products
presence in drinking water in epidemiological studies on adverse reproductive outcomes: A review. Science of the Total Environment. 2010;408(3):456-472

Processing and Preservation of Fresh-Cut Fruit and Vegetable Products
http://dx.doi.org/10.5772/intechopen.69763

[45] Bilek SE, Turantaş F. Decontamination efficiency of high power ultrasound in the
fruit and vegetable industry, a review. International Journal of Food Microbiology.
2013;166(1):155-162
[46] Fallik E. Microbial quality and safety of fresh produce. In: Florkowski WJ, Shewfelt RL,
Brueckner B, Prussia SE, editors. Postharvest Handling. 3rd ed. San Diego: Academic
Press; 2014. pp. 313-339
[47] Ölmez H, Kretzschmar U. Potential alternative disinfection methods for organic freshcut industry for minimizing water consumption and environmental impact. LWT —
Food Science and Technology. 2009;42(3):686-693
[48] Gil MI, Selma MV, López-Gálvez F, Allende A. Fresh-cut product sanitation and wash
water disinfection: Problems and solutions. International Journal of Food Microbiology.
2009;134(1-2):37-45
[49] Goodburn C, Wallace CA. The microbiological efficacy of decontamination methodologies for fresh produce: A review. Food Control. 2013;32(2):418-427
[50] Holah JT. Cleaning and disinfection practices in food processing.. In: Lelieveld HLM,
Holah JT, Napper D, editors. Hygiene in Food Processing. 2nd ed. Cambridge CB22 3HJ,
UK: Woodhead Publishing; 2014. pp. 259-304. DOI: 10.1533/9780857098634.3.259
[51] Otto C, Zahn S, Rost F, Zahn P, Jaros D, Rohm H. Physical methods for cleaning and
disinfection of surfaces. Food Engineering Reviews. 2011;3(3-4):171-188
[52] Lado BH, Yousef AE. Alternative food-preservation technologies: Efficacy and mechanisms. Microbes and Infection. 2002;4(4):433-440
[53] Tirpanalan O, Zunabovic M, Domig K, Kneifel W. Mini review: Antimicrobial strategies in the production of fresh-cut lettuce products. In: Méndez-Vilas A, editors. Science
Against Microbial Pathogens: Communicating Current Research and Technological
Advances 1. Badajoz, Spain: Formatex Research Center; 2011. pp. 176-188
[54] Garcia E, Barrett DM. Preservative treatments for fresh-cut fruits and vegetables. In:
Lamikanra, O, editors. Fresh-cut Fruits and Vegetables Science Technology and Market.
Boca Raton: CRC Press; 2002. pp. 267-304
[55] Gonzalez-Aguilar GA, Kader AA, Brecht JK, Toivonen PMA. Fresh-cut tropical and subtropical fruit products. In: Yahia EM, editors. Postharvest Biology and Technology of
Tropical and Subtropical Fruits Volume 1. Cambridge, UK: Woodhead Publishing; 2011.
pp. 381-418
[56] Djioua T, Charles F, Lopez-Lauri F, Filgueiras H, Coudret A, Freire Jr M, DucampCollin MN, Sallanon H. Improving the storage of minimally processed mangoes
(Mangifera indica L.) by hot water treatments. Postharvest Biology and Technology.
2009;52:221-226
[57] Techavuthiporn C, Boonyaritthonghai P. Effects of anti-browning agents on wound
responses of fresh-cut mangoes. International Food Research Journal. 2016;23(5):1879-1886

67

68

Postharvest Handling

[58] Plotto A, Narciso JA, Rattanapanone N, Baldwin EA. Surface treatments and coatings to maintain fresh-cut mango quality in storage. Journal of the Science Food and
Agriculture. 2010;90:2333-2341
[59] Chiumarelli M, Ferrari CC, Sarantopoulos CIGL, Hubinger MD. Fresh cut ‘Tommy
Atkins’ mango pre-treated with citric acid and coated with cassava (Manihot esculenta
Crantz) starch or sodium alginate. Innovative Food Science and Emerging Technologies.
2011;12:381-387
[60] González-Aguilar GA, Wang CY, Buta JG. Maintaining quality of fresh-cut mangoes
using antibrowning agents and modified atmosphere packaging. Journal of Agricultural
and Food Chemistry. 2000;48(9):4204-4208
[61] Francis GA, Gallone A, Nychas GJ, Sofos JN, Colelli G, Amodio ML, Spano G. Factors
affecting quality and safety of fresh-cut produce. Critical reviews in food science and
nutrition. 2012;52:595-610. DOI: 10.1080/10408398.2010.503685
[62] Keith W, Huber A, Namvar A, Fan W, Dunfield K. Recent advances in the microbial safety of fresh fruits and vegetables. Advances in Food and Nutrition Research.
2009;57:155-208
[63] Ukuku DO, Fett W. Behaviour of Listeria monocytogenes inoculated on cantaloupe surfaces and efficacy of washing treatments to reduce transfer from rind to fresh-cut pieces.
Journal of Food Protection. 2002;65:924-930. DOI: 10.4315/0362-028X-65.6.924
[64] Conway WS, Leverentz B, Saftner RA, Janisiewicz WJ, Sams CE, Leblanc E. Survival
and growth of Listeria monocytogenes on fresh-cut apple slices and its interaction with
Glomerella cingulata and Penicillium expansum. Plant Disease. 2000;84:177-181
[65] Liao CH, Sapers GM. Attachment and growth of Salmonella Chester on apple fruits and
in vivo response of attached bacteria to sanitizer treatments. Journal of Food Protection.
2000;63:876-883. http://dx.doi.org/10.4315/0362-028X-63.7.876
[66] Francis GA, O'Beirne D. Effects of the indigenous microflora of minimally processed lettuce on the survival and growth of Listeria innocua. International Journal of Food Science
& Technology. 1998;33:477-488. DOI: 10.1046/j.1365-2621.1998.00199.x
[67] Gracias KS, McKillip JL. A review of conventional detection and enumeration methods
for pathogenic bacteria in food. Canadian Journal of Microbiology. 2004;50:883-890
[68] Manafi M. Fluorogenic and chromogenic enzyme substrates in culture media and identification tests. International Journal of Food Microbiology. 1996;31:45-58. http://dx.doi.
org/10.1016/0168-1605(96)00963-4
[69] ISO. Microbiology of Food and Animal Feeding Stuffs- Horizontal Method for the
Detection and Enumeration of Listeria Monocytogenes. Part 2: Enumeration Method.
International Standard ISO 11290-2. ed. Geneva. Switzerland: International Organization
for Standardization; 1996

Processing and Preservation of Fresh-Cut Fruit and Vegetable Products
http://dx.doi.org/10.5772/intechopen.69763

[70] EC. Opinion of the Scientific Committee on Veterinary Measures relating to Public
Health on Listeria Monocytogenes. Brussels, Belgium: European Commission, Health
and Consumer Protection Directorate-General; 1999
[71] Ponniah J, Robin T, Paie MS, Radu S, Mohamad Ghazali F, Cheah YK. Detection of
Listeria monocytogenes in foods. International Food Research Journal. 2010;17:1-1
[72] Foley SL, Grant K. Molecular techniques of detection and discrimination of foodborne
pathogens and their toxins. In: Simjee S, editors. Foodborne Diseases. Totowa, NJ:
Humana Press; 2007. pp. 485-510
[73] Harris L, Farber J, Beuchat L, Parish M, Suslow T, Garrett E, Busta F. Outbreaks associated with fresh produce: Incidence, growth, and survival of pathogens in fresh and
fresh-cut produce. Comprehensive Reviews in Food Science and Food Safety. 2003;2
(s1):78-141
[74] Velderrain-Rodríguez GR, Quirós-Sauceda AE, González Aguilar GA, Siddiqui MW,
Zavala JFA. Technologies in fresh-cut fruit and vegetables. In: Siddiqui MW, Rahman
MS, editors. Minimally Processed Foods, Food Engineering Series. Switzerland: Springer
International Publishing; 2015. DOI: 10.1007/978-3-319-10677-9_5
[75] Saranraj P. Microbial spoilage of bakery products and its control by preservatives.
International Journal of Pharmaceutical and Biological Archive. 2012;3(1):38-48
[76] Olaimat AN, Holley RA. Factors influencing the microbial safety of fresh produce: A
review. Food Microbiology. 2012;32(1):1-19
[77] Wirtanen G, Salo S, Helander I, Mattila-Sandholm T. Microbiological methods for testing
disinfectant efficiency on Pseudomonas biofilm. Colloids and Surfaces B: Biointerfaces.
2001;20(1):37-50
[78] James G, Beaudette L, Costerton J. Interspecies bacterial interactions in biofilms. Journal
of Industrial Microbiology. 1995;15(4):257-262
[79] Tomas-Callejas A, Lopez-Velasco G, Sbodio A, Artes F, Artes-Hernandez F, Suslow TV.
Survival and distribution of Escherichia coli on diverse fresh-cut baby leafy greens under
preharvest through postharvest conditions. International Journal of Food Microbiology.
2011;151:216-222
[80] Vitale M, Schillaci D. Food Processing and Foodborne Illness. Reference Module in Food
Science. Elsevier; 2016
[81] Golberg D, Kroupitski Y, Belausov E, Pinto R, Sela S. Salmonella Typhimurium internalization is variable in leafy vegetables and fresh herbs. International Journal of Food
Microbiology. 2011;145(1):250-257
[82] Seo KH, Frank JF. Attachment of Escherichia coli O157:H7 to lettuce leaf surface and bacterial viability in response to chlorine treatment as demonstrated by using confocal scanning
laser microscopy. Journal of Food Protection. 1999;62(1):3-9. http://jfoodprotection.org/
doi/abs/10.4315/0362-028X-62.1.3?code=fopr-site

69

70

Postharvest Handling

[83] Erickson MC. Internalization of fresh produce by foodborne pathogens. Annual Review
of Food Science and Technology. 2012;3:283-310
[84] Ge C, Bohrerova Z, Lee J. Inactivation of internalized Salmonella Typhimurium in lettuce and green onion using ultraviolet C irradiation and chemical sanitizers. Journal of
Applied Microbiology. 2013;114(5):1415-1424
[85] Rodgers S. Novel applications of live bacteria in food services: Probiotics and protective
cultures. Trends in Food Science & Technology. 2008;19(4):188-197
[86] Arevalos-Sánchez M, Regalado C, Martin SE, Domínguez-Domínguez J, GarcíaAlmendárez BE. Effect of neutral electrolyzed water and nisin on Listeria monocytogenes biofilms, and on listeriolysin O activity. Food Control. 2012;24(1-2):116-122
[87] Magalhães R, Mena C, Ferreira V, Silva J, Almeida G, Gibbs P, Teixeira P. Bacteria:
Listeria monocytogenes. In: Motarjemi Y, editor. Encyclopedia of Food Safety. Waltham:
Academic Press; 2014. pp. 450-461
[88] Bari ML, Ukuku DO, Kawasaki T, Inatsu Y, Isshiki K, Kawamoto S. Combined efficacy
of nisin and pediocin with sodium lactate, citric acid, phytic acid, and potassium sorbate
and EDTA in reducing the Listeria monocytogenes population of inoculated fresh-cut
produce. Journal of Food Protection. 2005;68(7):1381-1387
[89] Spricigo DA, Bardina C, Cortés P, Llagostera M. Use of a bacteriophage cocktail to control
Salmonella in food and the food industry. International Journal of Food Microbiology.
2013;165(2):169-174
[90] Sharma M, Ryu JH, Beuchat LR. Inactivation of Escherichia coli O157:H7 in biofilm on
stainless steel by treatment with an alkaline cleaner and a bacteriophage. Journal of
Applied Microbiology. 2005;99(3):449-459
[91] Simões M, Simões LC, Vieira MJ. A review of current and emergent biofilm control strategies. LWT — Food Science and Technology. 2010;43(4):573-583
[92] Thallinger B, Prasetyo EN, Nyanhongo GS, Guebitz GM. Antimicrobial enzymes: An
emerging strategy to fight microbes and microbial biofilms. Biotechnology Journal.
2013;8(1):97-109
[93] Lequette Y, Boels G, Clarisse M, Faille C. Using enzymes to remove biofilms of bacterial
isolates sampled in the food-industry. Biofouling. 2010;26(4):421-431
[94] Augustin M, Ali-Vehmas T, Atroshi F. Assessment of enzymatic cleaning agents and disinfectants against bacterial biofilms. Journal of Pharmacy & Pharmaceutical Sciences.
2004;7(1):55-64
[95] Farber, JN, Harris, LJ, Parish, ME, Beuchat, LR, Suslow, TV, Gorney, JR, Garrett, EH,
Busta, FF. Microbiological safety of controlled and modified atmosphere packaging of
fresh and fresh-cut produce. Comprehensive Review in Food Science and Food Safety.
2003;2:142-160

Processing and Preservation of Fresh-Cut Fruit and Vegetable Products
http://dx.doi.org/10.5772/intechopen.69763

[96] Mahajan PV, Oliveira FAR, Montanez JC, Frias J. Development of user-friendly software for design of modified atmosphere packaging for fresh and fresh-cut produce.
Innovative Food Science and Emerging Technologies. 2007; 8:84-92
[97] Caleb OJ, Opara UL, Witthuhn CR. Modified atmosphere packaging of pomegranate
fruit and arils: A review. Food and Bioprocess Technology. 2012;5:15-30. DOI: 10.1007/
s11947-011-0525-7
[98] Caleb OJ, Mahajan PV, Al-Said F.Al-J, Opara UL. Modified atmosphere packaging
technology of fresh and fresh-cut produce and the microbial consequences—A review.
Food and Bioprocess Technology. 2013;6:303-329. DOI: 10.1007/s11947-012-0932-4
[99] Kader, AA, Watkins, CB. Modified atmosphere packaging-toward 2000 and beyond.
HortTechnology. 2000;10(3):483-486
[100] Charles F, Sanchez J, Gontard N. Active modified atmosphere packaging of fresh fruits
and vegetables: Modeling with tomatoes and oxygen absorber. Journal of Food Science.
2003;68(5):1736-1742
[101] Gorny JR, Hess-Pierce B, Cifuentes RA, Kader AA. Quality changes in fresh-cut pear
slices as affected by controlled atmospheres and chemical preservatives. Postharvest
Biology and Technology. 2002;24(3):271-278
[102] Soliva-Fortuny RC, Elez-Martı́nez P, Martı́n-Belloso O. Microbiological and biochemical stability of fresh-cut apples preserved by modified atmosphere packaging.
Innovative Food Science & Emerging Technologies. 2004;5(2):215-224
[103] Gorny JR, Hess-Pierce B, Kader AA. Quality changes in fresh-cut peach and nectarine
slices as affected by cultivar, storage atmosphere and chemical treatments. Journal of
Food Science. 1999;64(3):429-432
[104] Maghenzani M, Chiabrando V, Giacalone G. The effect of different MAP on quality retention of fresh-cut nectarines. International Food Research Journal. 2016;23(5):1872-1878
[105] Opara UL, Mditshwa A. A review on the role of packaging in securing food system:
Adding value to food products and reducing losses and waste. African Journal of
Agricultural Research. 2013;8(22):2621-2630. DOI: 10.5897/AJAR2013.6931
[106] Ares, G, De Saldamando L, Giménez A, Deliza R. Food and wellbeing: Towards a consumer-based approach. Appetite. 2014;74:61-69
[107] Haynes-Maslow L, Parsons SE, Wheeler SB, Leone LA. A qualitative study of perceived
barriers to fruit and vegetable consumption among low-income populations, North
Carolina, 2011. Preventing Chronic Disease. 2013;10:1-10
[108] Li L, Pegg RB, Eitenmiller RR, Chun Ji-Y, Kerrihard AL. Selected nutrient analyses of
fresh, fresh-stored, and frozen fruits and vegetables. Journal of Food Composition and
Analysis. 2017;59:8-17

71

72

Postharvest Handling

[109] De Anos B, Sanchez-Moreno C, Pascual-Teresa S, Cano MP. Freezing preservation of
fruits. In: Sinha N, Sidhu JS, Barta J, Wu JSB, Cano MP, editors. Handbook of Fruits and
Fruits Processing. 2ndnd ed. Oxford, UK: John Wiley & Sons; 2012. pp. 103-119
[110] Jaiswal AK, Gupta S, Abu-Ghannam N. Kinetic evaluation of colour, texture, polyphenols and antioxidant capacity of Irish York cabbage after blanching treatment. Food
Chemistry. 2012;131:63-72
[111] Van Buggenhout S, Lille M, Messagie I, Van Loey A, Autio K, Hendrickx M. Impact
of pretreatment and freezing conditions on the microstructure of frozen carrots:
Quantification and relation to texture loss. European Food Research and Technology.
2006;222:543-553
[112] Paciulli M, Ganino T, Pellegrini N, Rinaldi M, Zaupa M, Fabbri A, Chiavaro E. Impact
of the industrial freezing process on selected vegetables — Part I. Structure, texture and
antioxidant capacity. Food Research International. 2015;74:329-337
[113] O’Beirne D, Francis GA. Reducing pathogen risk in MAP-prepared produce. In:
Ahvenainen R, editor. Novel Food Packaging Techniques. Boca Raton, FL: Woodhead
Publishing Limited/CRC Press LLC; 2003. pp. 231-232
[114] Dermesonlouoglou EK, Giannakourou MC, Taoukis PS. Kinetic modeling of the degradation of quality of osmo-dehydrofrozen tomatoes during storage. Food Chemistry.
2007;103:985-993
[115] Said LBH, Bellagha S, Allaf K. Dehydrofreezing of apple fruits: Freezing profiles,
freezing characteristics, and texture variation. Food and Bioprocess Technology.
2016;9:252-261
[116] Waldron KW, Parker ML, Smith AC. Plant cell walls and food quality. Comprehensive
Reviews in Food Science and Food Safety. 2003;2:128-146
[117] James C, Purnel G, James SJ. A critical review of dehydrofreezing of fruits and vegetables. Food and Bioprocess Technology. 2014;7(5)DOI: 10.1007/s11947-014-1293-y
[118] Li B, Sun D.-W. Novel methods for rapid freezing and thawing of foods—A review.
Journal of Food Engineering. 2002;54(3):175-182. DOI: 10.1016/S0260-8774(01)00209-6
[119] Wu L, Orikasa T, Tokuyasu K, Shiina T, Tagawa A. Applicability of vacuum-dehydrofreezing technique for the long term preservation of fresh-cut eggplant: Effects of process conditions on the quality attributes of the samples. Journal of Food Engineering.
2009;91(4):560-565. DOI: 10.1016/j.jfoodeng.2008.10.021
[120] Ramallo LA, Mascheroni RH. Dehydrofreezing of pineapple. Journal of Food Engineering.
2010;99(3):269-275. DOI: 10.1016/j.jfoodeng.2010.02.026
[121] Barrett DM, Beaulieu JC, Shewfelt R. Color, flavor, texture, and nutritional quality of
fresh-cut fruits and vegetables: Desirable levels, instrumental and sensory measurement, and the effects of processing. Critical Reviews in Food Science and Nutrition.
2010;50:369-389. DOI: 10.1080/10408391003626322

Processing and Preservation of Fresh-Cut Fruit and Vegetable Products
http://dx.doi.org/10.5772/intechopen.69763

[122] Benítez S, Achaerandio I, Pujolà M, Sepulcre F. Aloe vera as an alternative to traditional
edible coatings used in fresh-cut fruits: A case of study with kiwifruit slices. LWT-Food
Science and Technology. 2015;61(184-193). http://dx.doi.org/10.1016/j.lwt.2014.11.036
[123] Li X, Long Q, Gao F, Han C, Jin P, Zheng Y. Effect of cutting styles on quality and
antioxidant activity in fresh-cut pitaya fruit. Postharvest Biology and Technology.
2017;124(1-7). http://dx.doi.org/10.1016/j.postharvbio.2016.09.009
[124] Helland HS, Leufvén A, Bengtsson GB, Pettersen MK, Lea P, Wold AB. Storage of freshcut swede and turnip: Effect of temperature, including sub-zero temperature, and packaging material on sensory attributes, sugars and glucosinolates. Postharvest Biology
and Technology. 2016;111:370-379. http://dx.doi.org/10.1016/j.postharvbio.2015.09.011
[125] Kim MJ, Bang WS, Yuk HG. 405 ± 5 nm light emitting diode illumination causes photodynamic inactivation of Salmonella spp. on fresh-cut papaya without deterioration.
Food Microbiology. 2017;62:124-132. http://dx.doi.org/10.1016/j.fm.2016.10.002
[126] Chen C, Hu W, He Y, Jiang A, Zhang R. Effect of citric acid combined with UV-C on
the quality of fresh-cut apples. Postharvest Biology and Technology. 2016;111:126-131.
http://dx.doi.org/10.1016/j.postharvbio.2015.08.005
[127] Moreira MR, Tomadoni B, Martín-Belloso O, Soliva-Fortuny R. Preservation of freshcut apple quality attributes by pulsed light in combination with gellan gum-based prebiotic edible coatings. LWT – Food Science and Technology. 2015;65:1130-1137. http://
dx.doi.org/10.1016/j.lwt.2015.07.002
[128] Kadzere I, Watkins CB, Merwin IA, Akinnifesi FK, Saka JDK, Mhango J. Harvesting
and postharvest handling practices and characteristics of Uapaca kirkiana (Muell. arg.)
fruits: a survey of roadside markets in Malawi. Agroforest System. 2006;68:133-142.
DOI: 10.1007/s10457-006-9004-y.
[129] Masarirambi MT, Mavuso V, Songwe VD, Nkambule TP, Mhazo N. Indigenous post-harvest handling and processing of traditional vegetables in Swaziland: A review. African
Journal of Agricultural Research. 2010;5(24):3333-3341. DOI: 10.5897/AJAR10.685
[130] Nur Arina AJ, Azrina A. Comparison of phenolic content and antioxidant activity of
fresh and fried local fruits. International Food Research Journal. 2016;23(4):1717-1724
[131] National Institute of Health. Antioxidant [Internet]. 2012. Available from: http://www.
nlm.nih.gov/medlineplus/antioxidants.html [Accessed: 14-May-2017]
[132] Nopwinyuwong A, Trevanich S, Suppakul P. Development of a novel colorimetric indicator label for monitoring freshness of intermediate-moisture dessert spoilage. Talanta.
2010;81(3):1126-1132

73

