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Study on the Quality Change of Fresh-cut Lettuce
Treated with Ozonated Water
Zhang Likui Lu Zhaoxin  Yu Zhifang

(College of Food Science and Technology, Nanjing Agriculture University, Nanjing, 210095)
ABSTRACT Fresh-cut lettuce was treated with ozonated water and the effect on total bacterial counts
and coliform group, PPO activity, Vc content, weight loss ratio and sensory quality were evaluated
during storage at 4C . Experimental results showed that the number of total bacterial counts on fresh-
cut lettuce was reduced by the order of about 10'-® with 0.18 pg/L of ozonated water, and that the
number of total coliform group was lowered to less than 30 (MPN/100g) (Most Probable Number) by
treatment of ozonated water. The Polyphenol Oxidases (PPO) activity of fresh-cut lettuce was much
inhibited by ozonated water. The loss of Vc content and weight loss ratio of fresh-cut lettuce treated
with 0. 18 ug/L ozonated water was lower than that of the samples with no treatment or treated only at
levels of 0.03pg/L and 0.08ug/L. In addition, sensory quality of fresh-cut lettuce treated with o-
zonated water was much better than that of one non-treated.

Key words ozonated water, fresh-cut lettuce, quality change, storage
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