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Progress in the process and storage of fresh-cut products

W ANG Jun-ning, RAO Jing-ping, REN Xiao-lin, ZHOU Hui-ling
(College & H orticulture,N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: Fresh-cut product isa nw e and prevalent food in theworld Thispaper reviev s itsphysiolog-
ical, biochemical, nutritional changes, microbiological pollution and the decrease of quality during process
and storage It discovers hazards induced by these changes It al elaborates some effectivew ays and m eth-
ods for preventing these disadvantageous changes
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