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Effect of Killing Bacteria on the Physic and Chemical Quality of Lettuce during Cold Storage

JIAO Ling-xiaetal (Food School of Henan S&T College, Xingxiang, Henan 453003)

Abstract The number of bacteria, juice content, ascorbic acid and chlorophyll in the fresh lettuce stored in refrigerator at 4 “Cwere examined
after the treatment with ultraviolet ray. The experimental results showed that the effect of Killing bacteria of the ultraviolet ray and Titanium
dioxide refrigerator was significant, which can decrease the losses of juice content of lettuce, enhance the stability of chlorophyll and reduce
oxidized speed of ascorbic acid compared with ordinary refrigerator. The quality of sensing organ to lettuce in the refrigerator of killing bacteria

was better than ordinary refrigerator in 10 days storage.
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