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Effect of high barrier EHA/PE membrane on preservation
of fresh—cut asparagus lettuce

WANG Yu, YUN Xue-yan,ZHANG Xiao-yan,LI Jian-sen, HU Xian-ze, LIANG Xiao-hong,
HU He ,DONG Tungalag”

(College of Food Science and Engineering, Inner Mongolia Agricultural University, Hohhot 010018, China)

Abstract: In order to explore the effect of the high barrier packaging materials on the fleshing—keeping of fresh—
cut lettuce,fresh —cut asparagus lettuce were vacuum packed with EHA/PE composite membrane and
refrigerated at (5+2) °C,sample without any packing as control. The total bacterial count,color,pH,drip loss,
vitamin C,and sensory quality of fresh cut lettuce were tested during storage. The results showed that during
the storage time,the indicators of asparagus lettuce packaged with EHA/PE were better than that of PE films
(p<0.05). Without the package the sensory of asparagus lettuce were unacceptable and the total bacterial
count achieved (5.91+£0.12) CFU at 4 days. But samples packaged with EHA/PE multilayer film could achieve
16 days and the total bacterial count only 5.69 CFU at the eighteenth day,the drip loss was inferior to 1.5% at
16 days,and the V¢ content more than 5 mg/100 g all the while. The results suggested that EHA/PE film could
greatly extend the shelf life.
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Table 2 Water vapor and oxygen transmission rate of the film
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Table 3 Sensory evaluation of fresh—cut asparagus lettuce

INFa] (D 0 2 4 6

8 10 12 14 16 18

EHA/PE4L 9.63£0.31% 8.73+0.5™ 8.07+0.45"* 7.8£0.56" 7.3+0.36® 7.23+0.38" 6.33+£0.55" 5.17+0.45" 4.17+0.4° 1.9+0.36"

CKZl  9.67+0.21™ 5.23+0.4™ 2.27+0.66"

T AT AR RS PRS2 7 W3 A IR NG P REROR 2R B3, (p<0.05) ; R4~K8 [l
Hed WED)EE SR DRI U 1R 1A A (g cfu/g)

Table 4 Changes of microbial counts of fresh—cut asparagus lettuce during storage (g cfu/g)

] (D 0 2 4 6

8 10 12 14 16 18

EHA/PEA 1.60+0.24H* 2.33+0.19% 3.18+0.03" 2.85+0.06" 3.27+0.03" 4.72+0.04" 3.24+0.01* 5.66+0.04° 6.11+0.06" 5.69+0.00"

CK41 1.60+0.24% 3.76+0.32% 5.91+0.12"
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