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Effect of ultraviolet ray on the quality of fresh cut celery
YAN Ping-mei, WEI Ai-li

( Department of Biology, Taiyuan Normal College , Taiyuan 030001 , China)

Abstract. After fresh cut and processed with the fresh vegetables, the organizations were exposed when
mechanical cutting, a large number of invasive microbes, activating a number of adverse physiological and
biochemical reactions,damage to the organization of normal metabolism,in order to speed up aging vegetables
and corruption, resulting in water loss, such as, organizational softening, micro propagation, browning, smell and
other quality problems, and even affect food security. This experiment was the introduction of ultraviolet radiation
plus fresh celery processes,through irradiation,respectively,on the celery 20,30,40,50,60min to study the effect
of the best preservation.When the irradiation experiments showed that 40min could be effectively contained in the
propagation of micro-organisms without mechanical damage, good nutrition indicators, V. the preservation of high
rates of water loss rate of less than nitrite content at the end of the fine sensory evaluation.
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