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Research progress in biological control and microbial pathogens
infection of fresh—cut fruits and vegetables
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Abstract: Microbial pathogens infections does not only influence the safety of fresh—cut fruits and vegetables, but
also damage human being’s health. In this paper,the research progress of species,sources,incidence,growth
characteristics and influence factors of microbial pathogens on fresh produce-fresh—cut fruits and vegetables
were reviewed,in addition,the research of biological control measures on microbial pathogens were introduced.
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B T 7KV G, B 40 8 B A SR A 0 A B 6 5 T
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A A i 3G 2 P AR T R (L. monocytogenes) 11



tE s &

@%ﬂ%&l

*&[43]0
22 RAMENEYHIRA
22,1 ARER LU BT L AN R R T N 2
brgiserh, U B TR ik 2R S E T . Choi il
Beuchat™HF] HFLIE 1 ER A (Pediococcus acidilactici MD
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