4 4 s

MoK &t Al ZE o okstn)

tﬂﬂi %lzf% =3, 7}%%@_% AAE AE g
T gtk AN B4 2 HAE7 AYT QE-E4LS Y9 ke
%R 7E A% 5T W del $EF Aelgy 249 %%J_Oli’r—t— zaol 282 F2 oS oA
11 ek EY, AEVA Ao 2% AE Foo BFH we pulAe A% PR Aol

HEe) Adolx FFL vlH AN 3 2 Ao £2 FAHol tg FUHT 2l 3, 34
2 345 Ao 9lo] WstH T YE ® T AL stFo\ Yroe FAUFE Wil glo
o o] A ZHHAH P& FFL Y= HE EF A olg1g Al A EA& vkt A=
9 WILZAEFY AXH| AZE @ B D HAF (fresh-cut fruit and vegetables)7} S43HAl HQ
on, ol AHAE 87 9 F4d € QJiAHFY 1 7}7}74 & Foshs v AFAGelrh

2t HA 9 ALE O HEARSE 22 43 T A 42850 ASYE 5o
s} AHF A T FL AES AT AWsolol B gL AT Basich WA FhdE
A4 3 @ Ak B FRATIE A olFolAA ge JelA w, 4T 5 v EE
o] Wojslo] 2uIAES) AR AW ok WekA Mok AHse, Sl n 22l Y olgo] 2
BE A9Be] FU4FY nFLUeS] @ A7} AFE Lol

MAiTo] FAAE SA 22|

n:}](quahty)-—— 2Zd g HFTA (fitness to purpose), B3 A(degree of excellence or
superiority) £-&, oJH A& W= i= E X S(features that make something what it is)2 A e=o)d 4 4l
o B 2 Aae e FANEME EF ojuly} AAHE A market quality), 4§ F3Z

_12
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(eating/edible quality), 15} &3 (shipping quality), W+ =7 (intenal quality)§ Z3 ol whe} cheaia] AL
$593 gtk A4Re] FHAF FAL 20 g8l AHYE B4 charscterisic) B ZF-O
2, 9)#3& 7}X)(appearance value), Z27F 7}A] (texture value), 31| 7}X|(flavor value), G2 713
(nutritive value), 2 HAA 7}X|(safety value)E ¥3F e} (Table 1).

Table 1. Quality components of fresh-cut fruits and vegetables

Main factors Components

Appearance(visual) Size : dimensions, weight, volume
Shape and form : diameter/depth, ratio,
compactness, uniformity

Color : uniformity, intensity

Gloss : nature of surface wax

Defects : can originated from pre/postharvest
morphological
physical and mechanical
physiological
pathological
entomological

Texture (feel) Firmness, hardness, softness
Crispness
Succulence, juiciness
Mealiness, grittiness
Toughness, fibrousness
Flavor (taste and smell) Sweetness
Sourness (acidity)
Astringency
Bitterness

Aroma (volatile compounds)
Off-flavors and off-odors

Nutritional value Carbohydrates (including dietary fiber)
Proteins
Lipids
Vitamins
Minerals
Bioactive compounds

Safety Naturally occurring toxicants
Contaminants (chemical residues, heavy metals)
Mycotoxins
Microbial contamination

(source : Kader A.A., 2004)
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Quality: determined value to the consumer

Textural
Flavor
qualit

Appearance
(freshness)
quality

utritional quality
Safety

Fig. 1. Quality of fresh—cut products

MAMIO| FAIAEO] EE;P|0 BN

AdHo] FAAFL G2 AFH g LR A7) fA = ook g, o] & Yt E AxY
A5 dBE F& FEY FF0] olFA7] A% FAHE A2 (quality management system)©]
HEolof gtk FATTE AAH] F4HIFY 980 A4 € ALFE H1Y FHE FASe
Z 7 (proper time)oll +F3t= ZAOERE AZEL 5 FAESE AXHo| AEF3} 57| A

72 AR 9] EAA5Hquality deterioration)F H431317) 98 X, F%, ©A7ks D ethylene 2T
o] 43 ¥ pel7|eo] Yoty YwhH O F fresh intact L} fresh-cut T2 2 AAFo] QojAE 2
8¢1% flavort} nutritional quality”7} textural ©|\} appearance factor2 T} w2 A4 &40 wAgch g
€ F& F49 o] FAAF HE FAAE systeme AT AAe duF 2-

Training workers on proper maturity, quality selection, careful handing etc,
during harvesting operations

!

Checking product maturity, quality, and temperature upon arrival at the processing plant

l
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[ Implementing an effective sanitation program to reduce microbial load

|

, Checking packaging materials and shipping containers to ensure they meet specifications |
!

| Training workers on proper processing and packaging operations ]
l

| Inspecting a random sample of the packed product to ensure that it meets grade specification I
l

l Monitoring product temperature to assure completion of the cooling process before shipment l
l

’ Inspecting all transport vehicles before loading for functionality and cleanliness ‘
|

l Training workers on proper loading and placement of temperature recording devices in each load |
l

I Keeping records of all shipments as part of the "trace back” system ]
!

l Checking product quality upon receipt and moving it quickly to the appropriate storage area ‘
|

Shipping product from distribution center to retail markets without delay and on a first in/first out
basis unless its condition necessitates a different order

EZY =1 (quality preservatives)

AAHe] FAELE FHAEE 7|7e] v A7) Wi FHEASE Aissly] A A7t gl
8=l o} AF7A F2 AHR-SF] 2 ZH A A Al (antibrowning agents)L} texture L flavor F2 A
3t} A H lipoxygenase, peroxidase, pectic enzyme5o| thd EAAS A S 0] Y AHEEHol gk o
B, AT 173 B 515 F2 BEA AR Ui AnRe] ARz tE AEFT HlEe
- 23, A AAHE StAA L AM-FAIZF SiEe we} oldd g tAAZ HEE o3
FHBEA N 2 MAP(modified atmosphere packaging)E X33t ThYgh packaging 71&7)do] A+
e FAolth

AAHo] FAHFL B ES o] 7FEekA] & o] §ste B¢t FEY AF 542 1
of A=fAG tlEo] AF A Fu HolM HAZ A4 #ejrt Dottt AdHo] w429 4
AEZe dETYF AFAN L 30 ojlz2e FAHNA 2} &Y dAE 988 A(hazard analysis)
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A8}1, %8723 (critical control points) S AR H F #7FE 3-8 3 (critical limit)E Z A3}
Z Q9 #7) 3 & monitoringd}l YutA] B} ZA)E 3= HACCP(Hazard Analysis and Critical Control
Points) systemo] F&5ojoF & Zojck

&H)A7} A FA AF AzHHAA 7P 7] HY Fag HAQ Al (washing) TA A
N e 9 da BEE 3 AsE UASE AL AukA) HACCP plans] 7]E9] Ao Mol
AF =44 1G9 2L ATHYE ALY F W AR PAEE AT FARGHE YIS
&) halogen 3}8HE, oxidizer, alcohol5-2) 8}8H8 AHF-S o] &351A L 2] X(UV)ZAL, ozone, 33k}
(electrolyzed water), B4-(hot water) Z *AM (irradiation) 5-2] M o] o]-&5m Tk VA 2] AHE
31 Qe AaA AFAE off-flavors} off-tasteZ k7|5 trihalomethane(THM) T 242 Wby 3

He

£

< B4, 8ol vldE gha M A EA4 Aol 2t} Ozon(0) L E& AT
3 We ALME 7T gon, BAAN 9 RS2 7} 911, THMS BAEHA] Qe AHo] glo

U, gaso] AC nEEo) 02 EHEAZ SeET pH D 5o wET o] tha Hlg Fo]
9o}, 1997 ©]3 FDACIA GRAS(generally recognized as safe). 1AL, 2000 8Qol& g
9 A E AFAAAZ Aol SAH] ALAFES o 8T SF P AVIEE A4S
%lt}. AR AR RRE A3k Pol U g LE G |
W 2R 93 88 744, u]xgg,] AAR 7hsAo

HI%O] & B0l Ut AeSE 229 4G Frso] F

o2 7T AFYS A0 AFEIY B4 glov] Al B T AFAS FAA
W, 34 @ ALe) HelA 2a g 237 5o FAAS oA BFE Uehhe Ao
AT T, A2 A) off-flavorAl 7} sl S AE o d BAAE S7b7E Ho 1A &
o (2004»4 109 A ’ o '

AL S A)Ao] 019-20 kGyel AHEF ZALA), shrodded lettuce @ F29] A 7129] Az AFH
3} uws] A 0 E A% A RS Uehis Ao RTET 3ok 2eju} fresh-oul AM
A 05kGyold AN BEE 4% 2 297 A oftening) & »}E}uﬂ st AHo] F4
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7HA 3 Qlok A
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F4 AFLS H8)r < appearance, texture, flavor, nutrition, safety F29] FFo| EF= e o 748
AEo] nejFHoof 8lH, o] & Mt A8 ANFH AFER 2 FFAANAY F$Hd F2
@2 AAZE 7EEHooF & Roltk.
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