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Minimal Processing of Fruits and Vegetables
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Chlorine (hypochiorous acid); Na, Ca Chlorine Dioxide (C102)

H b AandInsanLslne hypochiorite; applied at pH 6.5. ® Processing equipment; whole, fresh

® Harvesting, handling, processing fruits, vegetable

equipment, process water and ® 1 |og kill; 1-5 ppm; 200 ppm

facilities; whole, fresh cut fruits, equipment
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* vegetables ® | ess affected by pH and organic
® 1-2 log kills; 200 ppm for seeds

matter levels

(sprouts) ® Reduced chlorinated byproducts

Hydrogen Peroxide (experimental) Ozone
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® \Whole, fresh fruits, vegetables

o 3 log kill; 5% H,0,

® \Wash, flume water; fruits, vegetable

® 1-3 log kills; 1-4 ppm

Bromine (dibromodimethyl hydrantoin)

® Used with chlorine; Processing
equipment, facilities

® 1 log kill; 200 ppm

lodine (lodophors)
® Processing equipment, facilities

® 1 |og kill; 10-100 ppm

Peroxyacetic Acid

® Flume water; fresh cut fruits,

vegetables

® 2 |og kill; 200 ppm

Acids (Acetic, Lactic Acids)

- pH reduction, specific antimicrobial activity

Trisodium Phosphate (TSP)
® Green tomatoes; lettuce

® pH 11-12 limits use

® 4 |og kills; 1-10% TSP

Quaternary Ammonium Compounds
(cationic Surfactants)
® Sanitize floors, walls, drains,

Processing equipment
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17U chilling injury, freezing injury, high temperature injury



